
SET MENU 2 
 
 

Banquet Style Entrées   (Shared) 
 

Mixed Breads (V) 
with sage butter and garlic butter 

 
Drinks Plate ((GF, V) -  Chips, dips, olives and Fetta 

 
Trio of Oysters 

Straight up, Traditional Kilpatrick and Sweet Chilli and Lime 

 
 

Choice of Mains   (individual choice – one per person) 

 
Grain Fed Chicken Breast 

topped with King Prawns, Seeded Mustard Cream Sauce on Jasmine Rice 
 

Pumpkin Leek Tart (V) 
with Spinach, Ricotta Crumbs finished with Rocket 

and Sweet Potato Crisps 
 

BBQ Scotch Fillet 
with Green Pepper and Roast Capsicum Sauce on Pumpkin Mash 

with Steamed Broccolini 

 
Seared Salmon Steak (GF) 

over wilted Asian greens, caper and dill crémé 

 
Beer Battered Flathead 

with chunky chips, salad and homemade lemon mayo 

 
Fish of The Day (GF) 

Grilled fresh fillets  over crisp garden salad with today’s fresh salsa 

 
 

Desserts 
 

selection from our menu  (shared) /  or  
 

Tilba and Tasmanian Cheese  Platter  (shared) 

with gourmet crackers and dried fruits 
 

 

$52.00  per person 
Minimum of 10 people 

 
 

Option  
Cakeage   :  $3.50  p/p 

Plated with coulis and cream 


