
TO START

Warm Sourdough Bread  
with Herb Butter

SHARED ENTRÉE

Salt & Pepper Calamari, Lemon Aioli

Witlof, Poached Pear, Blue Cheese  
& Walnuts

Confit Pork Belly, Pumpkin Puree,  
Fennel & Pork Scratchings

CHOICE OF MAINS

200G Grasslands Premium  
Pasture Fed Sirloin

300G Cab Grain Fed Black  
Angus Rump
(Steaks served with Chips or  

Baked Potato & Red Wine Jus)

Corn Fed Chicken Breast, Pea & Wasabi 
Puree, Sesame Crusted Dutch Carrots

Wild Barramundi Fillet, Sweet Potato, 
Asparagus, Creamed Egg & Capers

SIDE

Garden Salad with Champagne Dressing

ADD DESSERTS ($10pp)

Lemon Curd Cheesecake, Blueberries  
& Burnt Meringue

Salted Caramel Pot De Crème,  
Chocolate Covered Peanuts & Popcorn

WINE

Yalumba Y Series Sauvignon Blanc, 
Barossa Valley SA

Yalumba Y Series Shiraz,  
Barossa Valley SA

BEERS

Peroni, Italy

James Boags Premium  
Cascade Light, TAS

2 HR BEVERAGE PACKAGE INCLUDED 
ADD EXTRA HOUR BEVERAGE  $10pp

END OF FINANCIAL YEAR  
MENU $75pp 


