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Chilled & OnIce
Pacific Oysters

Peel Your Own Tiger Prawns (cF)

Lemon Wedges, Raspberry Vinaigrette, Seafood Cocktail Sauce (F)

Platters
Smoked Tasmanian Salmon, Dill Sprigs, Red Onion Slices & Capers (GF) (oF)
NZ Green Lipped Mussels, Passionfruit & Sweet Chilli Dressing (cF) (oF)

Sliced Cold Cuts, Ham, Salami, Mortadella, Prosciutto &
Pickled Vegetables (cF) (oF)

Salads

Mediterranean Tuna & White Bean Salad (cF) (oF)
Build Your Own Caesar Salad

Shrimp Pasta Salad

Baby Potato and Green Bean Salad with Tangy Créme
Fraiche Dressing (GF)

Two Tone Slaw & Crispy Noodles (GF) (oF) (v)

Mixed Leaves with Honey Mustard Dressing (GF) (oF) (v)

Mains

Sri Lankan Salmon Curry (GF)

Beer-Battered Fish, Chip Shop Mayo & Dill Infused Salt
Gnocchi Seafood Provencal

Slow Cooked Apricot Chicken & Steamed Broccolini (GF) (oF)
Creamy Potato Bake with Parmesan Crumb

Saffron Rice Pilaf (eF) (bF) (v)

Medley of Fresh Garden Vegetables & Extra Virgin Olive Oil (cF) (oF) (v)

Desserts
Freshly Cut Seasonal Fruit (F) (oF) (v)
Chef’s Selection of Gourmet Cakes, Cheesecakes, Pavilovas & Pastries

Coffee & Tea

GF =GlutenFree DF =Dairy Free V =Vegetarian



