Please contact us for to receive our complete wedding
package and prices.

“Cntree

- tomalo, basill and bacon

= bullewnut pumpkin and cinnamon

= aulumn field muokroom
Gicken ,Orics Brown Muokroom & Thyme Fie with freok herk sauce
Jasmanian Scallop Cdpe with a brandy orange sauce
Gntipasto Patter of Tasmanian smoked meats, salmon & Hecocs
Criopy Semon FepperCalamari on a bed of garden greens, lime mayonnaioe
Homemade Fotato Gnocchi with fresk hetbs, roasted tomato & garlic
Opanccopela — Baby Spinack, Fella and Fillo pastuy pie
Ricotta Ravioli with Smoked Salmon, Caper, Dill & Semon Sauce

* ¥ Subistitutes for your persenal preferences welcame * *




Main Coarse
NWedley of Geilled Meats. (Beef, lamb, pork and chicken) wilh a French
Javiagon Sauce

e?waﬁw[cﬁoﬂ%/%e @ay (%vﬁw Salmon or Ovean JwM)geMe&wA%a
og/mm, @ﬁ% g)m@ ‘gumeno/mff/ﬂ’e)

Qhageilled Peime Lamb Fllols on baby Spinach, served with Teeok
Rosemary Sauce

Roaoted Sarlic with Roasted Roma Jomalo Sauce

with Ceabapple Jolly

Hot frcok garden vegetables and salad garniok
otatoes - your choice of either Roaoted, NMinted boiled ov Scalloped
* ¥ Subistitutes for your persenal preferences welcame * *




Oessent

Grocolate Suflle & Orange Fudge hecsccakte and Jeecream
Gilled Somon Ciuwd Sart with Minted Sime Come Feaiche
Secasonal Melon or Bevry Salad in a Brandy Snap Baokel with Sorbel
Sticky Date Fudding seried with a Kot Bullerscoleh Sauce & Jeecream
Homegronn Rhubarb and Epple Cumble with Feecream
Blackheart Ghevry or Gocseberry Fie and Jeecream
Fear & Roasted Hagelnut Shovlowot Han with Fort- Wine Jeecream

Wanohmallow Routhde — wollid mesingue fillid with cocam hantilly &
Jamaican Rum & Dak Chocolate Nousse with Banana Jeecream
Individual Croguembouche — lower of pelile profiterales filled with — praline
cecam & bound by loffic

* ¥ Subistitutes for your persenal preferences welcame * *

We are also happy to serve your wedding cake served as dessert.




W@% (Helections

Main Course Buffet Options — Choose 3 meat selections from the following:
1. Roast Meats to be served carved on platters

Roast Pork Belly, Crackling & Caramelised Apple Sauce

Honey & Sesame glazed Seasoned Chicken Drumsticks

Chicken ‘Cordon Bleu’ — crumbed breast fillet with ham & cheese filling
Peppered Prime Coastal Beef in Pan Jus

Carved Leg of Lamb, with Fresh Rosemary & Garlic Gravy

Freshest Fish of the Day (Crumbed or Poached in White Wine & Lemon)

2. Gourmet Char Grill Barbeque Buffet
Arabian Lamb & Tuscan Pork Grilled Gourmet Sausages
Scallop, Bacon & Prawn Lemon Pepper Kebab
Rosemary & Garlic brushed Lamb Chops
Marinated Scotch Fillet Steak
Beef, Spanish Onion & Fresh Herb Burgers
Chargrilled Spiced Chicken Breast fillets with Mango Chutney

Both accompanied by Roast Potatoes, Homemade Breads & your choice of 3 salads:
* Chargrilled Mediterranean Vegetable Salad % Salad Niccoise % Classic Caesar Salad %
Waldorf — green apple, walnuts, celery & mayonnaise, %  Basil Pesto, Pinenut & Pasta
Salad (Warm or Chilled) % Tabbouleh — cracked wheat & parsley
% Traditional Greek Salad — lettuce, olives, tomato & feta % Cherry tomato, Purple Onion,
fresh Basil & baby rocquette leaves, ¥ Chinese Cabbage, crispy noodles & cashew nut
¥ Traditional Coleslaw ¥ New Potato, Sour Cream and Chives ¥ Tossed selection of
Garden Greens with Balsamic Dressing ¥ Florets of Broccoli & Cauliflower & Snow peas
%* Other salads of your choosing
hot fresh garden & roasted vegetables can be served instead of salads if desired

ADDITIONAL COURSES

You are welcome to add extra courses to the Main course buffet.

Soup: Soup and hot bread roll to be served to guests

Entrée:  Choose two suggestions from the menu, served alternately
Dessert: Select two suggestions to be served alternately to your guests




