P

DINING ROOM & GARDEN BAR

EVERY DAY — UNTIL 2:45PM

CHEF'S LUNCH BANQUET MENU

Edamame
Charred, black lava salt, furikake (GF, DF, V)

Whipped Ricotta
Hot honey & chilli, charred sourdough (Gro,v)

Pan-Fried Prawns
Garlic butter; chilli, parsley, charred sourdough (Gro)

Barramundi
Simply pan-fried, abalone cream, lilliput capers

$99 Per Person

Iceberg Heart
Green goddess dressing, parmesan (GF)

Beef Eye Fillet (200g sliced)
QLD grass-fed MB2+ beef

Golden Fries
Sea salt

Crépe Suzette
French wafer thin pancakes, Grand Mariner sauce,
caramelised orange, kiss of butter, vanilla ice cream

Edamame
Charred, black lava salt, furikake (Gr, DF, v)

Warm Marinated Olives
(GF, DF, VG)

Baked Brie

Jersey milk double brie, filo pastry, caramelised
apple, Szechuan honey, vincotto, pistachio (v)

Arancini
Mushroom duxelle, truffle mayo, Grana Padano (Gr, v)

Vegetarian

Mushroom Lasagne
Wild mushroom & thyme, creamy truffle sauce,
fresh parmesan, chives (v)

Iceberg Heart

Green goddess dressing, parmesan

Golden Fries
Sea salt

Sorbet
(GF, DF, VG)

Sparkling

Alexander Hill Prosecco

White

Sparrow & Barrow Sauvignon Blanc
Stonehaven Chardonnay

Rosé

Stonehaven Rosé

Make it French

Piper Heidsieck Champagne

Add $30 per person

Includes 90 Minutes of Drinks

Red
Whipbird Pinot Noir | Hunter & Riverina Shiraz

Beer
Burleigh Big Head Lager | Great Northern Super Crisp

Cocktails
Slushy of the Day | Espresso Martini

* Includes soft drinks

TERMS & CONDITIONS:
Minimum 2, maximum 14 guests.
Available every day from 11:30am to 2:45pm.
All guests at the table must participate in the offer.

‘Make it French’is available as a table upgrade
and all guests must participate.

GF = Gluten-Free | DF = Dairy-Free | NF = Nut-Free | V = Vegetarian | VG = Vegan

Wages Surcharge — 10% on Saturdays & Sundays. 15% on Public Holidays.



