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Set Menu Packages 

SET MENU PACKAGES 
 

Lunch or Dinner Packages: 

   

By selecting one of our pre-set main meal packages you will have the option of 
selecting any 2 entrées for an alternate drop meal service. Specific dietary needs can 

be catered for. 
 

Entrees 
 

Salt & Pepper Calamari Salad 
On a tossed garden salad with lemon and honey aioli 

 
Garlic Prawns 

Served on rice with a creamy garlic sauce 
 

Bruschetta 
Lightly baked olive bread topped with tomato, onion and basil with balsamic dressing 

 
Cherry Tomato & Asparagus Tart 

Served with rocket and parmesan salad 
 

Eye Fillet Slider 
A medium rare eye fillet steak served with cheese, rocket & chipotle aioli on a mini 

bun 
 

Cajun Prawn Salad 
Flash fried Cajun prawns served on a salad of rocket and watermelon 

 
Rice Paper Rolls 

Asian inspired pulled pork, wrapped in a rice paper roll with wombok, carrot, snow 
peas and sweet chilli dipping sauce 
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By selecting one of our pre-set main meal packages you will have the option of 
selecting any 2 main meals for an alternate drop meal service. Specific dietary needs 

can be catered for. 
 

Mains 
 

Lamb Rump 
Marinated in a red wine and plum sauce, oven baked until medium and served on 

pumpkin smash with green beans and finished with roast garlic aioli 
 

Salmon Fillet 
With a smoky lemon and pepper rub, served on a salad of fried tortilla strips, 
radicchio, wombok, Spanish onion, roast capsicum, pinenuts and rocket, then 

finished with an avocado salsa 
 

Mediterranean Chicken Roulade 
Chicken breast rolled up with salami, olives, capsicum, onion and fetta served on a 

lightly spiced vegetable cous cous and finished with a tomato and garlic coulis 

 

Eye Fillet 
200gm Gippsland eye fillet, cooked medium and served with a rich red wine jus and 

hand cut fat potato chips with grilled field mushrooms. 
 

Stacked Ratatouille 
A delectable combination of eggplant, zucchini, capsicum and tomatoes with hints of 

zest and spice, served with pesto cream, rocket, parmesan, Spanish onion and 
balsamic salad 

 
Pork Belly with Seared Scallops 

Crispy skinned pork belly served with pan seared scallops on Chefs Asian apple slaw 
and finished with a drizzle of pear cider aioli 

 
Lamb Filo 

Medium cooked lamb back strap diced and rolled into filo pastry with cherry 
tomatoes, pesto goats cheese and roast pumpkin cubes, served with Greek salad 

and Tzatziki 
 

Pork Tenderloin 
Marinated pork tenderloin with herbs served with a sweet potato rosti, 

sautéed greens & a seeded mustard sauce 
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By selecting one of our pre-set main meal packages you will have the option of 
selecting any 2 desserts for an alternate drop meal service. Specific dietary needs 

can be catered for. 

 

Desserts 
 

Black Forrest Pavlova 
Layers of meringue, mixed berries, and whipped cream with a mixed berry coulis 

and parfait 
 

Sticky Date Pudding 
Served with butterscotch sauce and vanilla ice cream 

 

Baked New York Cheesecake 
Served with broken waffles, cream and maple syrup 

 

Caramel and Apple Jar Cake 
Served with toffee & caramel ice cream and apple wafers 

 

Deconstructed Lemon Meringue 
Cracked meringue with lemon mousse, biscuit crumble, cream and a candy lemon 

zest 
 

Rocky Road 
Chocolate mud cake surrounded by marshmallows, glazed cherries, vanilla mousse 

and cream 
 
 

Package Pricing 
 

Main Meal       $30 per head 
Entrée & Main Meal      $36 per head 
Main Meal & Dessert     $36 per head 
Entrée, Main & Dessert     $40 per head 

              

 

Gluten free options available upon request – price on application 

 

 

    

 


