
 

 

 

 

 Function Lunch Menu 

$55 per person 

2020/21 

……………………………………………………… 

 

 

Freshly Baked Ciabatta  

Served with Housemade Dip, Olive Oil, Balsamic Reduction & Dukkha. 

 

 

Main  

Shared Plates 

Choice of 2 Meats 

 

 

Creamy Lemon & Parmesan Chicken 

 

Whole Roasted Local Scotch Fillet  
 

Honey, Clove & Mustard Glazed Ham 
 

Slow Roasted Lamb 
 

Side of Salmon 
 

 
 

Choice of 3 Salads   
 
 

Minted New Potatoes 

Raw Slaw with Black Sesame & Tahini Dressing 

Fresh Seasonal Salad Greens 

Potato Salad with a Lemon & Herb Dressing 

Mediterranean Pasta Salad  

Caprese Salad with Balsamic Reduction (seasonal) 



 

 

Quinoa with Asparagus, Pea, Green Bean & Mint (seasonal)  

Baby Leafy Greens with Pear, Walnut & Blue Cheese 

Maple Roasted Carrot with Brown Rice, Chickpea & Dates 

Fresh Peach and Shaved Fennel Salad (seasonal) 

Spinach, Beetroot, Feta & Caramelised Walnut Salad 

Green Beans with Roasted Almond & Lemon (seasonal) 

Roasted Seasonal Vegetable and Tri Quinoa Salad 

Asian Style Vermicelli with Broccoli & Sesame 

Grilled Stone Fruit, Mozzarella, Basil with a Raspberry Vinaigrette (Seasonal) 

 

……………………………………………………… 

 

 

Sweet Grazing Table/ Platters 

 

Variety of Slices, Sweet Treats & Fresh Fruit- Customised to suit your day 

 

 

 

 

 

 

 

 

 

Please feel free to get in contact as we are happy to customise the 

menu to suit your day! 


