
BBQ MENU ONE ~ MIN 10 ~ $44.20

CHARCUTERIE / ANTIPASTO
Bresaola / Prosciutto / Salami / Eggplant ~ Chickpea ~

Tzatziki Dip / Vege Crudités / Olives / Feta / Bread / Crackers

CLASSIC POTATO SALAD
Potato / Parsley / Dill Pickles / Egg Mustard Mayonnaise /

Spring Onion

MEDITERRANEAN SPICED CHICKEN TENDERLOIN
Honey Mustard Dressing

ASSORTED GOURMET PORK SAUSAGES
Caramelized Onion / Tomato Relish / Mustard

PEPPERED RUMP STEAK
Chimichurri Sauce On The Side

GREEK SALAD
Marinated Feta / Kalamata Olive / Plum Tomato / Cucumber /

Red Onion / Crisp Lettuce / Lemon Oregano Dressing

CRUSTY FRENCH BAGUETTE
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BBQ MENU TWO ~ MIN 10 ~ $52.30
CHARCUTERIE / ANTIPASTO

Bresaola / Prosciutto / Salami /
Eggplant ~ Chickpea ~ Tzatziki Dip /
Vege Crudités / Olives / Feta / Bread

/ Crackers

GRILLED LAMB CUTLETS
Rosemary Tomato Relish

MEDITERRANEAN SPICED
CHICKEN TENDERLOIN

Honey Mustard Dressing

TERIYAKI SALMON FILLET
Wasabi Mayonnaise

GREEK SALAD †…
Marinated Feta / Kalamata Olive /
Plum Tomato / Cucumber / Red
Onion / Crisp Lettuce / Lemon

Oregano Dressing

QUINOA SALAD †…´
Roast Pumpkin / Coconut / Seeds /

Mint

CRUSTY FRENCH BAGUETTE SWEET TREATS PLATTER
Double Chocolate Brownie Square /

GF Passion-fruit Polenta Cake /
French Macaroons

€65.90

CLASSIC POTATO SALAD †
Potato / Parsley / Dill Pickles / Egg

Mustard Mayonnaise / Spring Onion
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BBQ MENU THREE ~ MIN 10 ~ $63.50

CHARCUTERIE / ANTIPASTO
Bresaola / Prosciutto / Salami /

Eggplant ~ Chickpea ~ Tzatziki Dip /
Vege Crudités / Olives / Feta / Bread

/ Crackers

SCOTCH FILLET STEAK
Dijonnaise / Thyme / Horseradish

Cream On The Side

NORTH AFRICAN COUSCOUS
Cucumber / Capsicum / Sultanas /
Red Onion / Black Olive / Shallots /
Celery / Chickpeas / Garlic / Parsley

CUMIN SPICED LAMB KOFTA …
Cucumber Tzatziki (Halal)

GRILLED SEAFOOD KEBABS
Cajun Spice / Fresh Scallops / King

Prawns / Lime Aioli
KUMERA SALAD

Baby Spinach / Roasted Pine Nut /
Chickpea / Shallot / Balsamic

CLASSIC POTATO SALAD
Potato / Parsley / Dill Pickles / Egg

Mustard Mayonnaise / Spring Onion

SWEET TREATS PLATTER
Double Chocolate Brownie Square /

GF Passion-fruit Polenta Cake /
French Macaroons

€65.90

CRUSTY FRENCH BAGUETTE
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