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MENU THREE | $45

Charcuterie Board d

Selection of cheeses, dips, cold meats, and olives served with gourmet crackers.

Main course =
L Locally sourced rump steaks
L Gourmet beef rosemary sausages ‘
L Salmon fillets with fresh lemon
L Moroccan rice salad with pine nuts, herbs and mint {
L Rocket, pear and parmesan salad with balsamic glaze (GF)

L Freshly baked baguette

Dessert

L Selection of sweets accompanied with berries.

“

L Add fresh prawns for an additional $70 p/p.
L Add Sydney Rock Oysters for $10 p/p. ‘
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l Keep scrolling for our platter menu l ‘
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