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Complementary glass of Prosecco SALADS
or Orange Juice on arrival
Beetroot Salad | GF, DF, Veg
149pp With spinach, sunflower seeds and
balsamic vinegar
TO START Broccoli Salad | GF, DF
Bread Rolls With roma tomatoes, spanish onion, and a
With garlic butter honey mustard dressing
Prawn Cocktail | GF
With thousand island dressing
CARVING STATION Ika Mata | GF, DF
Sl Areaes 1T With tomaro, red onion, coriander, lime and
With mustard sauce and apple sauce ol
. Pumpkin Salad | GF
Roasted Chicken | GF :
T e sy p— With toasted almonds, feta cheese, and a
’ spinach mustard dressing
HOT FOOD
Battered Fish Bites DESSERTS
With tartare sauce Mini Pavlova | GF
Crispy Calamari With passionfruit and chocolate dust
With chipotle mayo Steamed Pudding 2 Q n)
Creamy Chicken and Vegetable Pasta With vanilla bean anglaise
Mediterranean Couscous | DF, Veg Chocolate Mousse | GF W/N
Served with tzatziki With berry meringue e
Roasted Root Vegetables, Peas and Corn | GF NY Cheesecake / “
Roasted Gourmet Potatoes | GF, DF, Veg With berry gel ﬂ 0 ( 0 ‘
With garlic and spinach Brandy Snaps 0 o"o
Savoury Fried Rice | GF Seasonal Fruit Platter %6 o6 o000°°
Coffee and Tea Station v
MENU NOTES:

GF - Gluten Friendly / DF — Dairy Free /V - Vegetarian
Our kitchen operates in the environment that produces food that contains gluten. Items labeled as GF on the menu is not 100%
guaranteed due to possible cross contamination. Price and items on the menu are suppliers dependent — subject to be reviewed
closer to the date of the event. The hotel reserves the right to change the item/s according to supplier's availability and price
increase may apply.



