
 

 

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

DDIINNNNEERR  MMEENNUU  11  

((SSAAMMPPLLEE))  

 

 

ENTREE 

 

Homemade Seafood Chowder garnished with Garlic Croutons 

 

OR 

 

Salad with Fetta, Sundried Tomatoes, Olives & Smoked Salmon 

marinated with Lemon & Olive Oil 

 

 

MAIN COURSE 

 

Breast of Chicken on Chargrilled Asparagus drizzled with Grapefruit Essence 

 

OR 

 

Sirloin Steak with Caramelised Onion Salsa on Baked Kumara 

 

 

DESSERT 

 

Freshly made Ice Cream in a Pastry Basket with marinated Berries 

 

OR 

 

Chocolate Creme Caramel with Caramelised Pineapple & Chocolate Shavings 

 

All main courses served with Garden Fresh Vegetables & Potatoes of the Day 

 

 

 

Selection of Teas & Freshly Brewed Coffee 

 

 

All prices quoted are per person and exclude GST 

 

 

 



 

 

 

 

  
  

DDIINNNNEERR  MMEENNUU  22  

((SSAAMMPPLLEE))  

 

ENTREE 

 

Sushi Rolls served with Wasabi & Pickled Ginger 

 

OR 

 

Freshly baked Vegetarian Lasagne on Boysenberry Coulis 

 

 

MAIN COURSE 

 

Roasted Rump of Lamb on grilled Vegetables with a Port Wine Glaze 

 

OR 

 

Baked Fillet of Salmon set on a mirror of Watercress garnished with Vegetable 

Straws 

 

 

DESSERT 

 

Banana Crème Brule with Mango Coulis and Kiwifruit 

 

OR 

 

Warm Steam Pudding with Spiced Red Wine & Orange Sauce 

 

 

All main courses served with Garden Fresh Vegetables & Potatoes of the Day 

 

 

 

Selection of Teas & Freshly Brewed Coffee 

 

All prices quoted are per person and exclude GST 

 

 



 

 

 

  

  

DDIINNNNEERR  MMEENNUU  33  

((SSAAMMPPLLEE))  

 

SOUP 

Tangy Thai Prawn Soup 

OR 

Wild Mushrooms Soup with Venison Quenelles 

 

ENTREE 

 

Fresh Fettuccine with Pesto & Oysters tossed in Cream 

OR 

Smoked Salmon Roulade on Mesculine with Black Olive Salsa 

 

MAIN COURSE 

 

Beef Tenderloin on Potato Rosti with Roasted Pumpkin Chutney 

OR 

Rack of Lamb with Rosemary & Caramelised Garlic on Mesculine 

 

DESSERT 

 

Melon Ice Cream set on marinated Berries & complimented by a Midori Cream 

OR 

Dark Chocolate Shell filled with a Kahlua & Chocolate Cream Raspberry Coulis & 

Almond Florentine 

 

All main courses served with Garden Fresh Vegetables & Potatoes of the Day 

 

 

Selection of Teas & Freshly Brewed Coffee 

 

All prices quoted are per person and exclude GST 

  


