
A L T E R N A T E  M E A L

D R O P

  SELECT 2 MAIN MEAL OPTIONS

Hand Rolled Chicken Mignon with Potato Bake 

and Seasonal Vegetables
Grilled Barramundi Fillets with Lemon Butter Served with

Roasted Baby Garlic Potatoes and Seasonal Vegetables

INCLUDES:
BAKERY FRESH DINNER ROLLS AND BUTTER PORTIONS SERVED IN BASKETS TO THE
TABLE, STAINLESS STEEL CUTLERY, CROCKERY PLATES, WHITE DINNER SERVIETTES
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Italian Herb Rubbed Lamb Chops with Baked

Baby potatoes, Seasonal Vegetables and Gravy

$45.00 per head for 40 Adults or more

Under 40 people flat fee - $1800.00

Slow Cooked Lamb Shank with Red Wine served with
Garlic Mashed Potato and Seasonal Vegetables

BBQ Mixed Grill (Rib Fillet Steak, Lamb Chop, Pork Chipolata

Sausages) Served with Chips, Roasted Tomatoes,  Grilled Pineapple,

Fried Egg and Gravy
Chicken Maryland stuffed with your choice of Camembert, Bacon &
Spinach, topped with extra bacon or Cream Cheese and Sun Dried

Tomato served with Potato Bake and Seasonal Vegetables

Spit Roast (choice of Beef, Lamb, Chicken or Pork) served with

Potato Bake, Pumpkin & Cous Cous, Seasonal Vegetables & Gravy

SERVED TO YOUR GUESTS BY OUR FRIENDLY STAFF


