gJ '****

FUNCTION MENU

$37 Set 2 Course Selection of breads + Main Order Taken

Chilli & paemensan bread, Garlic bread

Herb & cheese bread, Turkish bread, Sweet chilli pizza
$46 Set 2 Course 2 Entrees + 2 Mains or

2 Mains + 2 Desserts Served alternately
$48 Set 2 Course Choice of either Entree + Main or

Main + Dessert Order Taken
$50 Set 3 Course Soup + 2 Mains + 2 Desserts Served alternately
$57 Set 3 Course Choice of 3 Entree + 3 Main + 3 Dessert Order Taken
ENTREE

Chilli Squid Fiash fried calamari with chilli and garlic, served on a salad of rocket, onion, capsicum and feta
Garlic Prawns Tiger prawns simmered in a greamy garlic sauce with basmati rice and fresh herbs (gf)

Greek Salad Tender lamb cooked medium-rare seated on a salad of olives, semi-dried tomatoes, red onion, spinach
leaves and goat’s feta finished with tzatziki (gf)

Tandoori Chicken Tandoori chicken skewers served on green leaves and mint yoghurt

MAIN

Porterhouse Steak
300 gram prime porterhouse cooked medium with mushroom sauce served with creamy mash and steamed vegetables

Chicken Breast
Stuffed with mushroom, spinach and brie wrapped in prosciutto served with roasted chat potatoes, steamed greens and a
creamy thyme jus (gf)

Tasmanian Salmon

Crispy skin salmon served on chat potatoes, steamed broccolini, carrots, and green beans with a salsa verde (gf)
Vegetarian Lasagne

Layers of seasonal vegetables between sheets of pasta with napoli sauce baked with cheese and served with greek salad (v)

Nasi Goreng
with traditional flavours of indonesia tossed through a hot wok with chicken, shrimp, chilli and rice, finished with shallots and

a fried egg (gf) (v)

Chicken Sovereign
Crummed fillet topped with ham, tomato salsa and melted cheese with chips and salad

Chicken Risotto
Chicken breast pieces with roast pumpkin, semi-dried tomato, pine nuts and baby spinach in a silky risotto topped with
parmesan cheese (gf)

Beef Massaman
Slow cooked beef with aromatic spices, served with steamed rice, tzatziki and a papadum

DESSERT

Sticky Date Pudding Individual pudding served with a warm butterscotch sauce and double thick cream
New York Baked Cheesecake served with double thick cream

Lemon Meringue served with double thick cream
Chocolate Mousse served with double thick cream

(9f) (v) these items can be prepared gluten free on request
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