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ADULT $95PP l CHILD (11—17) $85PP l CHILD (4—10) $45PP
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Glass of Chandon NV

SHared Plattens

Seafood Platter
Fresh Oysters (GF) served with Lemon Wedges, Smoked Salmon (GF), Poached Tiger Prawns (GF),
Gratinate Mussels with Dill Hollandaise (GF)
Cured Meats Platter
Ham, Salami & Coppa Served with Mixed Marinated Olives, Sundried Tomatoes & Cornichon (GF)
Cheese platter
Brie Cheese, Blue Cheese & Goat Cheese (GF)

Epast Platter
Koast [ latte
O’Connor Roasted Sirloin Beef with Green Pepper Corn Sauce (GF)

Marinated Moroccan Grilled Maryland Chicken (GF)
Honey & Mustard Roasted Timber Hill Pork Loin (GF)

SIDES
Roasted Herb Baby Potatoes (GF)
Roasted Pumpkin (GF)

Lessent

White Chocolate & Raspberry Dome served with Berry Compote & Raspberry Macaron

Kid's ") Nenu

FOR CHILDREN AGED 4 - 10 YEARS
Glass of Orange Juice on Arrival
Mini Beef Steak (GF), Battered Fish & Crispy Chicken Tenders with Chips
Ice Cream Sundae
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T& Cs Apply. Not in conjunction with any other offers or diuscounts.
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