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Resort & Spa

Thai Fish Cake
with fennel salad and citrus salsa (M,GF,DF)

Herb & Mustard Grilled Chicken Breast

with celeriac puree zucchini and peppers caponata,
dill & capers creamy sauce (GF)

Lemon Tart

with crispy meringue, seasonal fruit salsa &
passionfruit coulis

(GF) Denotes Gluten Free. (DF) Denotes Dairy Free. (M) Denotes Mixed Origin.

Most dietary needs can be accommodated with at least 7 days' notice.
Please notify us at the time of booking.

Dietary adjustments are unable to be made on the day of the event.




	The Masters Of Music & Mayhem
	ENTREE
	Thai Fish Cake
	with fennel salad and citrus salsa (M,GF,DF)


	MAIN
	Herb & Mustard Grilled Chicken Breast
	with celeriac puree zucchini and peppers caponata,
	dill & capers creamy sauce (GF)


	DESSERT
	Lemon Tart
	with crispy meringue, seasonal fruit salsa &
	passionfruit coulis
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