GENERAL INFORMATION

At Matilda Bay Restaurant our staff ensure that your special event will function to perfection.

THE MENU
Should you require a more specialised menu other than those presented in this brochure please do not hesitate to ask
our staff to tailor a menu to meet your needs. The cost of a 3 course meal is the minimum charge for a sit down meal.
If you require a choice in each course on the day an additional charge of $7.00 per choice per course per person will
apply for the first choice and $5.00 per course per person per choice for any additional choices.

BEVERAGES
A variety of options are available.
(a) Limited bar facilities on either an hourly or consumption basis for the duration of the function
(b) Full bar and wine service on consumption for the duration of the function
(c) Enclosed prices are calculated from 6.00 pm till 12:00am, bar facilities can be extended by arrangement with a $300 per
hour or part thereof surcharge being levied.
Wines are supplied subject to availability and price variations at the time of order. A more comprehensive wine selection
is available from our restaurant wine list. We would be pleased to discuss any individual requirements.

FUNCTION ROOMS

The First Floor Roe Function Centre: Offers picturesque views of both the city of Perth and the Swan River. The room
can seat a maximum of 140 people, for a sit down meal and up to 300 people for a stand up cocktail style function.

Reservations on Saturday evenings require a minimum of 100 adults.

% Atall other times a minimum charge of 70 adults and a room hire fee of $500.00 applies.

& For bookings over 100 adults for a sit down meal, no room hire fee is charged.
A minimum of 100 adults applies as a standard for cocktail parties. On a Saturday evening, the minimum
charge for a cocktail party is $65.00 per person for food. Please note for cocktail parties there is a standard
room hire fee of $500.00 at all times.

% A minimum total spend of $11,000.00 is required at all times on a Saturday evening.

The Ground Floor Catalina Room: Situated on the water's edge with a maximum capacity of 50 people for a sit down
meal and up to 90 people for a stand up cocktail style function.

A room hire fee of $300.00 applies for all bookings.

A minimum charge of 30 adults applies at all times for a sit down meal.

On a Saturday evening to hold a cocktail party a minimum of 70 adults is required.

At any other time there is a minimum of 60 adults for cocktail style functions.

A minimum total spend of $5,500.00 is required at all times on a Saturday evening.

The Wine Room: This exclusive room is situated on the ground floor, adjacent to our main restaurant.
i Aroom hire fee of $250.00 # Seating capacity of 20
% Minimum expenditure of $1500.00

Please note that minimum numbers can change at Management’s discretion.
Different minimum and maximum numbers apply for breakfast and seminar functions.

In the event that the minimum numbers, for both the Roe Function Centre and the Catalina Room, are not attained the
food & beverage account will be rendered for the relevant minimum charge unless prior arrangements have been made.

Afternoon functions are required to close the bar at 4:30pm and the room must be vacated by 5:00pm. Evening functions
cannot commence any earlier than 6:00pm.

Should you require extra staff in addition to our usual allocation a charge of $35.00 per staff member per hour will apply.
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TERMS & CONDITIONS

TENTATIVE BOOKING
Tentative bookings are held for a period of two weeks and will automatically be cancelled unless arrangements
have been made to extend the tentative booking period.

CONFIRMATION OF BOOKING
A deposit of $1000.00 within the two week period is required to guarantee the booking and will be deducted from
the final account. Upon confirmation of the booking a receipt will be issued noting the venue date and time of the
function.

FINAL CONFIRMATION OF ARRANGEMENTS
It is desirable to finalise all arrangements no less than 6 weeks prior to the event, preferably by personal
appointment confirming menu, beverages, seating plan, time and additional requirements.

PAYMENT
Final numbers are to be confirmed 7 days prior to the event whereupon 100% of the food account and 50% of the
estimated beverage account will be payable in advance by cash, cheque or credit card. The guaranteed number
of guests at this time will be the final number charged for. The balance of the account will be dispatched during
the week following the event and full payment will be required within 7 days.

RESPONSIBILITY
Matilda Bay Restaurant does not accept responsibility for damage to, or loss of, any clients property left on the
premises prior to, during or after a function. Organisers are financially responsible for any damage sustained to
fittings, property or equipment by the client, guests or outside contractors prior to, during or after a function.

SIGNAGE
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or surface or part of the building. All
signage in the public areas must be approved by Management.

DAMAGE
Any damage caused by guests to Matilda Bay Restaurant and Function Centre will be the financial responsibility
of the organiser and the costs associated with repairs or abnormal cleaning will be charged to your final account
at the rate of $65.00 per hour per staff member. Free standing candelabra are not permitted due to damage
caused by wax. Candelabra are permitted on the tables provided drip trays are used.

CONSUMPTION
Function organisers are not permitted to supply their own food or beverage under any circumstances.

DUTY OF CARE
Under the liquor licensing laws of Western Australia we have a duty of care to all our clients and reserve the right
of our duty manager to refuse service of alcohol to persons he/she deems are intoxicated and may do harm to
themselves other patrons or property.

CANCELLATION
Deposits will only be refunded if 12 months notice of cancellation is made in writing or a replacement function is
found prior to the date. We reserve the right to take into account any administrative costs incurred to date and
these will be deducted from the deposit. In the event of a function being cancelled within 30 days of the date
booked, we reserve the right to charge 50% of the estimated value of the function, should the function be
cancelled within 7 days we reserve the right to charge 100% of the food and 50% of the estimated beverages.

ALL PRICES SHOWN THROUGHOUT THIS BROCHURE ARE INCLUSIVE OF GST AND ARE BASED ON

CURRENT AND FORESEEABLE COSTS BUT MAY BE SUBJECT TO INCREASE AT THE MANAGEMENT'S
DISCRETION, IN WHICH CASE 30 DAYS NOTICE WILL BE GIVEN.

Thank you for your understanding.
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FUNCTION CONFIRMATION FORM

**Please return this form when paying the function deposit**

FUNCTION DAY & DATE: ..., COMMENCEMENT TIME: ..o
VENUE: ..o APPROX. NO. OF GUESTS : ...t
OCCASION: ... CONTACT NAME: ..ot
BRIDE & GROOM'S NAME: ...ttt sses sesessess s essssses £s6esssse s e bbb
BUSINESS NAME: ...t bR
ADDRESS: ... RS Rt
SUBURB: ...t POSTCODE: .......oiieieirerneeeeeeieeee e
TELEPHONE #8: HOME#: ..o WORKFE: ..ot
MOBILEH: ... EMAIL ADDRESS: ......ooiriniieineiese et

PERSONS RESPONSIBLE FOR PAYMENT OF ACCOUNTS

NAME: .ot
ADDRESS: ...ttt SRR
SUBURB......coooiieieireinet et POSTCODE: ...
TELEPHONE #8: HOME#: .......ovoiviireeieneeeesesee e WORKH: ...t
MOBILEH: ... EMAIL ADDRESS: ...ttt

IF PAYING THE DEPOSIT BY CREDIT CARD, PLEASE COMPLETE THE DETAILS BELOW:

Credit Card #: ..o EXpiry date: ....coviereeeee e
CardnOldErs NAME: ...ttt ssnen AMOUNE: § oo
Authorised by (SIgature Of CArANOIAET): ..........ceiree et s s s bbbt bbbt ben

EFT Payments - Please note: Narration with payment must include the date and name of function.

Account details — (name of account payment is coming from): ..........ccccocoerncnnrinnines Date & Amount paid: .......ccoveeernerneriereereeres

Please forward this sheet as confirmation of payment.
Our bank details:

Matilda Bay Restaurant

BSB # 066000

Account # 10576977

Commonwealth Bank

I have read, understood and agree to the terms and conditions noted in the function information as attached to the
menu package.

NAME & SIGNATURE: ......osisesisisisssssissississsssessssssssssssssssssssssssssssssssssssssssssssssssssssess 0 =N
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FUNCTION BEVERAGE INFORMATION

Beverages for your function can either be organised on a consumption basis (a tab) or on a set price per person package.

BEVERAGES ON CONSUMPTION:

Opting for the beverages on a consumption basis means you pre select what is to be served throughout the total duration of

the function.

BEVERAGES ON PACKAGE BASIS

Opting for the beverages on one our pre set packages means the price is set per person, for the entire group — excluding
guests who are under 18 years of age. Beverage packages must run for the total duration of the function.

Please note: Special arrangements can be made for additional drinks on a tab, however a credit card must be

presented to the Function Manager and the tab must be settled at the end of the function.

FUNCTION BEVERAGE LIST

Tap beer:
Jugs of standard draught beer — 15.00

Jugs of premium draught beer — 17.00
Bottled beers:
James Boag’s Premium — 7.00
Crown Lager - 7.00
Little Creatures Pilsner — 7.00
Little Creatures Rogers Amber Ale - 7.00
Corona - 8.50

Glasses of standard spirits and mix — 8.00
Glasses of premium spirits and mix — 9.00
Miscellaneous:

Champagne punch — 17.00

Glasses of Limoncello — 9.00

Cocktails:
Pink Princess — 12.00
Midori lllusion — 12.00
Pina Colada - 12.00
Mango or Strawberry Daiquiri — 12.00
Kir Royal - 12.00

Mojito — 15.00
Cosmopolitan — 15.00

Martini — 15.00

Non alcoholic beverages:

Jugs of soft drinks — 12.00
Jugs of juice — 15.00
Jugs of non alcoholic fruit punch - 15.00

Bottles of mineral water — 7.00

Please note: a more extensive beverage selection is available from our a la carte wine list.
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FUNCTION WINE LIST

CHAMPAGNE & SPARKLING WI

NES

Pepperilly Pinot Chardonnay NV (SA) 35.00

Seppelt Fleur de Lys (Barossa Valley, SA) 38.00

Asti Riccadonna (ltaly) 38.00

Hardys Sir James sparkling (Reynella, SA) 38.00

Wise Chardonnay Pinot Noir NV (Margaret River, WA) 45.00
Yellowglen Vintage (Smythesdale, VIC) 48.00

Grant Burge Pinot Chardonnay (Barossa Valley, SA) 50.00

Jantz (Pipers Brook, TAS) 55.00

Thompson Estate Chardonnay Pinot Noir NV (Margaret River, WA)
Moet et Chandon (France) 95.00

55.00

WHITE WINES

SAUVIGNON BLANC

Forest Hill Sauvignon Blanc (Denmark, WA) 40.00
Bellarmine Sauvignon Blanc (Pemberton,WA) 40.00
Rosily Sauvignon Blanc (Margaret River, WA) 40.00
Millbrook Sauvignon Blanc (Jarrahdale, WA) 40.00
Momo Sauvignon Blanc (Malborough, NZ) 40.00

Stella Bella Sauvignon Blanc (Margaret River, WA) 45.00

RED WINES

SHIRAZ

Pepperilly Shiraz (Ferguson Valley, WA) 38.00
Alkoomi Shiraz Viognier (Great Southern, WA) 40.00
Forest Hill Shiraz (Denmark, WA) 40.00

Peter Lehmann Shiraz (Barossa Valley, SA) 45.00
Rosily Shiraz (Margaret River, WA) 50.00

Elderton Shiraz (Barossa Valley, SA) 55.00

CHARDONNAY

Wighnalls Unwooded Chardonnay (Great Southern, WA) 40.00
D’Arenberg Olive Grove Chardonnay (McLaren Vale, SA) 40.00
Barking Owl Chardonnay (Jarrahdale, WA) 40.00

Forest Hill Chardonnay (Denmark, WA) 40.00

Woodlands Chardonnay (Margaret River, WA) 45.00

Pierro “Fire Gully” Chardonnay (Margaret River, WA) 55.00

PINOT NOIR
Trentham Estate Pinot Noir (Trentham Hills, NSW) 40.00
Mount Riley Pinot Noir (Marlborough, NZ) 40.00

MERLOT
Grant Burge Hillcot Merlot (Barossa Valley, SA) 40.00
Tyrells Lost Block Merlot (Hunter Valley, NSW) 40.00

BLENDED WHITES

Pepperilly Sauvignon Blanc Semillon (Ferguson Valley, WA) 38.00
Barking Owl Semillon Sauvignon Blanc (Jarrahdale, WA) 40.00
Alkoomi Sauvignon Blanc Semillon (Great Southern, WA) 40.00
Lenton Brae Semillon Sauvignon Blanc (Margaret River, WA) 45.00
Hamlin Bay Semillon Sauvignon Blanc (Margaret River, WA) 45.00
Sandalford Sauvignon Blanc Semillon (Geographe, WA) 45.00
Voyager Estate Semillon Sauvignon Blanc (Margaret River) 50.00
Pierro “LTC” (Margaret River,WA) 60.00

BLENDED REDS

Pepperilly Cabernet Merlot (Ferguson Valley, WA) 38.00
Pepperilly Grenache Shiraz (Ferguson Valley, WA) 38.00
Millbrook Cabernet Malbec (Jarrahdale, WA) 40.00

Geoff Merrill Cabernet Shiraz (McLaren Vale, SA) 40.00
Woodlands Cabernet Merlot (Margaret River, WA) 45.00
Arlewood Cabernet Merlot (Margaret River, WA) 45.00
Fraser Gallop Cabernet Merlot (Margaret River, WA) 50.00
Lenton Brae Cabernet Merlot (Margaret River, WA) 55.00

CHENIN & VERDELHDO
Paul Conti “The Tuarts” Chenin Blanc (Sawan Valley, WA 40.00
Sandalford Verdelho (Margaret River, WA) 45.00

CABERNET SAUVIGNON
D’Arenberg High Trellis Cabernet Sauvignon (S.A.) 40.00
Forest Hill Cabernet Sauvignon (Denmark, WA) 45.00
Rosily Cabernet Sauvignon (Margaret River, WA) 50.00

RIESLING

Bellarmine Auslee Riesling - sweet (Pemberton, WA) 40.00
Skillagolee Riesling (Clare Valley, SA) 45.00

Forest Hill Riesling (Denmark, WA) 45.00

Xanadu Cabernet Sauvignon (Margaret River, WA) 50.00
Tim Adams Cabernet Sauvignon (Clare Valley, SA) 50.00
Bowen Estate Cabernet Sauvignon (Coonawarra, S.A.) 60.00

Please note: a more extensive wine selection is available from our a la carte wine list
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FUNCTION BEVERAGE PACKAGES

BEVERAGE PACKAGE OPTION 1

House package

Standard package:

— 4 hour package $38.00 per person
- 5 hour package $42.00 per person
- 6 hour package $45.00 per person

Beverages included:

ON ARRIVAL:

Sparkling, champagne punch, tap beer (Carlton Draught, Fat Yak Pale Ale and
Cascade Premium Light) soft drinks, juices and wines.

Inclusive of bottled beers:

-4 hour package $50.00 per person
- 5 hour package $57.00 per person
- 6 hour package $62.00 per person

Select four from the following:
James Boag’s Premium, Crown Lager, Corona, Little
Creatures Pilsner,Little Creatures Rogers Amber Ale.

WITH DINNER:

Tap beer (Carlton Draught, Fat Yak Pale Ale and Cascade Premium Light) soft
drinks, juices and wines of Pepperilly Estate Sauvignon Blanc Semillon and
Pepperilly Estate Cabernet Merlot.

TO TOAST: A glass of Pepperilly Estate Pinot Chardonnay NV Sparkling per
person served for toasts.

BEVERAGE PACKAGE OPTION 2

Upgraded package

Standard package:

— 4 hour package $46.00 per person
- 5 hour package $50.00 per person
- 6 hour package $53.00 per person

Beverages included:

ON ARRIVAL:

Sparkling, champagne punch, tap beer (Carlton Draught, Fat Yak Pale Ale and
Cascade Premium Light) soft drinks, juices and wines.

Inclusive of bottled beers:

-4 hour package $58.00 per person
- 5 hour package $65.00 per person
- 6 hour package $70.00 per person

Select four from the following:
James Boag’s Premium, Crown Lager, Corona, Little
Creatures Pilsner, Little Creatures Rogers Amber Ale.

THROUGHOUT FUNCTION:

Tap beer (Carlton Draught, Fat Yak Pale Ale and Cascade Premium Light) soft
drinks, juices and wines of Forest Hill Sauvignon Blanc, Forest Hill
Chardonnay, Forest Hill Cabernet Sauvignon and Forest Hill Shiraz.

TO TOAST: A glass of Wise Chardonnay Pinot Noir NV Sparkling per person
served for toasts.

BEVERAGE PACKAGE OPTION 3

Superior package

Standard package:

-4 hour package $53.00 per person
- 5 hour package $57.00 per person
- 6 hour package $60.00 per person

Beverages included:

ON ARRIVAL:

Sparkling, champagne punch, tap beer (Carlton Draught, Stella Artois and Fat
Yak Pale Ale) soft drinks, juices and wines.

THROUGHOUT FUNCTION:

Inclusive of bottled beers:

-4 hour package $65.00 per person
- 5 hour package $70.00 per person
— 6 hour package $75.00 per person

Select four from the following:
James Boag’s Premium, Crown Lager, Corona, Little
Creatures Pilsner, Little Creatures Rogers Amber Ale.

Tap beer (Carlton Draught, Stella Artois and Fat Yak Pale Ale) soft drinks,
juices and wines of Voyager Estate Semillon Sauvignon Blanc, Pi e r r o
Gul | y o Rosig CalbroenSauagyon and Rosily Shiraz.

TO TOAST: A glass of Thompson Estate Chardonnay Pinot Noir NV Sparkling
per person served for toasts.

Matilda Bay Restaurant & Bar - 3 Hackett Dr, Crawley WA 6009
08 9423 5000 ' 08 9386 1101/ matbay.com.au - matbay@matbay.com.au




ENTREE OPTIONS

Cold & Warm Entree
Smoked chicken and avocado salad with crumbled Persian feta and dressed baby spinach 19.00

ltalian Parma ham thinly sliced with fresh Roma tomato, smoked bocconcini and mixed greens 18.00

Individual Antipasto platters 17.00
-with cooked prawns and oysters add 6.00

Roma tomato and shallot tarte tatin topped with goat’s cheese and green oil 17.00
Cold poached Tasmanian salmon with fresh asparagus, sour cream and a saffron lemon glaze 19.00
Squid salad, shallow fried squid with chorizo, rocket and haloumi, garlic salt and fresh limes 22.00

Grilled nor-west scallops with crisp pancetta, crab, apple and cucumber salad 24.00

Hot Entree
Chicken and sweet corn soup with garlic crostini 12.00

Roasted sweet potato and pumpkin soup with apricot and pumpkin loaf 12.00

Minestrone soup with Italian sausage, olive tapenade flute 12.00

Potato and leek soup with smoked salmon, chives and sour cream 12.00

Rigatoni pasta with black olives, basil and pine nut pesto 18.00

Potato gnocchi with vine ripened tomato sauce, wilted spinach and shaved parmesan 18.00
Home made beef cannelloni topped with tomato sugo, mornay crust 18.00

Home made chicken cannelloni with shaved pecorino and Neapolitan sauce 18.00

Chicken and field mushroom crepe with a light chive butter sauce 20.00

Goats cheese millefeuille layers of Meredith goats cheese, Careme pastry, yellow pepper coulis, tomato and
cider relish 20.00

Field mushroom and Persian feta risotto cake with fresh rocket and tomato salsa 21.00
Mount Barker crusted chicken, snow pea and bean sprout salad, honey soy drizzle 21.00

Oven baked snapper fillet, verde slaw, grilled tiger prawn and lemon drizzle 22.00

Westem Australian seafood wrapped in a light herb crepe, lime glaze, topped with a grilled scallop and tiger prawn
24.00

Salt and pepper shallow fried prawns with avocado, cucumber and coriander salad, confit tomato 24.00

All entrees include hot bread rolls
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MAIN COURSE OPTIONS

Seafood and Fish - from Western Australian waters
Select one fish fillet and one accompanying garnish

Fish:

Salmon 36.00

King Snapper 38.00

Pink Snapper 38.00

Barramundi 38.00

Red Emperor M.P.

Dhufish M.P.

*Subject to availability
To Garnish:

~Baby buttered leeks, spinach with Limoncello buerre blanc and mustard cress
~Crushed potatoes with fennel confit, orange and rocket salad

~Foxton potato rissole, grilled prawn cutlet, mango and coriander

~Pesto risoni with woodfired red peppers and salsa verde dressing

~Tatsoi and blackened corn, verjuice dressing, lemon balm and half shell scallop

Seafood:

A selection of premium Western Australian seafood including scampi, prawns, scallops, squid, Tasmanian
salmon and mussels, all grilled with a spicy garlic Cajun butter 50.00

Westem Australian crayfish (seasonal availability) or fresh water marron, simply grilled with fresh lime and

black pepper M.P.

Chicken
Half chicken, partly boned, served with soft polenta and field mushroom cream sauce 34.00

Chicken breast, pan roasted, with baby beets, pink grapefruit, cranberries, dressed rocket 33.00
Breast of chicken with herb tabouli and a whole grilled tiger prawn 36.00

Duo of chicken breast and oven roasted beef fillet with potato slice, haloumi crust and red wine reduction 40.00

Vegetarian
House made potato gnocchi with wilted spinach, field mushrooms and semi-dried tomato pesto 28.00

Pumpkin and feta lasagna with spinach and hazelnut pesto 28.00
Goat's cheese, courgette and pumpkin tart with Caréme pastry, balsamic syrup and chilli jam 28.00

Served with balsamic and olive oil drizzled baby leaves or seasonal vegetables to the table

Matilda Bay Restaurant & Bar - 3 Hackett Dr, Crawley WA 6009
08 9423 5000 ' 08 9386 1101/ matbay.com.au - matbay@matbay.com.au




MAIN COURSE OPTIONS

Beef
Select one cut of beef and one accompanying garnish

Angus Beef breeders of Australia lead the world in all aspects of superior beef production, providing perfect
flavour and tenderness.

This West Australian Prime Black Angus beef ha
for 14 months and dry aged 28 days on the bone, in our purpose built cool room to intensify the flavour.

Dry aged beef, from the char grill:
Sirloin of beef 38.00

Aged beef fillet 44.00

To Garnish:
~Wild mushroom and semi-dried tomato pastry scroll, trio of peppercorn sauce

~Steamed fresh asparagus, creamed potatoes, sauce béarnaise
~Potato pavé, caramelised red cabbage and red wine glaze
~Field mushroom, crisp prosciutto with a potato croquette, roasted garlic tomato jus

~Spiced sweet potato mash, native pepper tomato relish and green beans

All steaks are cooked medium, unless otherwise requested

Lamb
Amelia Park lamb rump with maple pumpkin slice, sautéed spinach, herb reduction 38.00

Amelia Park lamb rack roasted with a fig and shallot tatin, steamed green beans, red wine jus 40.00

Duo of Amelia Park lamb rack and Harvey beef fillet on creamed potatoes, seed mustard glaze 45.00

Veal and Pork
Mondos veal fillet parmigiana with crisp prosciutto, mozzarella and red sauce 38.00

Char grilled veal rib cutlet with fondant potatoes, grilled field mushroom and Diane sauce 42.00

Duck and Game
Braised duck leg, crisp pork belly, creamed potatoes and spiced apple sauce 38.00

Pan fired duck breast with date and almond cous cous, candied orange, citrus vinaigrette 40.00

Pan fried kangaroo fillet with kumara and lemon myrtle pavé, blackberry compote 40.00

Served with balsamic and olive oil drizzled baby leaves or seasonal vegetables to the table
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DESSERT OPTIONS

Hot strawberry, raspberry and amoretti biscuit crumble topped with vanilla bean ice cream 14.00
Trio of ice creams, brandy snap wafer, on a raspberry compote 14.00

Flourless chocolate cake with fresh strawberries and yoghurt ice cream 14.00

Baked self saucing chocolate and black cherry pudding with chocolate ice cream 15.00
Frozen lime granita with a watermelon and strawberry mint salad 15.00

Home made individual Pavlova with passionfruit curd, Cointreau marinated strawberries 15.00
Apple tarte tatin with house made puff pastry and maple and pecan ice cream 15.00

Bourbon baked pear, sticky date pudding with butterscotch sauce 15.00

Lemon tart with fresh berries and vanilla bean ice cream 16.00

Mango panna cotta, burnt sugar, mango salad 16.00

Classic vanilla créme br(leé with mandarin relish and shortbread biscuits 16.00
Dark Couverture bitter chocolate mousse with blood orange sorbet 16.00

Local and imported cheese selection with dates and Lavosh crackers 16.00

OTHER ITEMS

Coffee, tea and biscuits 4.00 (per person)

Platters per table of a variety of cheese served after dessert 38.00 (per platter)
Hot or cold canapés — served during pre dinner drinks 7.00 (per person)

Garlic bread 2.50 (per person)

Bruschetta 5.00 (per person)

Antipasto platters served in conjunction with a 3 course meal

12.50 per person

18.00 per person with seafood

Balsamic and olive oil drizzled baby leaves with main course 3.00 (per person)

Seasonal vegetables with main course 3.00 (per person)

Hand made chocolate truffle selection 4.00 (per person)
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B UFFET M ENUWU
$80.00 per person
(minimum of 70 adults - Roe Room only)

ENTREE
(Select one of the following for entrée)

Individual Antipasto platters with crisp Turkish bread

Roasted sweet potato and pumpkin soup with apricot and pumpkin loaf

Potato gnocchi with vine ripened tomato sauce wilted spinach and shaved parmesan
Chicken and field mushroom crepe with a light chive butter sauce

Oven baked snapper fillet, verde slaw, grilled tiger prawn and lemon drizzle

Potato and leek soup with smoked salmon, chives and sour cream

Buffet - Carvery
(Select four of the following)

Leg of pork with crackling and apple sauce
Classic turkey breast with cranberry jus
Whisky and organic honey glazed ham
Mustard basted sirloin of beef

Amelia Park lamb leg with garlic and mint jus
Gin Gin loin of veal

Free range chicken

Salt crusted whole chicken

Chermola basted chicken thighs

Honey and soy marinated chicken pieces

Hot Dishes
(Select two of the following)

Seafood crepes with lime glaze

Spice crusted reef fish with cilantro pesto

Red roast pork, pak choy, egg noodles and sweet soya drizzle
Chicken, mushroom and paprika sauté

Amelia Park lamb curry with baby sweet corn and fresh coriander
Rigatoni pasta with black olives, basil and pinenut pesto

Hoi sin beef stir-fry with green peppers and roasted cashews

(All dishes accompanied by savoury rice)
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B UFFET M ENUWU
(continued)

Hot Vegetables
(Select two vegetables and a potato dish)

VEGETABLES POTATO STYLE

Warm roasted pumpkin, chat, spinach and red Lemon pepper croquettes
pesto salad

Crusted cauliflower with tarragon pesto Steamed sweet corn cous cous

Steamed broccoli with toasted almonds Cajun polenta chips with paw paw relish

Sautéed mixed vegetables with herb glaze Potato gratin cheese crust

Mushroom and shallot sauté with balsamic syrup  Whole baked new potatoes with sour cream and
chives

Asian greens stir-fry with oyster sauce

Salads
(Select four of the following)

Chickpea, feta, chorizo and rocket salad

Salad of poached seafood, baby potatoes wrapped in watercress mayonnaise

Roma tomato and bocconcini salad with black pepper, light olive oil dressing

Green bean and bacon salad with Spanish onions and vincotto

New potato, cornichons and pancetta salad

Mixed green garden salad with semi-dried tomatoes, Lebanese cucumbers and fresh avocado
Smoked chicken, cherry tomato salad with sherry vinegar emulsion

Classic Caeser salad or Greek salad (build your own)

Risoni, teardrop tomatoes, olives, red onion and cucumber salad with pesto vinaigrette

All salads are served with a selection of dressings
(Please note that some salads are subject to seasonal availability)

DESSERT
(Select one of the following for dessert)

Home made individual Pavlova with passionfruit curd, Cointreau marinated strawberries
Trio of ice-creams, brandy snap wafer on a raspberry compote

Flourless chocolate cake with fresh strawberries and yoghurt ice cream

Frozen lime granita with a watermelon and strawberry mint salad

Dark Couverture bitter chocolate mousse with blood orange sorbet

Coffee, tea & biscuits
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