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L[ghf[g toasted bruschetta brushed with St Catherines Olive O/l
foppec/ with sweetened yc//ow tomato, basil & onion

Vegetanan mlhisprlhg rolls served on crisloy noodles with sweet chilli
sauce

Indwidual miniquic/ms with assorted fi///hgs

Fresh fish c/ecp fried in fine go/c/en batter with specia/ housemade
tartare sauce

Large Platters of fine Tasmanian c/keescs, dlps and seasonal fruit

served with crackers & lavish

Ant//basfo P/affers of roast Calosicum, kalamata o/ivcs, Australan feta
cheese, smoked salmon, cherizo sausage & caper berries

Crisp Croutons w,/ fresh prawns, homemade Pafes & caviarin a filo
basket

Chicken skewers marinated in a mirrin and fer{gakisauce

Mini meatballs & herb c/wl'oo/atas with tomato relish

Szechwan pepper tempura prawns with lemon

Warm Pu# /Dasfry Parcc/s of spinach & feta

Tender Salt & pepper calamari shallowed lfried, served w,/ Jemon on
rocket

Atlantic Salmon on cucumber, c/o//opec/ with créeme fraiche

Button Mushrooms with gar/ic/ fetta

Mushroom & Leek Risotto on spoons

Risotto balls stutted with parmesan c/kecsc, bacon & chives

Beer battered fish & c/wlbs in newspaper cones

Salt crusted aged black angus Porter/wuse steak cooked medium rare
Tandoori chicken tenderloin wraps with yog/wrt dpplhgsaucc
Orsental barbequc Pork drizzled with star anise and cinnamon sauce
Gourmet lfl'ngcr food yum cha delicacies inc/uding prawn dump//hg

hargrow and prawn sui mars

. % ideal icltinag lar the horloct den
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(%&/f«@ 6/ twe served (l/lewmle//y)

Traditional Caesar salad with cn’sloy bacon, croutons & parmesan
Rich tomato & bacon penne Pasta with fresh herbs & feta
Roast /oinc nut & mixed leat salad on a bed of braised beef

Gratinated roast vcgctab/c Frittata with summer salad

58/15' @PCEP}DCI‘ ca/amarf SCI'VCOI ona 58/80’ O)[I”OCka &Parmcsan

with a balsamic o’rcssing

BBQ chicken risotto with pan seared field mushrooms
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Slow cooked gearling scotch fillet on roasted garlic mashed Potato
with steamed vegetables and a

red wine glaze

Bacon & Brie stuffed chicken supreme
with crisp baked Potatoes & buttered greens

Crispg skin Por|< cutlets on rosemary baked Pumpkin
with a shiraz Poachecl apple & Portjus

Braised lamb shank on a sweet Potato crush with gri”ecl asparagus

& a sweet Paprika sauce
Filo Parcels filled with chicken, cream cheese & herbs
with carrot florettes & zucchini drizzled with a

herbed veloute

Herb crusted Atlantic salmon with steamed rice & Asian greens

with a citrus salsa
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Paviova with macerated fruit & Passion fruit coulis
Vanilla panna cotta infused with orange and a citrus syrup

Mixed berry & chocolate cake with a rich chocolate & Bai/cys

sauce
Créme Patisserie stutted Prozfitero/es with caramel sauce
Baked cheesecake with berry coulis and vanilla icecream

Cinnamon & a/o/o/c charlotte with chantilly cream

& Icecream

Duweoties Platters

o)
:%/Zﬂr/(ﬁ(f/ (%(‘/~(/('////(‘/ deeeel lreal lo (f(///yb/('//z(‘/// the m(‘(/(/('/{y cate.

Pavillion Cana’y Store
Assorted chocolates & sweets a’islolayea’ in e/egant g/ass /o//y bowls and treasure chests

Rich chocolate caramel slice, rocky road & chocolate C/?CI‘Iy shice

Citrus tarts & Strawberries alllopea’ in chocolate
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Dye- Dinner %}mqﬁe/}

L[ghf[g toasted bruschetta brushed with St Catherines Olive Ol
foppec/ with sweetened yc//ow tomato, basil & onion

Fresh fish c/ecp fried in fine go/c/en batter with specia/ housemade
tartare sauce

Vegetanan mlhisprlhg rolls served on crisloy noodles with sweet chilli
sauce

Indvidual miniquic/ms with assorted ﬁ///hgs

Large Platters of fine Tasmanian c/keescs, dlps and seasonal fruit

served with crackers & lavish

inner Cocktails

Anf//basfo /D/atfcrs of roast Calosicum, kalamata o/ivcs, Australan feta
cheese, smoked salmon, cherizo sausage & caper berries

Crisp Croutons with fresh prawns, homemade Pafes and caviarina
Crisp filo basket

Chicken skewers marinated in a mirrin and fer{gakisauce

Mini meatballs & herb c/wl'oo/afas with tomato relish

Szechwan pepper tempura prawns with lemon

Warm /DUICI[ /Dasfry Parcc/s of spinach & feta

Tender Salt & pepper calamari shallowed I[ried, served with lemon on
rocket

Atlantic Salmon on cucumber, c/o//opec/ with créeme fraiche

Button Mushrooms with gar/ic/ fetta

Mushroom & Leek Risotto on spoons

Risotto balls stutted with jparmesan c/kecsc, bacon & chives

Beer battered fish & c/wlbs in newspaper cones

Salt crusted aged black angus Porter/wuse steak cooked medium rare
Tandoori chicken tenderloin wraps with yog/wrt (J//'D/D/hgsaucc
Orsental barbequc Pork drizzled with star anise and cinnamon sauce
Gourmet I[Ihgcr food yum cha delicacies inc/uding prawn dump//hg
hargrow and prawn suimars

Assorted chocolates & sweets

Rich chocolate caramel 5//’(:6, rocky road & chocolate C/?C/‘/y slice

Citrus tarts & Strawberries dlpped in chocolate

. "/7/;‘ ideal icltinag lar the horloct den



