
Entrée 
Pan Seared Scallops 

served with Mango, Cucumber & Tomato Salad with Thai Dressing 
 

Roasted Cherry Tomato Bruschetta 
served with Basil Pesto, Balsamic Reduction & Goats Cheese 

 

Tortellini 
of Balmain Bug served with a Truffle Froth 

 
Mains 

Char Grilled Scotch Fillet 
all served with Polenta Chips & Caponata 

 

Atlantic Salmon 
served with Crushed Potato salad with Pancetta and Asparagus,  

finished with a Beurre Blanc 
 

Chinese Five Spice Duck Breast 
served with Steamed Rice, Bok Choy & a sauce of Orange & Star Anise 

 
Dessert 

Crème Caramel 
Served with a Fresh Berry Compote 

 

Parfait 
Dark Chocolate & Rosewater Parfait served with a Raspberry Sorbet 

 

Ice Cream & Sorbet Selection 
Chef’s selection of Ice Creams & Sorbets 


