3 COURSE MENU | $69.00

Entrée: Smoked Duck Breast / Tuna Tartare
Main: Abalone Risotto/ Grilled Blue Eye Cod / Grilled Scotch Fillet
Dessert: Seasonal Fruit Plate

3 COURSE MENU | $49.00

Entrée: Grilled Octopus / Avocado Prawn Salad
Main: Lobster Mornay / Chicken Wellington/ Grilled Sirloin
Dessert: Seasonal Fruit Plate

2 COURSE SET MENU | $35.00

Entrée: Garlic Bread / spring roll
Main: Roast Turkey and Ham

SEAFOOD PLATTER

Member $79.90 | Guest $87.90

1 dozen cold prawns, 1/2 dozen scallops, 4pcs oysters, 100g smoke salmon,
1/2 dozen half shell green mussels, 4 pcs grilled marinated octopus, 4 pcs

/
‘é fish cocktail, 4 pcs calamari served with chips & salad

éé'\_;‘i DELUXE SEAFOOD PLATTER
'H‘ Member $135.00 | Guest $148.50
% 2 half lobsters mornay, 2 grilled large prawns, 4 pcs prawn cutlets, 1 dozen

cold prawns, 1/2 dozen scallops, 4pcs oysters, 100g smoke salmon, 1/2
dozen half shell green mussels, 4 pcs grilled marinated octopus, 4 pcs fish
cocktail, 4 pcs calamari served with chips & salad




