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PREMIUM SET MENU 
 

SET MENU 1 
$55pp 2 Courses: main & dessert 
SET MENU 2 
$60pp 2 Courses: entrée & main 
SET MENU 3 
$70pp 3 Courses: entrée, main & dessert 
 
CHOICE OF ENTRÉE 
 

Pumpkin & Ricotta Arancini 
Napolitano sauce, aioli & parmesan cheese 

Spiced Squid 
Szechuan seasoning, lemon & aioli 

Warm Kangaroo & Sweet Potato Salad 
(Medium-Rare) rocket, pea, fetta, crispy quinoa & 
pomegranate dressing 

CHOICE OF MAIN 
 

Sirloin Steak 250g (med-rare) 
chat potatoes, green beans, truss tomatoes & 
peppercorn sauce 

Pan-fried Barramundi 
pea puree, bok choy, sweet potato crisps & red 
coconut sauce 
 

Lamb Shank  
mash, broccolini & red wine jus (gf) 
 

Creamy Pesto Gnocchi 
pesto, cream, parsley, spinach, peas, pinenuts & 

parmesan (gf gnocchi available) 

CHOICE OF DESSERT 
 

Banana Sticky Date Pudding 
with vanilla ice cream 
 
Single Cheese Plate - South Cape brie 
(Tasmania), quince paste, grapes & lavosh  
 
Trio of Sorbet 
Chef’s selection   

 
 

 
 

 

CASUAL SET MENU 
 

SET MENU 4 
$30 pp: shared entrée & main 
SET MENU 5 
$40 pp: shared entrée, main & dessert 
 

SHARED ENTRÉE 
 

Garlic Bread  

 

CHOICE OF MAIN 
 

Chicken Caesar Salad 
baby cos, chicken, croutons, smoked maple 
speck, parmesan & egg 
 

Battered Flathead 
with house slaw, seasoned chips, 
tartare sauce & lemon 
 

 

Grilled Peri Peri Chicken Burger  
cos, tomato, slaw peri mayo & seasoned chips 
 

Spicy Thai Red Curry 
Rice, coconut cream, tofu, bamboo shoots, broccoli, 

capsicum, sugar snap peas, & kaffir lime leaf 

(vegan, v, gf, df) 

Chicken Schnitzel 
herb crumbed chicken, house slaw, seasoned chips 
& classic gravy 
 

Orient Deluxe Burger 
beef patty, cheese, cos, tomato, smoked maple 
speck, onion rings, pickled jalapeños, BBQ mayo 
& seasoned chips 
 

Gourmet Vegan Burger 
potato bun, mushroom patty, cos, tomato, Spanish 
onion, vegan feta, green goddess sauce & 
seasoned chips (vegan, v, df) 
 

Roasted Pumpkin Salad 
Walnut, cranberries, chickpeas, pickled eschalots & 
lemon dressing (v, gf)  
 
 

DESSERT 
 

Chocolate Mud Cake 
served with vanilla ice cream 
 

 
 

NOTE: Please confirm our current menus & pricing before completing your booking. 
Set menus are for bookings of 25+ only & must be confirmed 1 week prior to the event. 

Please confirm our current menus & pricing before completing your booking. 


