A 0E TIATISC 0T Pl 22 COLrL. il

Set Menu
3 Course $45 pp
Ewntrée, Main § Dessert

Ewntrée * cholce of 2

Prawn cocktail served with Axemans seafood sauce
Mini Bruschetta § Antipasto

warm Chicken salad

That fish bites served with Axemans seafood sauce

Mains * cholce of =

Rack of Lamb served with a leek sauce on a bed of creamy potato
Roast Beef § Yorkshire pudding
Spaghettl carbonara served with fresh parmesan flakes

Grilled Atlantic salmon served on abed of creamy potato with a white wine
parsley sauce

Chicken Curry served with a curry medley, Dahl, Riata § poppadum

Desserts * cholce of =

Cheese cake * cholces avatlable

Chocolate Mousse

Fruit salad made with fruits of the season
Tlramisu

Extra Fruit § Cheese platters $70

*Prices are correct at time of printing for 2010-2011 season, may be subject to variation



