
 
 
 

 
 
 

 
 
 
 
 
 
 
 

Entrée 
 

Seasonal Soup 
the freshest and best ingredients slow cooked to bring 

out the natural flavours 
 

Prawn Cocktail 
Cooked and cooled prawns served on baby lettuce 

leaves and topped with our own dressing 
 
 

Mains 
 

Pan Seared Porterhouse Steak 
served with a mild brandied pepper sauce 

 
Or 

 
Baked Snapper Fillet 

lightly seasoned snapper fillet gently baked, served 
with a light caper, lemon & butter sauce 

 
Or 

 
Chick Spinach and Pinenut Parcel 

chicken fillet sautéed in white wine with spinach and 
toasted pinenuts, served in layers of crispy filo pastry 

 
All guests served bread rolls & each table 
served roast vegetables & mixed salad 
 

Dessert 
Your Wedding Cake plated, garnished 

appropriately & served to guests 
 
Alternative drop or pre-orders welcome 
$45 per person.  BYO Inclusive. 
 

Complimentary  
Tea/Coffee Station until 10pm 

 


