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Tuesday the 14th of February 2012
From 6pm
@
$110.00 per couple
MENU
A glass of Champagne UPON ARRIVAL and a Rose for the lady

Sinful Starter
ITALIAN BRUSCHETTA: 
Roma Tomato, Purple Basil, Spanish Onion Salsa scented with Balsamic Vinegar and finished off with Grana Parmesan on grilled Ciabata

Sophisticated Entrées
PORK MEDALLION:
 Parsley and Parmesan crumbed Pork fillet set on Grilled Mediterranean vegetable bits and Saffron Apple Compote. 
KING PRAWNS CAPELLINI: 
King Prawns cooked with Spy Valley Chardonnay finished off with fresh herbs, Oyster Mushroom, Semi Dried Tomato, Pasta Capellini and Truffle Oil.  

SMOKED SALMON: 
Vietnamese rice pastry wrapped Smoked Salmon, Avocado, Pickled Cucumber, Shallots and Cottage Cheese on Baby Mescalin drizzled with Beetroot Glaze.


In between

Lemon Vodka Sorbet


Synchronising Mains

RACK OF LAMB: 

Herb Crusted Lamb Rack Parmentier Potatoes stuffed Tomato, Grilled Asparagus and Turned Pumpkin finished off with Rosemary Jus


CHICKEN KIEV:  

Spinach and Camembert Stuffed breast of Chicken set on Truffle Mash, and Sauce Chasseur.  
BEEF FILLET:

Grilled Beef Tenderloin with bundle of Broccolini, Green beans, Parisienne Potatoes, Grilled bacon and Pepper Jus 

DESSERT BUFFET OF
GUILT AND CONFESSION OF: 
Mini Cup Cakes, Cream Brule, Chocolate Pudding, Mini Tarts, Chocolate Fountain and Fruit Pieces with Strawberries, Filled Profiteroles, Chocolate Mousse, and Sticky Date Pudding all complimented with Sauces, Creams and Ices. 
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