
 
 
 
 

Party Menus 2011 
These are suggested menus, please note that we can tailor make your menu to meet your needs. 

 
MENU 1 

 
 

Char grilled sourdough with balsamic  
and olive oil 

 
* 
 

Marinated dorper lamb cutlets with 
 baba ganoush and herb crusted potato 

 
* 
 

Chocolate mousse with strawberry 
compote 

 
* 
 

$ 47 
 
 
 
 
 
 

 

MENU 2 
 

Carnarvon prawns with snow 
pea tendril & preserved lemon 

salad, mary rose sauce 
 
* 
 

Mt barker chicken supreme with 
roasted field mushrooms, 

zucchini fritters & basil yoghurt 
 
* 
 

Chilled summer berry soup 
& vanilla ice cream 

 
* 
 

$ 55 
 
 
 
 
 

 

MENU 3 
 
 

Presse of confit duck with pickles 
and sour dough 

 
* 
 

Roasted salmon with peas, cherry 
tomatoes and mint, new potatoes 

and salsa verde 
 
* 
 

Iced mango parfait with exotic 
fruit brochette and vanilla syrup 

 
* 
 

$ 56 
 
 
 
 
 

 

MENU 4 
 

Char grilled sourdough with balsamic  
and olive oil 

 
* 
 

Seared scallops with crispy pancetta, 
herb salad and tomato dressing 

 
* 
 

Chilled cucumber and mint soup 
 
* 
 

MSA beef fillet with asparagus, mash  
and red wine sauce 

 
* 
 

Summer pudding with fresh cream 
 
* 

$ 78 


