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HOTEL

=Sunday 14th February from 6pm=

To Start:

Oven Baked Damper Bread accompanied by a
House Made Herb & Garlic Butter

Mans:
Market Fish of the Day—Accompanied by Scented Jasmine Rice, Seasonal
Green Vegetables the topped in our Tangy Salsa Verde

Slow Cooked Premwuum Rump Steak—Cooked to your liking and served
over a bed of Garlic Mashed Potato, Seasonal Green Vegetables and topped
with your choice of Mushroom, Peppercorn, Red Wine or Seeded Mustard
Saiice

Confit of Duck—Served over a bed of Bok Choy and Cous Cous, topped with a
tantalizing Sweet Soy and Ginger Sauce

(V) Stuffed Mushrooms—Filled with blended Roast Italian Vegetables with
fresh Pesto, topped with fresh Parmesan Cheese and accompanied by a Garden

Salad and Roasted Chat Potatoes

Desserts:
Rich, Belgian Chocolate Mouse topped with fresh Strawberries and
Whipped Cream
Pear and Hazelnut Puddings with Hot Toffee Sauce and Double
Cream
Pavlova Stack—Pavlova stacked with Fresh Strawberries and Whipped
Cream

Beaultiful Background performance by “Liattle Black Dress”
Bookings Essential! Limited places available... Phone 5545 1177



