
Mother’s Day 2018
Sunday 13th May

$55 per person 
Mothers receive a complimentary glass of champagne & an entry to the Mother’s Day raffle

MENU
Avocado mousse and prawn canape on arrival

ENTRÉE

BUTTERNUT PUMPKIN SOUP 
With herb croutons and King island cream

THAI DUCK SALAD
Cherry tomatoes, roasted capsicum, Spanish onion, cucumber, carrot, mix lettuce and orange segments.  Topped 

with slow cooked duck and drizzled with a Thai dressing

ATLANTIC SALMON SALAD
Baked salmon fillet, tossed with roasted fennel, Spanish onion, tomato julienne, capers, mixed greens with a dill 

and lemon dressing 

MAIN

WILD BARRAMUNDI FILLET
Served on a bed of corn mash, buttered asparagus and Caponata dressing

250G AGED PORTERHOUSE STEAK
Resting on a potato rosti, served with steamed asparagus, mushroom sauce topped with a tempura prawn

HERB CRUSTED LAMB LOIN
Served with soft polenta, buttered broccolini and mint jus

POTATO AND PUMPKIN GNOCCHI WITH ROASTED VEGETABLES 
Served with rocket and parmesan salad

DESSERT

DOUBLE CHOCOLATE MOUSSE CAKE
Accompanied with peach and berry coulis and rosette of whipped cream

VANILLA PANNA COTTA
Served with crème angles and whipped cream 

TROPICAL FRUIT SALAD
Seasonal fruit salad served in a brandy snap basket topped with mango sorbet and passionfruit coulis

RESERVATIONS
A 50% deposit is required upon reservation. Bookings are non-refundable after Tues 8th May

Payment can be made by cash or eftpos through Bistro only Ph: 9532 1357
Terms	&	Conditions	apply



Kids menu
$12 (under 12 years)

--- ENTREE---
Butternut pumpkin soup

--- MAIN ---
Roast beef served with buttered vegetables, chips and 

gravy
or

Chicken breast fillet nuggets with chips and tomato 
sauce

or
Battered fried whiting fillet with chips, salad and 

tartare sauce
or

Chicken Parma with chips and salad

--- DESSERT ---
Homemade chocolate mousse

or
Fresh fruit salad with ice cream

or
Jelly snake with vanilla ice cream


