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M a i n S -~ Choose 2 for Altemate Drop

Crcamg Bacon and Mushroom (Carbonara
Mettuccini Fasta & (Grated Farmesan Cheese.
$19.00

Roas’ced Chickcn Brcas’c Wrappcd ln Bacon
Creamg Mash Fotato, Green Beans and a Red Wine Jus.

$24.00

Spinach and Ricotta Ravioli ~\/
Served with Broco”ini and Chunkg Napolitano Sauce
$22.00

Gri”cd Barramunc{i Fi”ets

With Zucchini, Eggplant, Capsicum, Ohnion & | omato
$2%.00

(rilled Porterhouse Stcak

Creamg Mash Fotato, Grcen Bcans
and (Garlic Putter.

$26.00
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n ‘tre C ~ Choose 2 for Altemate Drop

T raditional C aesar Salad

$8.00

[ ————

Linguinc FPasta~V
English SPinach ch’co Sauce, Finc Nuts
and Roasted Fumpkin.
$ 9.00

Schhuan FCPPCr and Salt Dustccl Calamari
Cucumber, (_arrot and (Coriander Salad with a
| ime Falm Sugar Dressing.

$12.00

| emon Chicken and Chi”l Spring rolls

Served with a Sweet | hai Dressing.
$1%.00

Crisp3 Bacon and Roast (Chicken Salad
Mixed | ettuce and [Jousemade Ranch Dressing

with Crispy Fotatoes.
$14.00
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D C S 5 C rts ~ C,hoose, 2 for Altemate Drop

Housemadc Chocolatc Mué cake
Dirizzled with Chocolate Sauce and served with Creamy Vanilla |ce
(Cream.

$8.00

Glutcn free Orangc and Almond Cake

A moist, Tan53 Oraﬂge and Almond (C ake served
with Honcg (Coulee.

$8.00

Sticky Date Fudding
Bluc Waters Fopular Ric!ﬁ and Moist Stickg Date Fu&ding
served warm with Putterscotch Sauce
and Crcamy Vanilla Jce Cream.

$10.00

Baked Cheesecake
C]assic Rich Vani”a (Cheesecake Bakecl fresh on the Premises.
Served with a mixed Berr9 ComPote.
$10.00

Wedcling (Cake platccl and served with fresh cream and raspberrg Coulee
$4.00
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Flattcrs = Hot

.00 perserve

O \/egctable Samosa

o (ocktail SPring rolls
0 (rumbed (Calamari

o [Tish Cocktails

o Dim Sims

0 Chicken Nuggets

0 (Golden Moneg Bags
5 Curry Puffs

$1.80 perserve

O Honeg 503 Drummetts

0 Black Bean and Mushroom Spring rolls
O Tlﬁai Fish (akes

O Satag BCC}C Skewcrs

O Sata}j (hicken Skewers

O Salt & Fepper (_alamari

ar & Restauran t
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$2.20 perserve

O Fresl‘n Local Ogsters

O r—joncg 505 Frawn Skewcrs
0 Prawn (Cocktails

O Smoked Salmon Qpic!’tc
0 Peer Pattered [Tish

O Musscls with Creamg Momag sauce
5erved with [Jousemade | artare Sauce and [Tresh | emon \/\/edgcs

2.80 perserve

o Mini Wagu Burger with Peectroot relish

0 (Goat (heese & semi dried cherrg tomato and basil tartlet
O Oysters decp fried with chilli bean mayo

0 Mini C aesar salad with Prosciutto in a shot glass

o [ ried anil egg é»gri”ecl FPancetta on a buttered Croute
o Pattered Wl‘niting fillets & [“ries — served in bamboo cone
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Flatters — Col&

Cold F]at’cer i $3%5.00
Frcsh cut Carrot, Cc]ery and Cucumber stick
and [Fousemade | urkish Pread served with

Guacamole DiP, Tomato Salsa or Hommus.

Cold Flatter 2 TaPPas $55.00
Spanish Salami, SPicg Twiggg Sticks, K alamatta Olives,

Prie Checse,B]ue Danish Chcese, Halloumi,

Semi Dried T omatoes and Piscuits.

Cold F]at’cer 3 Sushi Flat’cer $55.00
Tcrigaki Chickcn and Cucumber

Smoked Salmon and Avocado

Tuna and Carrot

Crab Meat and C}‘li”i sauce

Cold F]at’cer+ I ruit and Nuts $55.00
Fresh Cut Seasonal Fruits served with Cashews,
Brazilian and Almonds.
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Dinner Rolls

(Coffee & T ea Station
Dance floor

Courtesy Bus

[ inen T able Cloths

| inen Serviettes

White Candles

T able Name [ asel

(Cake T able including Skirting

PBridal T able Skir’cing

Blue Water

Bar & Restauran t

$1.00 per Cuest
$1.50 per Guest
No Charge

No Charge
$4.50 each
$1.50 cach
$4.00 each
$25.00

$%0.00

$40.00



