) Course Set Menu (I)

]:_ntrces

(3our choice of 2 SOUPS)
Cream of Fumpkin
Cream of Cl‘licken

Cream of Asparagus
Fea & ]—]am

Mains
Koast of your choice
( your choice of 2)
Fork /| amb/Peef/(hicken
All served with 3 (Garden Fresh Vegetables Demi (Glaze
(including Paked Potatoes)

]:resl'l|9 Bakecl Breacl Ko”

Dcsserts
(3our choice of 2)
Breacl & Butter Fuclcling & ]—]ot Custarcl

APP|6 Fie & | resh Cream
(_heesecake or Mudcake served with [Fresh (Cream

Coﬂfee & Tea

$25.00 per person
(minimum 20 PeoP|e)
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b, Course Set Menu (2)

Entrees

(gourchoice of 2)
Satag (hicken & rice
Ham & ASParagus Crepe & rice
(_aribbean ((urried Peef & rice
(aesar Halad

Careek Halad

Mains
(gourchoice of 2)
(hicken Kliev

(hicken Florentine

Baked Sirloin served with Mushroom Sauce
Rack of | amb served with mint infused Demi (Glace
AH served with % Garclem ]:resh \/egetaHes
(imc|uclimg Baked Potatoes)

}:I'65|'1|‘Ij ba](ecl breacl I'OH

Desserl:s
(gourchoice of 2)
APP|C Fie
(_heesecake
Faviova
Fresh ruit Sa|acl
( hocolate (ake /(sateaux

(all served with fresh cream)

CoFFee & Tea

$%5.00 per person
(minimum 20 PeoP|e)
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b, Course Set Menu (})

Entrees

(Bour choice of 2)
Frawn ( utlets (in batter)

( rumbed (Calamari

(sarlic Prawns served on bed of rice

Sprfmg Kolls & Sweet Chilli sauce

Mains

(gourchoice of 2)
(hicken Preastfillet wraPPecl in Pacon served

with Péarnaise sauce and garclem fresh vegetaHes.

Baked Sirloin with Red Wine Jus served with
garclem fresh vegetaHes.

Fork ScabPPimi with Creamg Mushroom sauce
served on a bed of rice with

garclem Fresh vegetaHes.

}:I'65|'1|‘Ij ba](ecl breacl I'OH

Desserl:s
(Bour choice of 2)
(_heesecake
Faviova
APP|C Pie
Stickg date Puclclimg

(all served with fresh cream)

CoFFee & Tea

$%9.00 per person
(minimum 20 PeoP|e)
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