
Lasagna
Vege ta r ian  Lasagna w i t h  g lazed mozza re l l a  &  s ide  sa lad

Green  Ch icken  Cur ry  
Tha i  S t y l e  Cu r r y  se r ved  w i t h  Ja sm ine  r i ce  &  p rawn c racke r s

 
Mixed vege tab le  soup  cook ing  i n  b ro t h

 
Toma to  pas sa ta ,  mozza re l l a  &  bas i l

Bu t cher ’ s  R ind  P izza  
Peppe ron i ,  Ba ros sa  va l l ey  ham,  ha rd  wood smoked bacon ,
cho r i zo  sausage,  mozza re l l a

F ru i t  P la t e  
Che f ’ s  se l ec t ion  o f  a s so r t ed  f r u i t s  w i t h  m in t  &  f r u i t  cou l i s

Cheese  P la te  
A se lec t ion  o f  Sou th  Aus t ra l ian  cheese
 Ade la ide  H i l l s  b l ue  ve in  
Mur ray  B r idge  c lo t h  aged cheddar
Sou th  Aus t ra l ian  t r u f f l e  b r i e  
w i t h  d r i ed  f r u i t s ,  qu ince  pas te ,  musca te l s  &  lavosh

Opera  Ga teau  
F rench  cake  made o f  a lmond,  soaked i n  co f f ee  sy r up  w i t h
bu t t e r c ream & choco la te  ganache

Choco la te  Mud Cake  
Swee t  Choco la te  Ganache
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Warm Soup

Margher i ta  P izza

I N  R O O M  D I N I N G  
F R O M  1 1 : 0 0 P M  -  A V A I L A B L E 0 6 : 0 0 A M

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,
ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  

P l ease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .


	IN ROOM DINING
	AVAILABLE
	FROM 11:00PM -
	06:00AM
	Lasagna Vegetarian Lasagna with glazed mozzarella & side salad
	Green Chicken Curry  Thai Style Curry served with Jasmine rice & prawn crackers
	Warm Soup
	Mixed vegetable soup cooking in broth

	Margherita Pizza
	Tomato passata, mozzarella & basil
	Butcher’s Rind Pizza  Pepperoni, Barossa valley ham, hard wood smoked bacon, chorizo sausage, mozzarella
	Fruit Plate  Chef’s selection of assorted fruits with mint & fruit coulis
	Cheese Plate  A selection of South Australian cheese  Adelaide Hills blue vein  Murray Bridge cloth aged cheddar South Australian truffle brie  with dried fruits, quince paste, muscatels & lavosh
	Opera Gateau  French cake made of almond, soaked in coffee syrup with buttercream & chocolate ganache
	Chocolate Mud Cake  Sweet Chocolate Ganache
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