
S A L A D

FATHER’S DAY
BARBECUE BUFFET LUNCH

Freshly baked rolls with butter & chef selection of dips

Greek salad with cos, tomato, cucumber, red onions,
kalamata olives, feta cheese

Mixed green salad

Charcuterie board with selected cured meats & condiments

S E A F O O D
Peel & eat prawns with cocktail sauce

Marinated half shell Hervey Bay mussels

F R O M  T H E  G R I L L

Thyme & garlic rubbed roasted chicken f il let

Rosemary & Cajun-spiced Victorian lamb cutlet with mint jelly

Lemon pepper seasoned Moreton Bay bugs

Grain-fed wagyu beef flat iron

H O T  B U F F E T
Spinach & ricotta ravioli  with spinach, sundried tomato & pecorino

Steamed seasonal vegetables with olive oil

Roasted root vegetables with garlic butter

D E S S E R T
Chef selection of cheeses with assorted crackers & condiments

Mini pavlova with cream & Warragul f ruits,  coulis

Strawberry cheesecake

Chocolate pudding with custard

Freshly cut f ruit salad
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