
M O T H E R ’ S  D A Y  L U N C H

Adults $99 | Kids $49.50

 Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays 
(one surcharge fee of 15% if Public Holiday falls on a Sunday). Menu is subject to availability. Should you have any special dietary requirements or 

allergies please inform our staff.

S O U P

Seafood corn chowder

Orange & Butternut pumpkin

Assorted bread, butter, crouton

C E A S A R  S A L A D  S T A T I O N

Cos lettuce, anchovies, croutons, Ceasar dressing, bacon, parmesan cheese, fried capers

M A K E  Y O U R  O W N  H E A L T H Y  S A L A D

With selection of condiments

Charcutier and antipasto platter

Marinated olives, artichokes, peppers, capers, cornichon, pickles

Lemon vinaigrette, green goddess, balsamic vinaigrette, Ceasar dressing, wasabi citrus vinaigrette, olive oil

C H E F S ’  S A L A D S

Tuna Niçoise

Greek salad

Heirloom tomato, burrata, lemon oil

Chicken, quinoa, avocado, toasted walnut, goat cheese

Assorted sushi, soy sauce, pickled ginger and wasabi 

T H E  S E A F O O D

Cooked chilled prawns

Chilled clams, lime cilantro dressing

Marinated Green lip mussels in sweet mustard sauce

Cooked chilled blue swimmer crab, green wasabi sauce

Cocktail sauce, American sauce, lemon aioli, mignonette
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C A R V E R Y

Crispy roast pork with Honey mustard apple glaze

Truffle rubbed slow roast beef

Yorkshire pudding

Chimichurri, creamed horse radish, apple sauce, gravy

I N T E R N A T I O N A L

Tortellini, goat cheese, olive, spinach, cream sauce

Oven roast lamb chop, minted jus

Roast Chicken, Baked eggplant, zucchini, tomato sugo

Baked fish, fennel and yuzu dressing

Garden vegetables with almond butter

Dauphinoise potatoes

Wok-fried noodles, Asian vegetables

Calamari, chilli, garlic, hot butter

Thai green seafood curry

Biryani rice

Butter Chicken

Matter paneer

Roti Chennai, Pickled mango, pickled chilli, Raita

F R I T T O  M I S T O

Vegetables tempura, chips, crumbed scallop, samosa

Tomato sauce, pickled mustard, sweet chilli sauce, tartar sauce & garlic aioli

K I D S ’  C O R N E R

Mini beef pies, sausage rolls, chicken nuggets, ketchup

Margherita pizza
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S W E E T S

Mini cup cake

Framboise

Tropical fruit jelly

Baklava

Tiramisu cake

Fresh fruits pavlova

Crème caramel

Baked New York cheesecake

Chocolate heaven

Raspberry, pannacotta mousse cake

Mango coconut mousse cake

Assorted fruits salad, passion fruit, raspberry jelly

Chocolate mousse, fresh berries

Sticky date pudding, custard, crème Chantilly

A S S O R T E D  C H E E S E  P L A T T E R 

C H O C O L A T E  F O U N T A I N

Brownies, marshmallows, waffles, finger biscuits


