
B U F F E T  M E N U  L U N C H

 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.

T H E  S E A F O O D

Cooked chilled prawns 
 

T H E  S T A T I O N 
Fish fajitas, warm soft tortilla  

S O U P S 
Seafood chowder

 
S A L A D S

Quinoa, kale, shrimp salad, creamy truffle dressing

Pasta, vegetables, chickpea salad, spicy honey mustard dressing 

Selection of healthy salads

 
T H E  M A I N
Moroccan chicken tagine

Oven roasted beef, forest mushrooms, jus

Orecchiette pasta in seafood veloute, Mediterranean grilled vegetables

Fried fish & chips

Oven baked Colorado lamb chump chops, capsicum chutney and mint jus

Beef vindaloo 

Assorted pizza

Fritto misto – tempura vegetables, crumbed scallops & calamari 

Biryani rice (v)

Honey soy hokkien noodles

 Cajun roast potato

Steamed, buttered seasonal vegetables

T H E  F I N A L E
Citrus poppy almondine cake, Black forest cake, Tropical fruit jelly, Fresh fruit pavlova

Saffron rice pudding , New York baked cheese cake, Berry mousse with fresh berries, 

Assorted fruit salad, Warm date pudding

Chocolate and vanilla soft serve ice-cream


