
ENTREE
LEMON-PEPPERED CALAMARI

presented on fresh greens and drizzled with chilli-plum sauce

or

CHAR-GRILLED CHICKEN SKEWERS
placed on wild rice fi nished with a peanut sauce

MAIN
NOLANS PRIVATE SELECTION RUMP 250G

cooked medium and presented on fondant potatoes and vegetables topped 
with mushroom sauce

or

LOCAL BARRAMUNDI
dusted with marsala and pan-fried, placed on beer battered fries and 

accompanied with a house salad & lemon butter sauce

DESSERT
STICKY DATE PUDDING

smothered in butterscotch sauce and topped with vanilla ice cream

or

BAKED CHERRY CHEESCAKE
garnished with raspberry compote sided with cappucino ice cream

All meals are served with a glass of house wine, schooner of tap beer
or soft drink

FUNCTION MENU I
$39.95

PER
HEAD


