
Cooked Whole Prawns 
served with cocktail sauce & lemon (gf)

Rocket, Pear, & Blue Cheese Salad
with caramelised walnuts (gf)

Garden Salad
 (gf)

Slow Cooked Pork Shoulder 
(gf,df)

 Beef Cheeks in Red Wine Jus
(gf,df)

 Crispy Skin Barramundi
served with hollandaise & lemon (gf)

Vegetarian Lasagne
(gf)

Creamy Mash Potato
(gf)

Seasonal Steamed Greens
(gf,df,v,vo)

Oven Roasted Sweet Potato
(gf,df,v,vo)

Chocolate Brownie
served with strawberries (gf)

Cheese Board
Selection of cheeses, fresh & dried fruit, crackers & lavosh

Tuesday 4th November 2024

Buffet Menu $65 per person 

(v) Vegetarian  ||  (vo) Vegetarian option  ||  (ve) Vegan  ||  (veo) Vegan Option  ||  (gf) - Gluten Free || (gfo) – Gluten Free Option Available ||  (df) Dairy Free


