Mother’s Day

SUNDAY 10

Carvery station

Rosemary & garlic slow roasted leg
of lamb, red wine jus, mint sauce

Cold

Cooked tiger prawn
Greek stuffed vine leaves
Green lipped mussels

Antipasto

Chef’s selection of premium cheese,
deli meat, grissini sticks and

condiments

Salad

Spiced Israeli cous cous salad
Greek salad

Garden salad
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Sides

Freshly baked bread rolls
Steamed jasmine rice
Roasted mixed medley of
vegetables

Hot

Grilled Chicken Breast Cacciatore,
charred capsicum, olive, tomato,
fresh herbs

Baked Atlantic salmonin a
creamy dill and herb sauce
Wagyu beef bourguignon, tender
wagyu beef slow cooked in rich
red wine stew

Vegetable Tikka Masala, Potato,
Carrot, Chickpea, Cauliflower,
Green Peas, Tomato, Coconut

Cream, Cilantro (GF) (vegan)

Desserts

Chef's selection cakes and gateaux’s
Fruit salad




