
Soups

Traditional Cream of Chicken

Flavoursome rich creamy Chicken soup

Minestrone

A rich Italian style with vegetables, noodles & topped with grated Parmesan cheese

Cream of Butternut Pumpkin

An old favourite prepared Camelot style

Cream of Zucchini & Leek

Finished with dill, parsley & cream

Gardeners Hot Pot

A beef & vegetable delight

Cold Entrees

Marinated Chicken Salad

Slices of chicken fillet served on a bed of wild lettuce leaves & topped with a mixture of julienne vegetables, glazed with an Oriental dressing

Caesar Salad

Baby cos lettuce, bacon, crisp garlic croutons & shavings of fresh Parmesan cheese with our own rich anchovy dressing

Antipasto

A selection of cold meats, hard-boiled egg, tomato wedges, crisp gherkin, anchovies, olives & pickled vegetables

Smoked Trout ($2.50 per person)

Fresh fillet of trout with asparagus, topped with dill & white wine sauce & garnish

Hot Entrees

Spinach or Mushroom Crepes

Crepe filled with fresh spinach and ricotta cheese, served with a tomato and basil sauce

Or

Crepe filled with champignons and rice, served with a light mushroom sauce & garnish

Fillet of Fish

Grilled parisienne style topped with toasted almonds in a lemon butter sauce served with saffron rice and salad garnish

Lasagne

Traditional style topped with Parmesan cheese

Chicken Kebabs

Two Chicken Kebabs served on saffron rice & decorated with lettuce & tomato

(With your choice of Satay or Sweet & Sour Sauce)

Chicken & Mushroom Vol-Au-Vent

Chicken pieces sautéed with onion & mushrooms served in a crispy vol-au-vent case served with rice

Oriental Spring Rolls

Crisp & delicious, served with a Thai dipping sauce, on a bed of saffron rice & garnish

Fresh Rainbow Trout  ($2.50 per person)

Fresh fillet of rainbow trout, oven baked served with a tangy tomato & basil vinaigrette

(Fresh Bread Rolls & Butter served with all Entrees)
Pasta Selection


Fresh Bread Rolls & Butter served with all Entrees
All main meals served with Roast Potatoes & Two Seasonal Vegetables 

Or Oriental Stir Fried Vegetables

Main Course

Sesame Chicken

Goujons of chicken rolled in toasted sesame seeds with a ginger & plum glaze

Chicken Metropol 

Our own creation, crumbed, oven baked tender chicken breast, filled with spinach, pine nuts, herbs & spices.  Topped with a white wine & peaches sauce

Traditional Chicken Schnitzel
Crumbed fillet topped with a Traditional Italian Napolitaine Sauce OR with a lemon wedge & dusted with sesame seeds

Champagne Chicken

Grilled chicken breast supreme, topped with a creamy champagne & grape sauce

Chicken Kiev

An old home made favourite, filled with herb & garlic butter, crumbed & fried until golden brown, topped with a garlic & parsley sauce

Oriental Style Chicken

Maryland Fillet filled with chicken forcemeat, oven baked, served with a plum & orange sauce & oriental spices

Prime Roast Beef

Juicy slices from prime quality grain fed beef, served with chasseur, red wine & mushroom sauce

Pickled Yearling Beef

Corned yearling beef, cooked to perfection served with a Special Mustard sauce garnished with walnuts

Beef Stroganoff
Tender strips of beef stir-fried with mushrooms, served with savoury rice

Turkey Varana

Tender young roast turkey breast filled with sliced leg ham & a spicy cranberry & mango sauce

Roast Turkey

Slices of Roast Turkey topped with a fruity port wine sauce, garnished with peaches & cranberry sauce

Prime Roast Pork

Juicy slices of pork complimented with grilled apple rings & a special prune & port wine sauce

Roast Lamb ($1.00 per person)

Tender roast lamb with a mint gravy sauce

Spring Rack Of Lamb ($4.75 Per Person) 
Seasoned & spiced, roasted to perfection & served with a honey & mint sauce
Duckling A L’orange ($4.75 Per Person)

Succulent Duckling with Orange, Honey, Madera Wine & Grand Marnier glaze, roasted to perfection & served with Fresh Orange segments

Braised Medallions Of Veal ($1.50 Per Person)

Served with artichoke hearts topped with a creamy mushroom & tomato sauce

Traditional Veal Parmagiana ($1.50 Per Person)

Thick grilled veal schnitzel with mozzarella cheese & ham, topped with traditional Italian Napolitaine sauce

(All main meals served with Roast Potatoes & Two Seasonal Vegetables 

Or Oriental Stir Fried Vegetables)

Dessert

Florentine Basket 

Crisp brandy snap basket, filled with ice cream & served with a rich boysenberry coulis

French Cheese Cake Viennoise
Cheesecake on a biscuit base served with Viennese cream & fruit garnish

Tiramisu 

A famous Italian Dessert served with fresh cream and fruit garnish
Traditional French Crème Caramel Chantilly

Individually baked with a light caramel sauce, topped with whipped cream & fruit garnish

Chocolate Mint Mousse

Made with smooth chocolate, a dash of liqueur and topped with minted cream

Pears Belle Hellene

Fresh pears marinated in brandy, encased in hot chocolate sauce & served on a liqueur coulis with ice cream & a fresh fruit garnish

Plum Pudding Mont Blanc

Moist fruit filled pudding, served with hot brandy sauce & ice cream

Meringue Nest

Meringue shell topped with ice cream on a liqueur & cream coulis, served with fresh sliced fruits

Hot Homemade Strudel: Apple Or Cherry

A traditional favourite served with ice cream and Custard

Chocolate Cups

Filled with Ice Cream, served on a boysenberry coulis 

Ravioli or Tortellini:


Filled with:


Ricotta / Beef / Chicken / Sweet Potato or Pumpkin


Or


Fettuccini: 	 spinach / tomato or wheat





Served with your choice of sauce:


Bolognaise / Napolitaine /Pesto / Cream of Mushroom











