2 & 5 LOURDE
PLALED 2

CHOOSE 2 IN EACH SECTION MAINS
ALTERNATE SERVE GRILLED SCOTCH FILLET

. uck fat roasted chats, honey roasted dutch carrots,
$65PP - 2 COURSE OR duck f; d chats, honey d dutch
$80PP - 3 COURSE broccolini and rich red wine jus

PAN SEARED CHICKEN SUPREME

wrapped in prosciutto, roasted Mediterranean
vegetables, napoli sauce, basil oil

ENTREE GRILLED BARRAMUNDI FILLET (1)

roasted vegetables, lemon, caper and thyme gremolata

PRAWN COCKTAIL (A)
peeled king prawns, cocktail sauce and brioche crouton

SRI LANKAN VEGETABLE CURRY
mild coconut curry, squash, baby eggplant, snow peas,
BRUSCHETTA baby corn, coriander, scented rice and fried shallots

grilled croutons, roasted vine tomatoes, basil, sea salt HERB CRUSTED LAMB BACK STRAP

iplses, oliive il zims bellsinie (ke with creamy mash, buttered peas and minted jus

SALT & PEPPER SQUID (1)
with lime and sweet chilli dip

SLOW ROASTED PORK BELLY

sweet potato mash, honey, sage and roasted apple
CHARGRILLED VEGETABLE STACK cider jus

marinated Mediterranean vegetables, seared halloumi,
dill and yoghurt

THAI CHICKEN SALAD DESSERTS

vermicelli noodles, crisp salad and sticky chilli dressing

Served w/ Chantilly cream, sugar syrup & strawberry

CARAMEL CHEESECAKE SLICE
CHARLOTTE VANILLA SLICE
CHURROS & CHOCOLATE

SEAFOOD ORIGINS

PANTHERS
NORTH RICHMOND (A) AUSTRALIAN - (1) IMPORTED * (M) MIXED ORIGINS

Dietary options available upon request. Additional charges may apply.



