
ENTREE 

ROASTED LEEK AND POTATO SOUP 

Served with bread roll and butter 

MAIN COURSE 

RACK OF LAMB 

Rosemary rubbed succulent racks crisp on the outside moist in the center, 

Served with red wine and garlic sauce 

SEARED CHICKEN BREAST 

Plump breast of chicken filled with spinach camembert and roasted 

capsicum, 

Served with vin blanc sauce 

DESSERT 

INDULGE INTO A SWEET BUFFET AND DANCE AWAY INTO THE NIGHT 

WHITE CHOCOLATE CHEESE CAKE 

STRAWBERRY BAVOUIR  

MILLE FEUILLE 

PROFITOROLE 

MANGO CHEESE CAKE 

CHOCOLATE MOUSSE 

CREME CARAMEL 

PANACOTTA 

FRUIT PLATTER AND CHEESE BOARD 

PRICE PER PERSON $ 65 


