
Sample three course menu

 
ENTREÉ 

Clevedon rock oysters
iced with horseradish sauce and toast soldiers

Kilpatrick style – grilled with Worcestershire, butter,  
bacon, lemon juice and parsley

Main

Char-grilled spring lamb rack chops  
with cured lamb shoulder medallions

succulent spring lamb-rack chops and boned lamb shoulder  
cured with sea salt, ground fennel seeds and crushed bay  

leaves, slow-cooked in olive oil and served with garlic mash  
and steamed vegetables

OR

Warm mediterranean vegetable salad 
roast red pepper cups filled with char-grilled ratatouille  

vegetables, drizzled with a minted yoghurt dressing

Dessert

Alan’s Pavlova 
with whipped cream and fresh fruit

$35 per head 

This sample is based on our regular menu.  
Many more options are available by prior arrangement.


