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CHOICE OF APPETISER

Gri l led Tiger Prawns
I ta l ian Herb Marinated |  Tomato Salsa |
Charred Lemon

Escargot au Beurre Persi l le
Escargot |  Garl ic  |  Butter |  I ta l ian Pars ley 

Quiche Lorraine
Spinach |  Bechamel |  Puff  Pastry 

Salmon Ri l lettes 
Pickles |  Lemon |  Di l l  |  Sourdough 

Classic  Vichyssoise
Leek & Potato Soup |  Garl ic  Crouton |  Shaved
Pecorino Romano

CHOICE OF MAIN COURSE

Roasted Whole Chicken Leg 
14 Hour Spiced Brine |  Roots Vegetables |  Natural  Jus

Bouil labaisse 
Sea Prawns |  Spanish Musels  |  White Clams |  Fish Broth |
Roui l le  |  Sourdough 

Roasted Lamb Rump
Peit i  Pois  Puree |  Glazed Carrot |  Lamb Jus 

Tagl iatel le  Corsican Carbonara
Pancetta |  Free-Range Yolk |  Grana Padano |  Pecorino
Cheese |  Black Pepper  

Duck Confit  Mac & Cheese
Shredded Duck Confit  |  Cavatel l i  Pasta |  Bechamel |
Cheddar & Mozzerel la  |  Bread Crumbs 

Steak Frites Au Poivre
King Is land Str iploin |  Fr ies |  Brandy |  
Black Peppercorn Sauce 

DESSERT BUFFET SELECTION

Tradit ional  Tiramisu  
Savoiardi  Finger Sponge |  Coffee Espresso |
Bai ley’s  Cream |  Mascarpone 

Hot Cross Bun
Spiced Bun |  Rais in  

Carrot Cake
Carrot |  Walnut |  Cream Cheese Frost ing

Easter Lemon Bars
Lemon Curd |  Short  Bread Crust 

Chocolate Fountain 
Berr ies |  Marshmal low| Assortments of  Sprinkles 

5 April 2026 

$58++ Per Pax 

K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e q u i r e m e n t s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .
A l l  p r i c e s  a r e  s u b j e c t e d  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
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