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SET MENUS FOR GROUP BOOKINGS 
As these menus are already discounted, no other discount card or scheme will be accepted 

Set menus must be pre-booked at least 4 days in advance 

BREAKFAST SET MENU 
$25 per person 

Breakfast Service 8 am until 10 am only.  Minimum 20 people 

Plated scrambled eggs, bacon, hash browns, chipolatas, tomato and toast. 
A bottle of Orange Juice each and self-serve Tea/Coffee 

      

All menus below include Garlic Bread (one basket between four people) served on arrival 

Strict Minimum 10 guests 

LUNCH/DINNER SET MENU #1 (2 COURSE) 
$34 PER PERSON 

Entrée 
Turkish Bread & Dips to share 

Main 
Grilled Fish & Chips 

or 
Chicken Parmigiana 

LUNCH/DINNER SET MENU #2 (2 COURSE) 
$38 PER PERSON 

Main 
Grilled Fish & Chips 

or 
Scotch Fillet, Chips and Salad 

Dessert 
Warm Apple and Cinnamon crepes 

LUNCH/DINNER SET MENU #3 (3 COURSE) 
$50 PER PERSON 

Entrée 
Tasting Plate to share 

Main 
Chicken Breast filled with fetta, spinach and semi dried tomatoes 

or 
Crispy Skinned Salmon 

or 
Braised Duck Legs 

Dessert 
Warm Apple and Cinnamon crepes 

 

Note: - Gluten-free and Vegetarian options are available upon request 


