Dinner Menu 2010

Entrées

SOUP of the Day - ever changing secasonal variety of soup - Please ask your waitPerson‘
Crispy bacon, sweet potato and blue cheese salad with toasted Pincnut&
Scarccl 5C6"0P5 with lemon linguine and ]taliaﬂ Parsleg‘

Chicken | iver and brandy pate with toasted (Ciabatta, mango and Peachjam

Mains

Baked Salmon served with on a baby pea and lemon risotto.

Char—-gri“ccl Angus Pure E_gc ]:i“ct of beef, served on a kumara daupf‘n’noise, with green beans,

finished with a traditional béarnaise sauce
Pork Bc"y twice cooked, served with roasted Pumpkin, bok chog and applc sauce.

Baked Chicken Preast served on feta and Pars]ey potato mash with baby carrots.

Doublc Crcam Bric Tart with cranberrg comPote and PePPerecl rocket.

Desserts

Dark Cl‘locolatc Parfait with berrg compote.
CrisP | emon T art with lemon meringue ice cream.
Fcﬁoa & Pecan Crumble with vanilla bean ice cream.

$30.00 per person
(coffee not includcd)

Qlur stewards would be dc/{gﬁtcc] to /7c/P you choose either a g/ass or bottle of wine to

accompanyyourmcnu C/70/’CC$
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