
Valentine’s Day Menu 
2 course $4750 
3 course $6000 

Entrée 

Tempura Prawn Salad 

Black tiger prawn cutlet, cooked in Tempura Batter, served with gar-

den salad , sweet chilli sauce and salad dressing 

Crispy Chicken Salad 

Strips of chicken breast, marinated in lime and sweet chilli, lightly 

floured, and deep fried until crispy, serve on a mix garden salad with 

yoghurt dressing 

Agnolotti Funghi 

Pasta filled with pumpkin served with sautéed mushroom, spinach, 

semi dried tomato, in a creamy napoliana sauce. 

Main 

Apricot Chicken 

Tender chicken breast fillet grilled, oven baked, served with gratin 

potato , fresh vegetables, dried apricot and a creamy  marsala sauce 

Black Angus Porterhouse 

Char grilled , cooked to your liking, served with potato, vegetables 

and a green peppercorn sauce 

Atlantic Salmon Fillet 

Grilled , served with potato and vegetables and a pearl                   

lemon butter sauce 

Dessert 

Hot Chocolate Pudding 

Served with cream and ice cream 

Baked Mixed berry cheese cake 

Lemon Meringue pie 

 


