
Herb Crusted Breast Of Chicken
alternating with...

Grilled Market Fish Of The Day

Salmon Ceviche | Seared Scallops in Half Shell | Chicory, Radicchio and Frisée Salad

ENTRÉE SHARING PLATTER

MAIN

DESSERT

MID ENTRÉE
Butterflied Grilled King Prawns

*Indicative menu only. Menu may be subject to minor changes.

Classic Opera Cake
alternating with...

Hawaii Island

SIGNATURE DINNER MENU WITH WINE PAIRING

WELCOME DRINK
Ba Ba Rumba Prosecco 2024 - Hilltops

Paired with a choice of
Collectors Shoreline Rosé - Gundagai, CAN

OR

Jim Barry Watervale Riesling - Clare Valley, SA

Paired with a choice of
Kooyong Chardonnay - Mornington Peninsula, VIC

OR

Renzagalia Cabernet Di Renzo - Orange, NSW

Paired with
Grant Burge Aged Tawny - Barossa Valley, SA


