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DINNER THEAT_E

MENU

ENTREE

Chicken and Vegetable Soup
topped with fresh Coriander

!l

lfl) banese Chilli Con Carne A
¢ Bﬂs ‘mes served with Golden Corn Chips :;_ \::
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Spinach and Ricotta Ravioli

g Wma"ent | layered in arich Napolitana Sauce

| Dmner y 1% Traditional Waldorf Salad

'K . raditional Waldorf Sala
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| gﬂ’e you.... "\ Corned Silverside served with Cabbage, Potatoes,

L (-4 Vegetables and topped with a White Sauce . - \
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Chicken Lime and Lemongrass Casserole topped Wwith \“
Mushrooms and served on a bed of Jasmine Rl\e

A Superb Seafood Mornay served in a Creamy White
Wine Sauce with Potatoes & Vegetables

Macaroni & Cheese Bake. Layers of Macaroni &
Vegetables topped off with a Golden Cheese Crust

DESSERTS
Old Favourite Apple Crumble topped with Coconut
and Cinnamon. \
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Chunky Choc Cheesecake, sitting on a Brownie Slice \,
and laced with White and Dark Choc Chips.
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Citrus Tart filled with tangy Citrus Curd and ||ghtly
dusted with Icing Sugar.
a—

Tiramisu Gateau. A Coffee Lovers-Heaven. Layers of
Coffee infused Sponge and Tiramisu Cream topped
with Vanilla Cream Peaks.

A Low Gluten Dessert available on request:




