
 
Tapas Lunch Set Menu 

 
$35 Per Person 

(Minimum number 15 Adults) 

 
 

A light casual grazing menu 

Grilled garlic Turkish bread  
 

Fried risotto cakes with harissa sauce 
 

Marinated olives, feta and semi dried tomatoes  
 

Spanish chorizo sausage with spicy mango chutney 
 

Hand cut smoked paprika chips with aioli 
 

Lamb meatballs in tomato sauce with melted cheese 
 

Crispy salt squid with house made sweet chilli sauce 
 

Dukkah chicken, sweet potato crisps  
And minted yoghurt  

 
Fish and potato cakes and tartare sauce  

 
Tea and Coffee 

 
 
 
 
 
 
 

 

 
Tapas Lunch Set Menu 

 
$45 Per Person 

(Minimum number 15 Adults) 

 
Includes Dessert 
Tea and Coffee 

 
Grilled garlic Turkish bread  

 
Fried risotto cakes with harissa sauce 

 
Marinated olives, feta and semi dried tomatoes  

 
Spanish chorizo sausage with spicy mango chutney 

 
Hand cut smoked paprika chips with aioli 

 
Lamb meatballs in tomato sauce with melted cheese 

 
Crispy salt squid with house made sweet chilli sauce 

 
Dukkah chicken, sweet potato crisps  

And minted yoghurt  
 

Fish and potato cakes and tartare sauce 
 

DESSERT 
 

Sticky Date Cake   
Served with toffee sauce  

And vanilla Ice cream  
 

Or 

 
Moist chocolate mousse gateau  

With mixed berry compote 

 



Vineyard Set Lunch  
 

$50 Per Person 
(Minimum numbers 15 Adults) 

 
To Begin 

 
Grilled garlic Turkish bread  

 Marinated olives, feta and semi dried tomatoes 
Grilled chorizo sausage with mango chutney 

Mushroom arancini with aioli 
 

 

Main Course 
 

Pan Fried Barramundi 
Chef’s weekly creation  

 
Or 

 
Grilled Sirloin of Angus beef 

Hand cut chips  
Mushroom cream sauce  

 

 
No Dessert  

No Tea and Coffee  
 

Birthday Cakes $85 Each 
(Serves between 15-20) 

 the more guests the smaller the slice 
 

Chocolate mud cake 
Mixed berry gateau 

 Carrot cake 
Orange, almond cake 

 Cheesecake, pick your flavor  
 Sticky date cake  

Lemon mousse gateau 

 

Vineyard Set Lunch  
 

$60 Per Person 
(Minimum Numbers 15 Adults) 

 
To Begin 

 
Grilled garlic Turkish bread  

 Marinated olives, feta and semi dried tomatoes 
Grilled chorizo sausage with mango chutney 

Mushroom arancini with aioli 
 

 

Main Course 
 

Pan Fried Barramundi 
Chef’s weekly creation 

 
Or 

 
Grilled Sirloin of Angus beef 

Hand cut chips  
Mushroom cream sauce  

 
Or 

 
Chicken Breast 

Served on linguini pasta 
Sautéed spinach, roasted capsicum 

Sparkling cream sauce  
 

DESSERT 
 

Sticky Date Cake   
Served with toffee sauce  

And vanilla Ice cream  
 

Or 

 
Moist chocolate mousse gateau  

With mixed berry compote 
 

Tea and Coffee 



 
Tapas Lunch Set Menu 

 

 
Grilled garlic Turkish bread  

 
Fried risotto cakes with harissa sauce 

 
Marinated olives, feta and semi dried tomatoes  

 
Spanish chorizo sausage with spicy mango chutney 

 
Hand cut smoked paprika chips with aioli 

 
Lamb meatballs in tomato sauce with melted cheese 

 
Crispy salt squid with house made sweet chilli sauce 

 
Dukkah chicken, sweet potato crisps  

And minted yoghurt  
 

Fish and potato cakes and tartare sauce 
 

DESSERT 
 

Sticky Date Cake   
Served with toffee sauce  

And vanilla Ice cream  
 

Or 

 
Moist chocolate mousse gateau  

With mixed berry compote 
 

Tea and Coffee 
 
 
 
 
 

 
 

Tapas Lunch Set Menu 
 

 
Grilled garlic Turkish bread  

 
Fried risotto cakes with harissa sauce 

 
Marinated olives, feta and semi dried tomatoes  

 
Spanish chorizo sausage with spicy mango chutney 

 
Hand cut smoked paprika chips with aioli 

 
Lamb meatballs in tomato sauce with melted cheese 

 
Crispy salt squid with house made sweet chilli sauce 

 
Dukkah chicken, sweet potato crisps  

And minted yoghurt  
 

Fish and potato cakes and tartare sauce 
 

DESSERT 
 

Sticky Date Cake   
Served with toffee sauce  

And vanilla Ice cream  
 

Or 

 
Moist chocolate mousse gateau  

With mixed berry compote 
 

Tea and Coffee 
 
 


