263 Ron Penhaligon Way, Robina. Ph: 5593 1011

Set Menus

Two Course $28.90
Three Course $35.00

Please select two meals from each course for a 50/50 alternative service.

Starters

Stuffed Mushroom Caps
Served with camembert cheese, filled with baby spinach, semi-dried tomatoes and
pine nuts, fried in a tempura batter and served on a spicy plum sauce.

Spinach & Ricotta Ravioli
Finished with a sauce of garlic, tomato and basil cream sauce.

Salt & Pepper Calamari
With faned avocado.

Smoked Salmon
Served on roasted pumpkin, tossed with semi-dried tomatoes, snow peas and
mesculin lettuce with a splash of balsamic vinegar.

Chicken, Mushroom, Leek & Green Peppercorn Crepe

Thai Chicken Cakes
A delightful started of chicken with Thai flavours of coriander & red curry served on
Asian greens and drizzled with our sweet chilli glaze.

Prawn & Scallop Risotto
Creamy Arborio rice cooked Italian style and infused with prawns and scallops.



263 Ron Penhaligon Way, Robina. Ph: 5593 1011

Mains

Barramundi Escabouche
Fillet of barramundi baked in the oven topped with avocado and finished with a
creamy, mornay cheese sauce.

Barramundi Moroccan
Grilled barramundi with Moroccan spices, lemon butter, served with tzyseki sauce.

Chicken Mango & Avocado
In a creamy, white wine and brandy sauce

Chicken Kiev
Supreme of chicken filled with garlic and parsley butter, lightly crumbed and fried,
served on a sweet potato mash

Chicken Mignon Chasseur
Bacon wrapped chicken breast served with a tomato wine, mushroom & tarragon
sauce.

Fillet Mignon
200g fillet wrapped in bacon, cooked medium, topped with a rich red wine and
mash glaze.

Crumbed Lamb Cutlets
Served on a bed of garlic mash and side of mint jam.

Flame grilled New York Cut Sirloin
Served with a red wine and peppercorn jus.

Desserts

Paviova & Fruit

Tiramisu

Caramel Slice

Lemon Meringue Pie
Passionfruit Cheesecake
Macadamia Tartlets

Sticky Date Pudding

Mango Cheesecake

Apple & Cinnamon Crumble



