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Apple slaw s

Shredded red & white cobbclge thlnlg slice opple fennel
mayonnaise

Potato salad
Steamed new potato, chiffonade spring onion, whole grain
mustard dressing ¢

Butternut salad
Caramelised butternut, herbed feta & salted pumpkin seeds

Chickpea salad
Paprika chickpeas, spicy hummus, feta puree, roasted
capsicum, avocado cubes

MAINS

Carvery

Sirloin
Rare roast beef sirloin

Condiments
Yorkshire pudding, Horseradish cream, English mustard, jus

Catch of the day (s)

Pan seared catch of the day, smoked mussel & fennel sauce

Sticky pork ribs
Succulent sticky barbeque pork ribs, fried onion rings, waffle
fries

Chicken curry (n)
Tandoori roasted chicken, cashew curry sauce, steamed
basmati rice, crispy condiments

Corn on the cob (v)
Steamed corn on the cob, gorllc & chili butter

Pumpkin fritters (v)
Soft & fluffy pumpkin fritters, cinnamon sugar, smoked
maple syrup

DESSERTS

Cheesecake
Maple flavored bacon cheesecake, buttery crust

Chocolate mud cake
Decadent chocolate mousse cake, salted chocolate
ganache

Apple pie

Sweet pastry crust, caramelised apple, cinnamon sugar

Trifle (n)
Vanilla sponge, Anglaise, peach slices, flavoured jelly,
vanilla sponge, Chantilly cream, honey roasted pecan nuts

Churros
Crispy fried choux dough, cinnamon sugar, chocolate
orange sauce

Sticky toffee pudding
Sticky caramel date sponge, rich toffee sauce, vanilla pod
Anglaise

MAKE THIS

FATHER'S DAY
UNFORGETTABLE

Celebrate Dad with a memorable Father’s Day
Buffet Lunch filled with great food, ocean views,
and quality family moments.

Bookings are essential
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13 YEARS - UPWARDS 7 - 12 YEARS 0 - 6 YEARS

21 JUNE 2026

12:30 - 15:00




