
menu & winelist

$ 3 5  p e r  p e r s o n  f o r  2  c o u r s e
( M i x e d  E n t r é e  &  M a i n )

o r  a d d  D e s s e r t  f o r  E x t r a  $ 5 . 0 0
( $ 4 0  f o r  T h r e e  C o u r s e  M e a l ) 

Garlic bread & Herb Bread

Entree  
(MIXED PLATTER PER TABLE)

Chilli Salt Dusted Squid, Roast Duck Pancakes  
& Lightly Battered “Mudgee Honey” Prawns 

Main  
(choose one of following)

NEW ZEALAND LEMON SOLE grilled whole fish, Coleslaw, lemon wedge & fries

WOK STIR FRY ASIAN VEGETABLES Served with hokkien noddles and sweet soy glaze

TENDER BEEF CURRY famous On Shore beef curry  
Served with steamed jasmine rice and a crisp pappadums

PORTUGUESE CRUSTED CHICKEN   
Chicken Supreme w skin on, served on a sweet corn pudding and a mint yogurt dressing

crispy skin atlantic salmon 
Fresh fillet served with sautéed baby spinach, oyster mushrooms, bok choy and herbed olive oil

Banquet menu only available for 4 people or more (max 25 people) &  
Chosen for entire table only, at least four desserts for three course meals

This offer is not Valid in Conjunctions with any other current discount offers and Tuesday nights

$ 3 8 . 5 0  f o r  2  c o u r s e s  o r  $ 4 4 . 0 0  T h r e e  C o u r s e s 
o n  S a t u r d a y  N i g h t s , S u n d a y  L u n c h  o r  P u b l i c  H o l i d a y s

Gift vouchers available on request.
ALL MAJOR CREDIT CARDS ACCEPTED  

(minimum purchase $15.00)
 NO SPLIT BILLS

NO BYO FOR 8 PEOPLE OR MORE

Banquet menu


