< @E
—“‘\E 3
L) e
L

| O

SET MENU PACKAGES
ENTREE

Soup of the Day

Charcuterie
Selection of preserved meats and terrines with condiments and toast

Cheese Croquettes
Mix of emmenthal, gruyere and gouda lightly fried and served with endive and roquette salad and
tomato salsa

Potato Terrine
Crispy potato and Beaufort cheese terrine served with frisee and a shallot vinaigrette

House Smoked Salmon
House smoked salmon served with capers, creme fraiche and toasted rye bread

Salad Liegoise
Sautéed potato and bacon with fine green beans and witlof

MAIN COURSE

Chicken Gallontine
Chicken roulade with green beans and sauce soubise

Pork Loin
Crackling roasted pork served with red cabbage and calvados jus

Fish of the Day
Fish of the day on a bouillabaisse of fennel, tomato, saffron and local mussels

Toulouse Sausages
Grilled pork sausages on creamy mash potato with caramelized onion jus

Linguine
Fresh pasta tossed with seasonal mushrooms and French tarragon in a cepe sauce

Eye Fillet ($5.00 surcharge)
Roasted eye fillet with mushroom duxelles and gypsy speck en croute




MUSSEL POTS

Marinere Mussels
Black bay mussels steamed in white wine, onion, celery, leek and thyme served with frites and
mayonnaise

Provencale Mussels
Black bay mussels steamed with tomato, red capsicum, black olives and basil served with frites and
mayonnaise

Spicy Mussels
Black bay mussels steamed with chilli, lime and coconut cream served with frites and mayonnaise

Hoegaarden Mussels

Black bay mussels steamed with orange and lemon zest, coriander seeds and Hoegaarden white beer
served with frites and mayonnaise

Roquefort Mussels

Black bay mussels steamed with blue cheese, baby spinach and cream served with frites and
mayonnaise

DESSERT

Waffle Fraises
Liege style waffle served with fresh strawberries and cream

Waffle Chocolat
Liege style waffle served with warm Belgian chocolate sauce and cream

Créme Brulee
Traditional baked vanilla custard with caramelized sugar crust

Mousse au Chocolat

Traditional Belgian chocolate mousse served with bitter candied orange compote and Leffe Brune
coulis

Cheese

Selected regional cheese of day served with lavosh, fresh pear and quince paste

TWO COURSES

Main & Dessert
$38.00 per person

Entrée & Main
$40.00 per person

THREE COURSE

Entrée, Main & Dessert
$50.00 per person

Set menu selections must be confirmed at least 7 days prior to function date.

Conditions Apply

1. For groups of 20 or more please select 2 dishes from the set menu to be served alternately.
2. A surcharge of $5.00 per course applies if more than 2 dishes are alternated




