PAVILION

LuNch or DiNner set Menus

Menu examples and selection

Entrees

Smoked salmon miniature crumpet roquette
pesto champagne dressing

House cured vodka lime salmon créme fraiche
baby capers and stoneground wholemeal blini

+  Sautéed duck breast beetfroof risotto parmesan
crisp snow pea cream

+ Peking duck salad w/ rice noodle and blood
orange glaze

Potato gnocchi w/ shallot cream and basil pesto

Bresaola grissini cranberry glaze grilled haloumi
and fig

Main
Scotch fillet w/ potato dauphinoise Yorkshire pudding
and sauce Lyonnaise

Pan-fried chicken breast w/ Paris mash honey
mustard sauce and sweet potato shards

Adobo rubbed pork loin w/ parmentier vegetables
and apple sauce

Dessert

Lemon creme brulee w/ berry compote and biscotti

Macadamia and banana tart w/ caramelised fig
ice cream

Flourless chocolate cake w/ whipped cream and
raspberry coulis

Tiramisu w/ pistachio ice cream and
chocolate sauce

Lemon curd fart cranberry meringue orange glaze

White chocolate and wild berry bread and butter
pudding w/ mascarpone

Slow cooked pork belly w/ garlic, chili, ginger broth
and rice noodles

Atlantic salmon supreme w/ Belgium Congo potato
Persian feta and balsamic glaze

Lamb loin w/ chive rosti ratatouille roasted portabello
mushroom shiraz glaze
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