New Years Eve

Decks Set menu -

$95 per person
Includes

Complimentary glass of Deck
Champagne

Bread on arrival

Entrée:

your choice of...

Bucket of Prawns
200g of the freshest whole cooked prawns se
sauce and fresh baguette

Freshly shucked oysters’ i 1
6 Chilled and served with lemon, champ: gne jell anc
Petit salad 3'J: \ '
Kilpatrick |
6 Decks styled baked with Worcestershﬁre anql/

Risotto , o |
Minted pea, kilpher and mascarpone rlsott with fennel a
citrus salad. /ﬂ




W ETTES

Your choice of...

Crispy skin chicken supreme, stuffed Wl
cheese on kumara gratin and b’l‘qc

Reef and beef 200g tenderloin oven baked o/
mash, broccolini and garlic beurre blanc, servec Wi
and calam: Wy,

Oven baked barramundi on mango couli.
potatoes and broccoli

Hot and cold platter iy
Bugs, crab, prawns, fries, fruit, salt and peppe r_*fr 2
whiting. /[| '. ’4 'f i
Desserts

Your choice of...

Saffron and vanilla poached pear with apple ¢rlSpS .
and lemon sorbet .'
k /

Warm chocolate tart with white chocolate mousse é ':. ic
compote '

,f TN ‘
Trio of pana cotta warm chocolate brownli.ﬁ anZ& caramel ar.

Fresh brewed Tea and Coffee w/ chocolates | # \




