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VALID TILL MARCH 26, 2017
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MAMANUCA BUFFET REST AIIRANT NORTH END OF ISLAND (MAIN COMPLEX)

w

INFORMATION

»

M *K'

A16 PEOPLE(Z-TABLES XWE EACH)
BOOKINGS 24 HOUR IN AD “E-FRON $14
v P —————

BAR LOCATIONS 1APPY HOUR 5PM-6PM ONLY @WAISAVU & VONU BA

SAVU WAISAVU SWIM-UP POOL BAR, MAMANUCA MAIN LOUNGE, KURA ASIAN CAFE & VONU BEACH CAFE

FOR RESTAURANT ENQUIRIES & RESERVATIONS

DIAL 8# OR 0 - OR VISIT RECEPTION (NORTH END) OR GUEST SERVICES (SOUTH END)

SOUP, GRILLEE . FI CH BAR, TROPICAL ,ICE CREAM G

R PERS {(NOT FULLY INCLUDED IN m SURCHARGE APPLIES)

FULL BREAKFAST BUFFET 7AM-10AM
CONTINENTAL WITH EGG STATION, RICE CONGEE, HOT DISHES, FRESH FRL LAND-MADE BREADS & PASTRIES, JUICE & CEREALS
3-COURSE LUNCH B - ) 12PM-2PM b

WITH TOPPINGS

MAIN COMPLEX) 11AM-9PM
OVEN-BAKED DISHES..
ABINET
s -
4, 'SOUTH BEACH (m FRONT OF OCEAN POOL)
| SUNSET BEACH R- £ RTE MENU P ses 6PM-9PM~
' DINE AT SU MTH ATRO CAL BEACH"CUISHE I\/IEN S#ED BY FIJIAN-PRODUCE& OCAL'LAVOURS' ¢ :
MENU & -OUTOREERSA\.ABLEEOO@ SR‘ECQMMENDED OPEN SUBJECTTOWEATHER. ™
" T— :;f:*-‘ 'y
r4 | ’l II- .
'E NORTH.END OF ISLAND (SPA SANCTUARY) 6PM-9PM
A CARTE DINNER - — $
\DMADE RS | ODLE&_BENTO COMB@ BOXES, WOK & FIRE DISHES, DESSERTS&HERBAL MOC I§ AlILS
T Ol \ 4= E@TTQWEATI—PER ﬁlALé#TO ORDER AHEAD. ;_; : -: .
s :
ORTH END OF ISI.AND (ﬁAIN LOUNGE) 6PM & 8PM SITTINGS
DURSE DEGUSTATION MENUS—INSRIRED BY FIJIAN-GAST. & IT'S CONFEDERACIES.




“Durgers

All served with fries

CLASSIC BEEF FJ$25
beef patty, cheese, caramelized onions, lettuce,
tomato, pickles, tomato relish

THE HANGOVER FJ$29
beef patty, cheese, bacon, lettuce, crispy onion
rings, fried runny egg, horseradish cream

THE COLONEL FJ$29

panko crumbed chicken breast, cheddar cheese,
coleslaw & gravy

COWBOY SUB FJ$29

Grilled beef tenderloin (AU), bacon rasher, crispy
onion rings, horseradish cream, BBQ sauce,

coleslaw
FRENCH FRIES FJ$15
Tomato sauce
POTATO WEDGES FJ$19
Sweet chilli sauce & sour cream
Desaert!” Cabine!
FRUIT SALAD ¢ FJ$19
CHEESECAKE OF THE DAY FJ$19
Pastry chef's daily special
¥ BLACKFOREST BROWNIE FJ$19
chocolate & cherry slice
FJ$19

X - v = i’ASSIONFRUIT MOUSSE CAKE
. lemon buttercream, shaved
white chocolate

e T e T A e N o

“UWbod" Jire-Tigga

MARGHERITA"E® FJ$29

tomato, mozzarella, parmesan, tomato passata
base, fresh basil, balsamic reduction

KABIS| VEC FJ$29

fire roasted capsicums, mushrooms, tomato,
caramelized onion, tomato sauce

HAWAIIAN FJ$35
smoked ham, bacon, fresh pineapple, tomato base
PEPPERONI FJ$35
cured salami, mozzarella, tomato base
TANDOORI CHICKEN FJ$35

wood-fired chicken, mango chutney, raisins,
almonds, coriander leaves, red onion, spinach, mint
yoghurt

CANNIBAL FJ$39

beef meatballs, bacon, ham, chicken, roasted
capsicum, tamarind BBQ sauce

CLOUD 9 FJ$45

local & imported seafood in garlic butter, lime zest,
fire roasted capsicum, fresh herbs, tomato base

GARDEN SALAD FJ$15
With balsamic & olive oil
GREEK SALAD FJ$19

With red wine vinaigrette

ALL PRICES QUOTES ARE IN FIJI DOLLARS(FJ) AND ARE
INCLUSIVE OF 25% GOVERNMENT TAXES,

AS WELL AS 32% IMPORT DUTY ON

AUSTRALIA/NEW ZEALAND DAIRY AND BEEF

e - -

IN-ROOM SERVICE

FROM 12PM - LAST ORDER 9PM

* BUGGY SERVICE FEE OF FJ$10 APPLIES

PER DELIVERY



