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Charred Meditterean Vegetables with Local Eggplant Cherry Tomato & Cétpsu:q.m
Refreshing Watermelon Gazpacho with Marinated Feta, Thai Gh.lcken,Sala'&'-
Kokoda, Roasted Vegetables with Qumoa su AR

Austrailian Gr1lled Beef Salad,Potato with Crispy Bacon 'Salad
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Assorted Roll Sushi (Prawn, Cheese, Tuna Mayo, Tanﬁki'.and Cucumber)
Nigiri : Fish (Salmon, Tuna and Snapper) Tamago (Japanese Omelet Sushi)
Assorted Vegitable Tempura,

Grilled Local Fish (Tataki) , Calamari, Tuna and Mussels
Chilled Display of Fresh Tiger Prawns on Ice
Sauce Marie Rose, Tartare, Citrus Vinaigrette Wasabi and Lime Wedges

Tandoor Specialties, Chicken and Fish
Roti , Selected Curries, Fish, Chicken, Vegetarian, Basmati Steamed Rice, Sauces and Condiments
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AR ¥ a:. & Pineapple Kebabs, Grilled Beef Saugages, (Sliders) Beef Patties,
s o T BBQ Pulled Pork on Petit Brioche Rolls
ool ..'.'g_,' Accompamed by a Seasoned Potato Wedges, Remoulade Sauce, Ketchup, Onions

.ot e Cheddar and Bleu Cheese and Selected House Made Rel1shes
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e Rolis‘of: Aprlcot Cream and Almonds Cup.Cakes Fresh Fruit Plagies




