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Set Menu 1

Starters

Carilley’s Mediterranean Platter shared between 5

Selection of continental meats, sautéed chorizo sausage, olives in light chilli sauce,
salt & pepper squid, homemade dips, local and imported cheeses, smoked salmon,
grissini, water crackers, marinated octopus and toasted Turkish bread

Mains

Chicken Breast filled with spinach, cheese and pine nuts, wrapped in parma ham and
served with kipflur potato, roasted capsicums and topped with Fontina hollandaise sauce

Grilled Beef fillet served with truffle pommed puree, steamed beans and vermouth jus
Gremoulata crusted snapper fillets with green papaya salad and kaffir lime sauce

Vegetarian Option Available

Dessert

Strawberry Sabayon served with Chantilly cream
Sticky date pudding served with vanilla bean ice-cream

For Group bookings of 20 or more
1 Course $37
2 Courses $49
3 Courses $60

Minimum of 2 courses for Sunday Lunch
No Separate Billing
12% Surcharge on Public Holidays




