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» 30 LUNCH SET

2 COURSES - ENTREE AND MAIN

minimum 8 peo le per booking

Package includes choice of entree and main meal + one selected drink per person

ENTREE (EACH GUEST SELECTS)
Trio of Dips
Salt + FCPPer Squid
Careek Salad (entree size)
MAINS (EACH GUEST SELECTS)
Lamb + Champagnc Kisotto
sPit roasted lamb with enoki mushrooms, Pumpkin, Prescrved lemon, fetta + a touch of
creamin a champagne infused sauce

Spag}wctti Marinara
a mixture of ca]amari, mussels, tiger prawns, king prawns, babg octopus cooked in
napolitana sauce with a hint of white wine, chilli + sPrian of fresh herbs

Scaloppini alla Ca]abria

lightly crumbed veal with asparagus served with seasonal vegctab]cs + i(irxg prawns,
naPPcd with citrus hollandaise sauce

Succulcnt (Grain [Ted Rib~]:_3€ (5 50gm>
served on homemade potato wcdgcs, toPPcd with choice of sauce (mus!’;room, diane,
Pcppcr) + gri”ed king prawns assorted with seasonal vcgctab]cs

T aste of Navigator Seafood

gri”cd barramundi Fi”et, tiger prawns, king prawns, baby octopus, calamari + sca”ops
served with side sa]ad, lemon wcdgcs and lime aioli

Salmon + Caviar

with cream chccsc, tomatoes, rac{ish, asparagus + rocket tossed with lemon vinaigrette

Waggu Fizza
wagu bcmc, tomato chutncg, Babg beetroot, asparagus, buffalo mozzare”a, horseradish
+ rocket tossed with lemon vinaigrette

Lamb

sPit roasted lamb, bbq onion, honey Pumpkin, fetta + rocket tossed with lemon

vinail grette




