
 

O N  T H E  T A B L E

Crudité of assorted vegetable, crackers and crostini
Served with Thousand Island dressing or dill capers creamy cheese

C O L D  S T A R T E R

Seared Sea scallop on a bed of Quinoa, baby Ricola
Roasted pumpkins

Toasted in passion fruit dressing

H O T  S T A R T E R

Goat cheese confit with sundried tomatoes on a 
puff pastry dough and frieze salad

S O R B E T

Water melon with mint sorbet

M A I N  C O U R S E

Pan Fried Salmon Fillet
On a Rosti Potato and assorted Vegetables 

with Lemon Butter Sauce

D E S S E R T

Trio cake of dark, milk and white chocolate
served with torched crème Brule

B E V E R A G E S

Soft drinks, fresh juices and mineral water

 

 

 

 

 

S E A T E D  M E N U
 


