SUNDAY 12TH MAY 2024

11:30 AM TO 3:00 PM

ENTRY VIA THE GARDEN GATES
DL Jeleome to owt very dpecial (P other'a Dagy Bt
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Everything is planned with mum in mind, from the styling to the menu, so she feels as loved as she is &

@cma,oea Ceorvedt in the garden.)

Seared fillet of Beef crostini w onion jam Smoked Salmon Blini
Wild Mushroom Arancini Paté Maison on crostini
Panko crumbed Whiting Fillets Peppered King Prawns
Twice crumbed creamy Camembert Prunes wrapped in bacon

i CPHeal Selection
Confit of Duck Leg, sweet potato, grand mariner, mandarin sauce (GF)

Warilba organic Lamb Rack, herb encrusted, port wine & mint jus (GF)

Signature Barramundi, grilled with macadamia
nuts, lemon & chive sauce (GF)

Deddornt Sulection

Brandy Snap Basket filled with Raspberry Sorbet,
Topped with Seasonal Berries (GF)

Chocolate Decadence — Brownie with Ganache,
Salted Caramels & Chocolate Fudge Icecream

Banoffee Pie Trifle, Banana, salted caramel and whipped cream

Freshly brewed tea & coffee
Chocolate petit fours

Chitatreres CPHlonee
Panko Chicken Tenders, or Chicken Nuggets, or Minute Steak

Icecream with Chocolate Ganache Sauce

Softdrinks, fruit punch & juices included

O/
$140PP

Including shr drinks package.

CHILDREN
up to 12 yrs - $8OPP Children’s Menu
up to 17 yrs - $1TOPP Full Menu
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Soft drinks, Juices, Non Alcoholic Punch,
Basic Australian Beers, Rothbury Estate
Series including: Sparkling, Sauvignon
Blanc, Chardonnay, Shiraz and Merlot.
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