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Business lunch one $£21.50

Plnwheel sanowiches with a wmix of vegetarian, wmeats and cheeses
warm smoked chicken and red pepper relish toasted paning
Soup of the day (can be vegetarian or meat based)

Israell couscous salad with roast vegetables fresh corianoler
Glazed sesavme seed beef kebabs with a soy glaze
Chunky style fresh seasonal fruit platter
Dessert platter of Clnmamon Strudel, apple shorteake ana homemade
custard tarts
Freshly brewed tea and coffee

Business lunch two $21.50

club sandwiches with a wix of vegetarian, wmeats and cheeses
warm reuben sandwich made with German rye, corned beef, pickled
cabbage and Swiss cheese
Soup of the day (can be vegetarian or meat based)

Tomato and rocket pasta salad with pesto and toasted pine nuts
Almonot breaded chicken gouwjons with sweet chill sauce
Chunky style fresh seasonal fruit platter
Dessert platter of mixed slices and cakes of the day
Freshly brewed tea and coffee
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Boardroom Lunch four $32.00

Reuben sandwich made with German rye, corned beef, pickled cab-
bage and Swiss cheese
Filled cobb Loaf with grilled eggplant, courgette, fired peppers, toma-
toes and wmozzarella

Roast beetroot, spinach, goats cheese and walnuts
Roasted capsicum and cucumber salad with
capers and ltalian vinaigrette
Mixed green leat and fresh herb salad

Mixed seafood platters with steamed mussels, garlic parsley prawns,
pan-fried marinated squid
Fine roasted Lamb cutlets with a rocket pesto
Stuffed rolled chicken thighs with artichokes, olives, sundried toma-
toes and sage
steameod and fried Dim Sums and spring rolls with sweet chill and
soy dipping sauces

Patisserile platter of cookies and cream cheesecake, pecan tart and riu-
barb custard tarts
Fresh platter of exotic fruits
Freshly brewed tea anol coffee with biscults






