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Entrees 1. Soup – French Onion    Total:______ 
An old family recipe made fresh daily using fresh 
ingredients from local farms.  

  2. Asian Selection     Total:______ 
Mini Dim Sims, Spring Rolls and Samousas cooked until 
golden brown and served with soy dipping sauce  

  3. Cheesy Bolognese Vol-au-vents   Total:______ 
Fresh grounded beef, fresh local tomatoes & herbs 
encased in a light crisp vol-au-vent and topped with local 
Milawa cheese.  

 

Main  4. Hawaiian Chicken     Total:______ 
Tender chicken pieces smothered in a special Hawaiian 
style sauce and served on a bed of fluffy white rice.  

  5. Roast Beef      Total:______ 
Tender slow roasted Australian beef served with locally 
sourced seasonal vegetables roasted to perfection.  

  6. Home Made Vegetable Slice   Total:______ 
Made using farm fresh eggs and locally sourced seasonal 
vegetables, herbs and spice and served with crisp salad 
(does contain bacon) 

  7. Stuffed Baked Tomatoes (Vegetarian)  Total:______ 
Vine ripened tomatoes with a rich creamed cheese and 
fresh herbs filling, served with fresh crisp garden salad. 

 

Dessert 8. Creamed Rice & Spiced Apple   Total:______ 
Homemade creamed rice just like Grandma used to make 
using fresh milk and cream. Served with stewed  local 
Stanley apples and a hint of spice.  

  9. Butterscotch Pudding    Total:______ 
An Oldie but a Goodie, great comfort food. A light 
pudding smothered in a rich butterscotch sauce and 
served warm with ice cream.  

  10. Nut Sundae      Total:______ 
Everyone’s favourite creamy vanilla ice cream served 
with crushed nuts and chocolate sauce.  


