
Group Set Dinner Menu
2 Course Menu Set $65 |  2 Course Menu Alt $69
3 Course Menu Set $75 |  3 Course Menu Alt $85

Entrée

Soup of the day
Sourdough & butter

Goats Cheese Jalapeno Croquette
Beetroot aioli, mint

Apple & Cashew Nut Salad
Green apple, paw-paw, herbs, coconut, chilli cashew dressing

 
Mains

Lockwood farms chicken breast
Roasted kipfler potato, green olive & vine tomato relish

Tasmanian salmon fillet 
edamame kosho, black barley, Kombu butter sauce

Asparagus, peas & parmesan risotto, 
carnaroli rice, toasted hazelnuts & aged Balsamic

Dessert

White Chocolate Crème Brûlée
Berries, pistachio biscotti

Maple Pecan Tart
Vanilla ice cream, salted caramel

Fruit Plate
Lemon sorbet, toasted coconut
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Please let us know if you have any food allergies or intolerances and don’t hesitate to ask the Novotel team if you have any questions.
A 15% service charge will be applied for all public holidays.

Vegetarian                    Chef's Choice 

Seafood Traceability:  Australian                      Imported A I
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