NO MOTHER’'S DAY
\VA® BUFFET LUNCH

I E | SUNDAY 10 MAY 2026 | 12PM - 3PM
$85 PER PERSON | $45 PER CHILD

Peninsula Room, level 2, waterfront views

GEELONG

SEAFOOD

Fresh oysters
Steamed prawns
Marinated half shell mussels
Seafood salad marinated with dill and capers
Assortment of sushi, kikkoman soya, wasabi, pickled ginger

SALAD BAR

Baby spinach, Asian mesclun, romaine lettuce, iceberg, rocket (vg, df, gf)
Quinoa, Garbanzos, sprouts (vg, df, gf)

Tomato, marinated cucumber, carrot, olives, corn, crunchy beetroot (vg, df, gf)
Red pepper dip (v), Tzatziki (v, gf), Hummus (v, df), Eggplant dip (vg, df, gf)
Countryside potato salad with grainy mustard, beans, tomato, dill and pickle
Pumpkin salad with quinoa, baby spinach and artichoke (df, gf)

Thai glass noodle salad with chicken (gf, df)

SMOKED & CURED

Smoked salmon, salmon gravadlax, Parma ham, Hungarian salami, mortadella
Mustards, capers, pickled vegetables

CHEESE SELECTION

Brie, smmoked cheddar, blue cheese, marinated goat cheese, edam
Summer fruit relish, cheese crackers, nuts, lavosh, rice cracker

BAKERS BOARD

Soft rolls, olive sourdough, shallot loaf, multi grain rolls, French baguette

Sea salt, homemade garlic-herb butter
(gluten-free bread available on request)



CARVERY STATION

Porchetta (df, gf)
Roast leg of lamb, rosemary jus, mint sauce (df, gf)
Mustards and horseradish cream

HOT BUFFET

Paella; chicken, chorizo (df) & vegetables (v, vg, df)
Beef cottage pie (df, gf)
Pan grilled fish with bearnaise
Herb roasted potato (v, gf)
Maple roasted carrots (vg, df)

Chicken butter masala and pasta gratin (gf)
Shitake, capsicum, broccoli stir-fry (vg, df, gf)
Mie goreng (noodles)

Saffron pilaf (v, df, gf)

DESSERTS

Mother's Day special whole cakes, tarts and log cakes
Raspberry rose pavlova
Profiteroles
Sticky date pudding
Exotic fresh cut fruit platter (vg, df, gf)

KIDS CORNER

Chicken nuggets, tomato sauce
Mini pizza
Potato wedges
Marshmallows with chocolate and strawberry sauce

*Terms and Conditions: Payment is to be taken at the time of booking. No discounts.
Beverages are purchased additional at bar prices. Children are 5-12 y/o, children under 5 eat for free
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