
Lunch - $48 per person | Dinner - $52 per person

Treat yourself to a festive meal, conveniently served on one platter. 
The special includes a choice of main course accompanied by chef’s selection 

of cold entrée, hot side dish and dessert.

Rolled Turkey Roast with Pistachio & Cranberries
Seasonal Mushroom, Baby Kale, Chestnut, Bone Marrow Jus

Pan Seared Barramundi Fillet
Chilli & Garlic Bok Choy, Chestnut, Tomato & Caper Salsa

Native Spiced Braised Beef Cheek MB2+
Braised Lentil, Roasted Pumpkin, Brussel Sprouts, Creamy Diane Sauce

Juniper Berry & Thyme Confit Duck Maryland
Braised Lentil, Roasted Pumpkin, Brussel Sprouts, Jus

Sticky Slow Cooked Pork Ribs
Chilli & Garlic Bok Choy, Chestnut, Teriyaki Glaze

Vegetarian Chickpea & Potato Curry
Fragrant Rice, Seasonal Vegetables in a Spicy Coconut Gravy, 

House-made Pickle & Papadum

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances. Please note menu items are 
subject to change without prior notice.



Shared Sides

Sonoma Sourdough Garlic Bread $12 
Popcorn Chicken, Sweet Chilli & Lemon (GF) $18 

Edamame with Garlic, Chilli, Cumin & Salt (GF, V) $10 
Crispy Calamari with Szechuan Pepper Seasoning & Garlic Aioli (GF) $18 
Singaporean Chicken Satay with House-made Peanut Sauce (GF, DF) $26 

Beverage Specials

Tiger Beer – Singapore $10
Glass of Ross Hill Shed 8 Series Sauvignon Blanc – Orange District, NSW $12

Glass of Ross Hill Shed 8 Cabernet Sauvignon – Orange District, NSW $12
Glass of Canti Bio Organic Prosecco – D.O.C. Veneto, Italy $12

By The Bottle

McWilliam's Markview Brut, NSW $45
McWilliam’s Markview Sauvignon Blanc, NSW $45

McWilliam’s Markview Shiraz, NSW $45

Please let one of our wait staff know if you have any special dietary requirements, food allergies or food intolerances. Please note menu items are 
subject to change without prior notice.


