
SHOW
DINNER &

BREADS

Freshly Baked Flatbread
Your choice of  

Homemade tapenade, garlic cream cheese   (V)

Garlic Cheese Baguette
Herb cream cheese, garlic butter, mozzarella cheese   (V, GFO)

MAINS

DECO Bacon Wrapped Chicken Roulade
Your choice of  

Stuffed with ricotta cheese, spinach, sundried tomato and served with butternut pumpkin,
crispy kale, creamy sundried tomato sauce   (GF) 

Beef Short Rib
Slow cooked short rib in sweet soy sauce with sweet potato puree, potato gratin, corn ribs 

Aubergine Parmigiana
Stuffed eggplant, buffalo cheese, Napoli sauce topped with parmesan cheese    (GF, VG)

Glazed Honey Carrots 
Oven roasted honey garlic carrots served with carrot puree and feta cheese   (GF, VG) 

Seafood Linguine
Linguine topped with sautéed mussels, prawn, squid, cherry tomatoes, marinara sauce,
parmesan cheese

DES SERTS

Selection of Sorbet & Ice Cream 
Your choice of  

Served with summer berries, berry compote & tuile   (GFO, DFO) 

Lemon Mousse
Lemon mousse served with biscuit crumbs, summer berries, and chocolate mint ice cream 

GF = gluten free, GFO = gluten free option, DF = dairy free. DFO = dairy free option,
VE = vegan. V = vegetarian  

S EASON

SEASON PARTNER


