
M A I N  C O U R S E  

M O T H E R ’ S  D A YMenu

S T A R T E R
(served on arrival)

Ploughman’s Plate
Ham, salami, prosciutto, zucchini, button mushrooms, capsicum, marinated olives, cheddar cheese,
camembert, beetroot relish, pear & grapes 

(served 30-45 mins after the starter) 

Woolshed Platter 
Slow-roasted lamb, smoked brisket, baked chicken thighs and pork Milanese served with homemade jus
and sides of scalloped potatoes, garden salad and warm green beans. 

A D D - O N S

Dessert plate - chefs’ selection of seasonal desserts 
$15 per person 

Kids option
$25 per child (under 12 years) 

Ham and Cheese Pasta 
Fried Chicken Tenders and Chips 
Brisket with Mash and Beans

Includes ice-cream for dessert

Mums will receive a special gift 
(please advise mothers names at time of booking) 

 3 seating times
Early Harvest Seating 11:30am | Midday Munchers 1:30pm

Afternoon Grazers 3:00pm

Min 2 adults 

$79 per person
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