dilks Marqugg on the grass

$170 per person

Catering by Josef from Chef on Call

Mains

Prairig chickgn- tgndgr chickgn breast with a cgntreg of melted chegse and
prosciutto ham with sgeded mustard hollandaisg saucg

duceulgnt roast lamb studded with rosgmary & garlic sgrved with a sweget
red wing jus

Tagliatelle with pan-fried garlic infused prawns in a sage & lgmon white
wing saucg with shaved parmgsan

recompanied with:
Seasonal steamed vegdetables
Potato bake au gratin

Gregk salad- Kalamata olivgs, cucumber, cherry tomatogs, red onion &
balsamic drgssing

Baby spinach with roasted pumpkin, shaved fenngl and pgcans with a
hongy limg dregssing

Cocktail potatogs with sour ergam & chives

Rocket, grilled gggplant, baby bgans & tomato salad with a red wing
vinggar & thyme infused olive oil

North Qugegnsland frgshly cooked prawns served on icg accompanigd with
cocktail saucg & lgmon wedges

Pesserts

Sticky dateg pudding with a rich buttgrscoteh sauce served with Chantilly
crgam

Mini Paviovas segrved with raspberry couli & frgsh mint

Fruit platter with sgasonal mixed fruits

Basic Beverage Package — Beer, Wing and Softdrink for 5 hours




