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LONG TABLE DINN

ENTREE

Farfalle pasta with caramelised pu> o)
& sage cream (V) '

Smoked salmon rosette, .chive creme

& frittata (GF)

MAIN
Grilled mojito lime chicken w/jus (GE)SS

Cherry smoked beef fillet
with red wine jus (GF)

SIDES
Herb roasted chat potatoes (V, GF)

Wedges of oven baked vegetables
with olive oil & rosemary (V, GF)

Rocket, pear & parmesan w/lemon
pepper vinaigrette (ViGF)

DESSERT

Sticky date pudding with.warm:
butterscotch sauce :

Lemongrass & ginger creme brulee tart
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FESTIVAL OF ART & LIGHT




