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Choose any 7 Creations
Vegetarian
Water chestnut and wild mushroom ravioli
Mediterranean crispy roll with asparagus salad
Satay style tofu with bbqg sweetcorn salsa
Fish

Asian pesto prawns with coconut samball

Spanish style scallops with green pea puree and ginger jaom
Moreton bay bug thermidor
Sesame crusted catch of the day with crunchy Asian broth
Dukkha crusted market fish with beetroot hummus

Crispy skin barramundi with pumpkin puree

Seafood pot stickers with ponzu sauce
Meat
Tandoori chicken tikka with kuchumber
Chermoula marinated chicken with wild rice pulao
Five spice duck with puy lentil and citrus salsa
BBQ duck Hawkers roll

Crispy pork with miso mash and apple slaw

Chimichurri rib fillet steak sweet potato herb rosti

Moroccan lamb cutlet

Desserts
White chocolate and kaffir ime panna cotta

Turkish delight and dry fruit baklava
Chocolate and bailey mousse

Chocolate fondant
Espresso and macadamia tiramisu
Buderim ginger and coconut brulee



