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TUESDAY MENU                                           NOVEMBER 

Tues 1st Melbourne Cup Day – Buffet Dinner  
   

Tues 8th Braised Beef Cheek A succulent braised cheek, cook until tender. A beautiful meal. 
A must try meal 

$18.00 

 Chicken Cordon Bleu Chicken stuffed with ham and cheese, served with a potato 
herb rosti, pumpkin bake and greens 

$16.00 

 Ham Steak Served with grilled pineapple, salad and chips $16.00 
   

Tues 15th Roast Pork Served with all the trimmings $18.00 
 Prawn salad  A beautiful refreshing salad for the hot evenings $16.00 
 Crumbed Chicken Tenderloins Served with your choice of salad & chips or 

vegetables 
$15.00 

   

Tues 22nd Salad Buffet with three choices of meat 
Pile your plates with refreshing salads and cold meats and dinner buns 
Cost also includes dessert 

$18.00 

   

FRIDAY MENU 
Fri 4th Pork Chops Cooked in our special marinade, served with herb & potato rosti and 

vegetables 
$16.00 

 Sweet and Sour Chicken Our own homemade mix, served on rice $15.00 
 Beef Lasagne Served with salad $14.00 
   

Fri 11th Fish of the Day Panfried, crumbed or battered to your taste. Will be cooked fresh, 
so will be a small wait, served with salad & chips 

$16.00 

 Chicken Burger A fantastic burger with all the trimmings served with criss cross 
chips 

$15.00 

 Peas, Pie and Pud A great steak pie, served with peas and mashed potato and 
lashings of gravy 

$14.00 

   

Fri 18th Butter Chicken Our own homemade butter chicken served with rice $16.00 
 Almond & Coconut crusted fish Served on a potato rosti with broccoli and vanilla 

butter 
$17.00 

 Pork and Chive Dumplings Served on a bed of stir fry vegetables with a beautiful 
dipping sauce 

$14.00 

   

Fri 25th Crumbed prawns Served with salad and fries $16.00 
 Morroccan chicken A yummy chicken dish served on couscous $16.00 
 Beef Olives Served with mash potatoes, vegetables and gravy $16.00 
   

Desserts 

 See the blackboard for the desserts of the day   




