THE MEAN FIDDILER

Entertaining Since 1826

Seated Menu Selection

Entrée
Antipasto of Australian & European flavours including marinated Mediterranean vegetables, cheese & sliced
deli meats, warm potato & basil frittata
Char-grilled chicken satays on rice pilaf, tomato chilli salsa, fresh coriander & mint
Salt & pepper calamari served on a bed of Viethamese salad dressed with coconut & lime dressing
Quesadilla of spicy lamb & red beans with avocado, sour cream, tomato & chilli salsa
Ocean king prawns on avocado salsa with a spicy cocktail sauce
Warm red onion & goats cheese tart with fresh rocket & parmesan salad
Tasmanian smoked salmon with capers, sliced red onion & herb salad

Main course
Slow roasted sirlion on mash, sautéed field mushrooms and Red Wine Jus
Pan roasted chicken breast on creamed leeks, rice pilaf with mustard white wine cream sauce
Lamb tenderloin, Mediterranean vegetables, char-grilled polenta with garlic & rosemary jus
Seared Seasonal Reef Fish served on garlic roasted chats with vine tomatoes, kalamata olives & warm
tomato vinaigrette
Fillet Miguon served with lyonnise potatoes and fresh steam beans ($5.00 surcharge per guest)
Pan roasted reef fish on spiced chick peas, baby spinach served with a light curry sauce
Beef & Guinness pie served with crushed roasted potatoes & steamed broccolini
Slow cooked garlic studded lamb served over creamed polenta & roasted French shallots
Mediterranean Vegetable Risotto

Dessert
Warm sticky date pudding with butterscotch sauce
Warm Apple Pie
Baked Cheese Cake
Citrus Tart
Chocolate Mousse
Bush Plum & Raspberry Mousse

All dessert are served with either Vanilla bean ice cream or Chantilly cream
Selection of Australian cheese served with crisp bread & quince paste

Freshly brewed coffee & herbal tea selection

3 course alternate menu @ $53.00 per person
2 course alternate menu @ $42.00 per person

Greenway Room only: Includes round tables seating 10 guests, white linen tablecloths, napkins & wait staff.

Minimum order is 20 guest



THE MEAN FIDDILER

Entertaining Since 1826

Buffet Menu Selection

Main course
Slow roasted Sirloin carved over roast root vegetables & Yorkshire pudding
Steamed white reef fish wok tossed with Asian greens, ginger, shallot & soy & sesame dressing
Lamb Ronan Josh with Basmati Rice, Corrieander and Mint Salsa
Char-grilled BBQ spare ribs, confit tomatoes & beer battered onion rings
Eastern spiced chicken ragout with rice pilaf, pappadums & mint yoghurt
Beer battered fish with Fries, Salad and Tarta Sauce.
Garlic studded lamb roast on Moroccan spiced couscous
Spinach & goats cheese frittata with bush tomato relish & rocket leaves

Sides
Buttered corn on the cob
Steamed local seasonal vegetables
Paris mash
Mixed leaves with champagne dressing
Vine tomato, salad onions & wild rocket tossed with balsamic dressing

Dessert
Warm sticky date pudding with butterscotch sauce
Warm Apple Pie
Baked Cheese Cake
Citrus Tart
Chocolate Mousse
Bush Plum & Raspberry Mousse

All dessert are served with either Vanilla bean ice cream or Chantilly cream
Selection of Australian cheese served with crisp bread & quince paste

Freshly brewed coffee & herbal tea selection

$36.00 per person (choice of two main courses & three side dishes)
$46.50 per person (with the inclusion of two desserts selection)

$48.00 per person (choice of three main courses & four side dishes)
$58.50 per person (with the inclusion of two desserts selection)

Greenway Room only: Includes round tables seating 10 guests, white linen tablecloths, napkins & wait staff.




THE MEAN FIDDILER

Entertaining Since 1826

Additional Seafood Items

Charged in addition per person to the Buffet you have selected,
to the full number of guests booked for.

Buffet Seafood Additions - Cold
King Prawns $3.20
Fresh Oysters $3.00
Smoked Salmon Platter $5.60
Calamari and Baby Octopus Salad $6.10

Buffet Seafood Additions - Hot
Baked Atlantic Salmon Fillets $9.50
Salt and Pepper Prawns $8.50
Scallop & Chorizo Skewers $4.90
Char Grilled Moreton Bay Bugs $3.70

Subject to seasonal conditions




