


 
 
 
 

Valentine’s Day Dinner                 
 

Saturday 13th & Sunday 14th February 2010                             
 
      

2 Course $55.00  per person  
 

3 Course $60.00  per person 
  
 
 

Entrée    
 

Gazpacho dressed king prawns, spiced avocado, petit herbs,  

lavouche and citrus salad 

Marinated Thai style chicken salad, coriander, mint holy basil and chili, lime,  

tamerinel and palm sugar dressing 

 

Mains 
 

Seared Atlantic salmon, rosti potato, salsa of mango, baby tomatoes  

and coriander, steamed asparagus with prawn oil 

Char grilled sirloin of beef, on potato torte with green peppercorn jus,  

broccolini and onion rings 

 

Dessert 
Delicacy of dark chocolate for two:  

xxxx 
Toblerone mousse, delicate orange filling, sour cream sherbet and  

plain chocolate chips 
 

Freshly brewed tea and coffee 
 


