S18 Set Menu A

Include — A Soup of the day, one of the Main and Freshly brewed coffee or tea.

Soup of the Day

Check with your host for chef’s daily creation. All soup served with garlic baguette.
Main:

Calamari salad

Tangy lemon and Garlicky marinated Australia Calamari, mixed lettuces salad and

home-made miso dressing.

Thai Beef salad
Crispy sirloin strips tossed with cashewnuts, sweet Thai chili, served with green

salad, mango slices, lemon zest and mango vinegartte.

Mussel Bowl
New Zealand green lips mussel cooked in light saffron and cream sauce served with

jasmine rice or hot chips.

Butter chicken
Creamy chicken dish from western Asia, slow cook with spices and herbs, served

with steamed Jasmine rice, green salad and hand -made roti.
Grilled sirloin steak
2009 grass fed NZ steak grilled with mixed pepper and garlic butter served on sweet

onion, potato croquette and grilled winter vegetables.

Pasta of the day (v)

Vegetarian and non-vegetarian are also available, check with your host for the daily

creation.




