
School GraduationMenu

Teacher Menu $48 per teacher

Main (Please select 1)

Sesame Crusted Salmon Fillet A   

Steamed Jasmine Rice, Grilled Bok Choy & Sticky Teriyaki Sauce

Prosciutto Wrapped Chicken Breast – Parmesan Polenta, 
Pepperonata, Sauteed Tuscan Cabbage & Roast Capsicum Coulis

Grass Fed Beef
Potato Pave, Wilted Greens, Bearnaise Butter & Jus

Char Grilled Eggplant  VE  – Pine Nut Dukkah, 
Smoked Romesco, Wild Mushrooms, Skordalia & Herb Salad

Dessert (Please select 1)

Salted Caramel & Chocolate Tart

Vanilla Chantilly, Dark Cherry Gel & Chocolate Sorbet

Opera Slice – Joconde Cake, Espresso Butter Cream,
Chocolate Ganache & Vanilla Bean Gelato

Vanilla Panna Cotta
Raspberry Coulis, Macerated Berries & Pistachio Tullie

Student Menu $40 per student

Main (Please select 1)

Chicken Breast Supreme
Steamed Seasonal Vegetables, Mash Potato & Gravy

Roasted Sirloin Of Beef
Garlic & Herb Roasted Potato, Broccolini & Gravy

Vegetarian Lasagne
Garden Salad & Honey Mustard Dressing

Dessert (Please select 1)

Chocolate Mousse
Shaved Chocolate & Chocolate Sauce 

Cookies And Cream Cheesecake
Vanilla Ice Cream

GF  Gluten Free V  Vegetarian

A  Australian Seafood M  Mixed Origin SeafoodI  Imported Seafood

GFO Gluten Free OptionVE  Vegan



High School Menu  $95.00  PER PERSON

Main (Served alternatively, please select 2 options)

Tasmanian Salmon Fillet A   

Warm Potato Salad, Asparagus & Lemon Butter

Sesame Crusted Salmon Fillet A   

Steamed Jasmine Rice, Grilled Bok Choy
& Sticky Teriyaki Sauce

Prosciutto Wrapped Chicken Breast
Parmesan Polenta, Pepperonata, Sauteed Tuscan Cabbage 
& Roast Capsicum Coulis

Confit Duck Maryland
Crushed New Potato, Grilled Red Cabbage
& Sour Cherry Jus

Smoked & Braised Beef 
Colcannon Mash, Sauteed Greens & Demi Glace 

Grass Fed Beef
Potato Pave, Wilted Greens, Bearnaise Butter & Jus

Grilled Pork Cutlet
Seeded Mustard Mash, Fennel Puree, Braised Red 
Cabbage, Crackling & Apple Cider Jus

Char Grilled Eggplant VE

Pine Nut Dukkah, Smoked Romesco, Wild Mushrooms, 
Skordalia & Herb Salad

Dessert (Please select 1)

Salted Caramel and Chocolate Tart
Vanilla Chantilly, Dark Cherry Gel & Chocolate Sorbet

Opera Cake – Joconde Cake, Espresso Butter Cream, 
Chocolate Ganache & Vanilla Bean Gelato

White Chocolate Cheesecake
Mixed Berry Coulis & Fresh Seasonal Berries

Vanilla Panna Cotta
Raspberry Coulis, Macerated Berries & Pistachio Tullie

Chocolate Millefeuille
Caramelised Pastry, Duo of Chocolate Mousse,
Vanilla Chantilly & Raspberry Gel

Entrée (Please select 1)

Crispy Pork Belly
Celeriac Puree, Apple Remoulade & Baby Spinach

Grilled Lamb Loin
Beetroot Hummus, Eschalot & Micro Herb Salad with 
Pomegranate Glaze

Asian Chicken Salad
Roasted Chicken, Rice Noodles, Vegetables, Fried Onions 
& Ginger Soy Dressing, Caramelised Onion & Beetroot 

Spinach & Ricotta Ravioli V  

Cavolo Nero, Pecorino Cream, Toasted Walnut
& Lemon Olive Oil

Stracciatella Cheese Tart V  

Confit Heirloom Tomato & Basil Oil

GF  Gluten Free V  Vegetarian

A  Australian Seafood M  Mixed Origin SeafoodI  Imported Seafood

GFO Gluten Free OptionVE  Vegan


