Menu One
choice of two ~ alternately served ~ minimum 25 guests

818.90 per person ~ including gst

Tender Roast Beef ~ with our chefs own sauce

Chicken Schnitzel ~ smothered in mushroom sauce

Tempura fish fillet ~ lightly battered w chunky tartare

Herb Crusted Barramundi Fillet ~ w fresh lemon wedges

The above choices, served with chips and seasonal garden salad
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Rocket Salad ~ w fresh parmesan cheese, toasted sunflower kernels
spanish onion, semi sun dried tomatoes, cucumber
sliced avocado w avocado &lime oil dressing
topped in prosciutto

Tea and Coffee - $2.90 per person
Dinner Roll s 1.00 per person
No chavrge for Cake age
Fully licensed premises
Exclusive use of Pelicans Restaurant for more than 110 guests, conditions apply

Long Weekends & Public Holidays will incur a room hire charge plus 10%

A fee will be determined for smaller private functions
Menus subject to change



Menu Two
Choice of two mains ~ alternately served ~ minimum 25 guests

$825.90 per person ~ including gst

Entrée ~ Bruschetta ~ “Pelicans style”

Grilled Barramundi ~ with lemon, lime & dill butter

Mexican Chicken Schnitzel
topped w corn chips, napolitana sauce, guacamole, sour cream
& sweet chilli w melted cheese

Rosemary & Garlic Roast Beef ~w our chefs own secret sauce

Perch fillet ~ grilled, topped w creamy garlic sauce

The above served with chips and seasonal garden salad
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Chicken or Prawn Caesar Salad ~ baby cos, free range egg,
prosciutto.croutons w fresh parmesan cheese & our chefs own
anchovy free dressing

Tea and Coffee $2.90 per person ~ no charge for Cake age
dinner rolls 1.00 per person

Fully licensed premises

Exclusive use of Pelicans Restaurant for more than 110 guests, conditions apply

Long Weekends & Public Holidays will incur a room hire charge plus 10%

A fee will be determined for smaller private functions
Menus subject to change



Menu Three
Choice of two mains ~ alternately served ~ minimum 25 guests
$32.90 per person ~ including gst
Entrée ~ alternately placed
Bruschetta with crumbled fetta cheese
Seafood Bruschetta with garlic prawns

Mains

Seared Atlantic Salmon fillet finished in lemon hollandaise sauce
Shitakke Chicken ~ sautéed shitakke mushrooms over a juicy fillet

Chicken Marsala ~ breast fillet in sweet marsala, pine nuts
& shallot sauce

Beef Medallions ~ tender fillet w red wine & mushroom sauce

The above meals served with creamy garlic mash & garden salad
dinner rolls $1.00 per person

Char Grilled Vegetable Stack ~ on garlic mash or a crisp light
hearted salad finished in our popular basil and mayo dressing

Children under 8 years can select a choice from the children’s menu on
the evening

Tea and Coffee s 2.90 per person ~ no charge for Cake age
Fully licensed premises

Exclusive use of Pelicans Restaurant for more than 110 guests, conditions apply

Long Weekends & Public Holidays will incur a room hire charge plus 10%

A fee will be determined for smaller private functions
Menus subject to change



