
 
 
 

 
$ 24 per head 
 
 
Dip plate with grilled pita (to share) 
 
Choice of six Main Courses (see over for selection) 
 
 
 

$ 30 per head 
 
 
Dip plate with grilled pita (to share) 
 
Choice of six Main Courses (see over for selection) 
 
Choice of two Desserts (see over) 
 
 
 

$ 29 per head 
 
 
Chef tasting plate to share 
 
Choice of six Main Courses (see over for selection) 
 
 
 

$ 34 per head 
 
 
Chef tasting plate to share 
 
Choice of six Main Courses (see over for selection) 
 
Choice of two Desserts (see over) 
 
 
 
 
 
 
 
Next page lists dish options 
 
Ask about vegetarian options. 
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MAIN COURSE OPTIONS 
 
 
Lemon and thyme salt and pepper squid with garlic and toasted almond aioli 

served with salad and chips 

 

Butternut pumpkin and buffalo mozzarella lasagna with sage béchamel and 

balsamic roasted tomatoes  

 

Crumbed goats cheese salad with rocket, pancetta, olives and toffee walnuts 

and mustard dressing  

 

Chicken, champagne, bacon and mushroom flaky pastry pie with onion jam and 

creamy mashed potato   

 

Beer battered or grilled South Australian garfish served with chips, salad and 

an orange and saffron mayonnaise  

 

Pizza 9” - traditional margherita with tomato, fresh basil, and bocconcini 

 

The Cali burger—cheeseburger with bacon, lettuce, garlic aioli and tomato relish 

served with fries  

 

Beef schnitzel or chicken schnitzel (300g) served with chips and salad  15.9 

With choice of gravy, mushroom gravy, pepper sauce or parmigiana 

 

 

 

DESSERTS 
 
White chocolate pudding with caramel sauce and banana fudge icecream 
 
Choice of icecreams or sorbet 


