
 
Set Menu 
3 Course $48 per head 

2 Course $40 per head 

 

Entrée 

Warm buffalo mozzarella salad, baked figs and beetroot crisps 

Mushroom and Cognac Patè with toasted bread and crackers 

Spanner crab tagliatelle with zucchini, pine nuts and strégga liquor 

Smoked duck breast salad with amaretto peaches and crispy shallots 

 

Main 

Eggplant Parmigiana layered with napoli sauce, gruyere & mozzarella served with chips and salad 

Carlton Hotel Free­Range Chicken Parma of ham, napoli sauce, gruyere & mozzarella, served 

with chips & salad 

Ocean Trout with garden peas, king prawns, wild mushrooms and saffron emulsion 

Pumpkin Gnocchi with grey ghost mushrooms, seasonal vegetables and pecorino 

300g Grain­fed Sirloin Steak with sautéed kipfler potatos, spinach and jus 

 

Dessert 

The Chef’s Cheese Selection with quince, lavosh and grapes 

Three­layered Chocolate Tart with chantilly cream 

Berry Parfait, vanilla cherries and biscuit crumble 

 
 

 

 


