
Mains 
  

LAMB 
Moroccan lamb rump 
Individual rumps smothered in feta, raisins, spices and lemon. 

Italian or herb crust options available. 

 

Slow-cooked lamb tagine 

 

BEEF 
Veal rump (seasonal) 
Seared and rolled in an aromatic blend of roasted seeds and nuts (Dukkah) with Marbella sauce. 

 

Black bean beef 
Stir fried with garden fresh vegetables and roasted nuts. 

 

Thai beef salad / served room temp 
Beef fillet, lettuce, tomato & sprouts with our special coriander & lemon dressing. 

 

Whole roast Ribeye 
With mustards & horseradish sauce. 

 

Malaysian beef rendang 
Slow cooked beef dish with tomato, lemon grass, palm sugar and coconut. 

 

CHICKEN / POULTRY 
Black bean chicken 
Stir fried with garden fresh vegetables and roasted nuts. 

 

Slow roasted lemon chicken 
With lemons, rosemary & garlic. Stuffed under the skin. 

 

Smoked chicken breast salad 
With melon, bean sprouts on a bed of mesclun. Drizzled with a lemon mayonnaise or strawberry vinai-

grette and fried noodles. 

 

Butter chicken 
Indian spices, tomato and ginger blend delightfully in this dish. Finished with cream. 

 

Duck 
Roasted and glazed Chinese duck/Crispy Asian duck 

 

Chicken thighs 
Stuffed with garlic, herbs and roasted lemon on a bed of mesclun. Great cold. 

 

Cardamom Almond Chicken 
Chicken breast lightly spiced and cooked with plums and almonds. Stunning. 



 

PORK 
Glazed Ham on the Bone 
 

Slow Roast Pork Shoulder 
 

Crispy Roast Pork/Layered salad witchery dressing 
Roasted apple glazed onions 

 

VEGETARIAN 
Roasted Root Vegetables 
With Aioli dressing. May include beetroot, kumara,carrots,yams,parsnip 

 

Italian Calzone 
Baked vegetables and cheese encased in a bread and served with Napolitana sauce. 

 

Lemon Couscous 
With olive oil and parsley. 

 

Soba Noodles Salad 
With wilted greens, sesame, roasted pumpkin with sweet ginger & soy dressing. 

 

Roast Vegetable Medley 
Egg plant, mushrooms, capsicum & courgettes. Olive oil & garlic. 

 

Cannelloni 
Pasta tubes stuffed with spinach & feta, smothered in cheese and tomato concasse and baked. 

 

SEAFOOD 
Thai Fish Curry 
Fresh fish (*Gurnard, Sole or Stargazer) with basil, ginger, chili& coconut milk.*weather dependent 

 

Thai Salmon Fillets 
Light and fresh. Unbelievably good. 

 

Fish Cakes 
Fresh or smoked fish with fine herbs with a lemon mayonnaise. 

 

Sole Roll Ups 
Baked with lemon, garlic, Sav Blanc 

 

Blue Cod & Pesto Fillo Parcels 
 

Malay Marinated Fish Salad 
Lime, lemon, coconut, coriander 


