
   

 

 

DINNER MENU 

 

Warm selection of handcrafted bread rolls served with whipped cultured butter 

 

Entrée 

Hand-Seared Scallops 

Velvety pumpkin purée, heirloom tomato salsa, lemon balm  

 

Main Course 

Char-Grilled Beef Sirloin & King Prawns 

Truffle pomme purée, crisp tempura zucchini, rich port wine jus 

 

Dessert  

A Plate of Love to Share 

Chocolate & pistachio dome, delicate chocolate macarons & chocolate tart 

 
 

Bookings essential – phone our Events team on (08) 9297 3000 to secure your table. 

 

 


