ENU

STARTER

Roasted pumpkin arancini with tomato relish and parmasen cheese

Salt and pepper squid with crunchy salad and garlic aioli

MAIN COURSE

Striploin steak with mashed potato, honey glazed carrots
and creamy pink peppercorn sauce

Pan fried chicken breast with mashed potato, broccolini
and creamy mushroom sauce

DESSERT

Chocolate mousse with chantilly cream, chocolate flakes and fresh berries

Vanilla bean pannacotta, passionfruit, fresh berries and lemon sorbet

2 course - $48.00 per person
3 course - $59.00 per person

Christmas package extras- included
Y2 price private room hire
Christmas tree
Christmas serviettes & bon bons
Christmas table centerpiece

Bookings:
(02) 6882 4411 functions@dubborsl.com.au




