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house

BBQ by the Pool
Mains

A mix of chicken wings and drumsticks marinated and finished on the
BBQ with your choice of flavours: buffalo, garlic soy, hot honey and
whiskey apple (gf, df)

Chef’s gourmet sausages

Haloumi and zucchini skewers (gf, v)
Mixed vegetable skewers (gf, df, v, vg)
Satay chicken skewers (gf, df)

Tender rib fillet steak (gf, df)

Thai style fishcakes (gf, df)

Teriyaki beef skewers (gf, df)

Sides

Crunchy Asian style coleslaw (gf, df, v, vg option)

Garlic and rosemary roast potatoes (g7, df, v, vg)

Grilled mixed vegetables with aged balsamic (gf, df, v, vg)
House made potato wedges (gf, df, v, vg)

Mexican grilled corn (gf, df, v, vg)

Potato baked (gf)

Potato salad (gf,v)

Roast pumpkin and quinoa salad with a nut free dukkha (gf, df, v, vg)
Rocket, pear, spinach and almond salad (gf, df, v, vg)
Seasonal garden salad (9f, df, v, vg)

Desserts

Caramel meringue tart (gf optional)
Chocolate and custard choux bun

Chocolate mud cake with chantilly cream and
strawberry coulis (v)

Passionfruit curd tarts (gf optional)




