Quilchena Golf & Country Club

L

Premier Dinner Buffet

Freshly Baked French Bread Baguette

ANTIPASTO

Grilled Mediterranean Vegetable and Antipasto Platter
grilled vegetables, assorted cheeses, sliced meats topped with olive oil and balsamic reduction
Cold Seafood Platter
smoked salmon, marinated mussels and clams, prawns and baby shrimp

SALADS

Traditional Caesar Salad
Roma Tomato and Bocconcini Salad
Salad with Honey Lime DressingGolden Beet, Apple, Red Onion and Goat Cheese Salad

HOT DISHES
Chef Carved Aged 30 Days ‘AAA’ Prime Rib Au Jus

Grilled Chicken Breast topped with Fresh Basil Pesto
Halibut Filet with a Lemon Caper Cream Sauce
Fresh Steamed Seasonal Vegetables in Roasted Garlic Butter

Choice of (1) Pasta

Mushroom Cannelloni with Truffle and Chive Cream Sauce

Crab, Shrimp and Lobster Cannelloni in a Lobster Bisque Sauce

Choice of (1) Potato

Roasted Baby Red Potatoes
Garlic Mashed Potatoes
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Parmesan Fingerling Potatoes

Choice of (1) Rice

Steamed Basmati Ricel
Wild Mushroom Pilaf

Vegetarian Fried Rice

DESSERT

Chef’s Selection of Cakes, Pies, Assorted Mousses and Pastries
Domestic and Imported Cheese Platter
Seasonal Fresh Fruit Platter

Freshly Brewed Coffee and Orange Pekoe Tea
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