Set Menu #2

Date of Function

ENTREE

Chicken liver paté, toasted rye, spiced baby figs, bush tomato relish
G < OR 270
Twice-baked goat’s cheese soufflé, mixed leaf salad (v)
GTS OR 2D

Chilli-salt cuttlefish, wild rocket leaf salad, sesame dressing

MAIN COURSE

Soy lime chicken breast, coconut risotto, steamed bok choy, chilli
G SS OR =
Spaghetti, prawns, baby spinach, smoked bacon, chilli, lemon
GTS OR 2D

Macadamia crumbed turkey escalope, greens, capers, raisins, honey-lavender dressing
GES OR E2 D

Risotto aux fruits de mer, roast tomato & garlic, local prawns, fish, mussels
CES OR 2D

Three cheese ravioli, cashew yoghurt, rye croutons, watercress, caraway vinaigrette (v)
DESSERT

Pineapple tarte tatin, coconut & lemongrass ice-cream
G~ 0R 2D
Sticky-date pudding, hot butterscotch, ice-cream
G~SS 0rR 22

Continental classic creme br(lée

$60.00 per person

The Continental, New Farm is a fully licensed restaurant & espresso bar
21 Barker Street, New Farm Telephone (07) 3254 0377 Facsimile (07) 3254 4286



