Set Menu #1

Date of Function

ENTREES TO SHARE

Warm bruschetta duo of
seasonal tomatoes, sweet basil, sea salt / olive and sun-dried tomato tapenade

MAIN COURSE

Soy lime chicken breast, coconut risotto, steamed bok choy, chilli
G~SS OR &2
Spaghetti, prawns, baby spinach, smoked bacon, chilli, lemon
G~ O0R €20
Macadamia crumbed turkey breast, greens, capers, raisins, honey-lemon dressing

G533 OR =D

Grilled lamb Greek salad, macadamia mint pesto, soft fetta, tomato, cucumber, olives
S OR 2

Whole roasted eggplant, spiced capsicum & walnut paste, grated haloumi cheese (v)

DESSERT

Sticky date pudding, hot butterscotch, ice-cream
G~SS OR €2
Continental festive raspberry & white chocolate creme brilée
G ~ES OR €2

Pear, blueberry, coconut & macadamia nut crumble, vanilla bean ice-cream

$50.00 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



