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SELECTION OF AUSTRALIAN SEAFOOD
SERVED AT THE TABLE TO SHARE

Freshly shucked oysters
Tuna sashimi
Poached prawns
Seared scallops
Smoked salmon ballotine

Citrus-marinated lobster

CARVING STATION

Rib of beef with Yorkshire pudding & red wine jus
Roasted turkey with cranberry, stuffing & thyme demi-glace
Maple & mandarin-glazed ham
Duck fat-roasted potatoes

MAIN COURSE

Cauliflower mornay
Steamed reef fish with tomato & herb butter sauce
Honey-roasted vegetables
Mediterranean vegetable orecchiette

DESSERT

Selection of chef's mini cakes & tarts
Plum pudding with brandy creme anglaise
Strawberry & passionfruit pavlova

SEAFOOD ORIGIN: (A) AUSTRALIAN

Seating: 12:30pm - 2:30pm | $249 per person
Limited seats available. Reservations essential.
Tides Cafe, Bar & Restaurant at Deep Blue Hotel & Hot Springs Warrnambool
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