Dining on the Deck

11.00am - 2.30pm

ENTREE:

Soup of the Dag
w sourdough (GFA)

Secrets Leek and Cheese Souffle
in a creamy seeded mustard sauce served w green
apple, pinenut, local salad greens & cranberries (V, GF)

Available Tuesday - Fri at 10.45am Buffalo Chicken Wings
Minimum of 10 guests crispy chicken wings tossed in buffalo sauce served w
ranch (GF)
BRONZE PACKAGE Falafel Salad -
Hummus, falafel tomato, cucumber, mint, coriander &
2 Course $35 per person greek yoghurt (V, GF, VCA)
Entree choice of: MAIN:
. SOUF Braised Lamb Shank
e Souffle slow cooked lamb shank, thyme infused mash, broccolini,
e Chicken Wings tomato & red wine reduction & crispy parsnip (GF)
Dessert Choice of: Fish of the Day

crab & soba noodle salad, fresh herbs, red chilli Nahm
Jim & crispy shallots

Polenta & Veggie Stack
Layers of a potato rosti, eI_g%/plant, zucchini, red pepper,
flurfy polenta, & pesto (GF, 'V, VGA)

Roast Chicken _
potato rosti, Swiss brown mushrooms, blistered cherry

¢ Baked Cheesecake
e Sticky Date Pudding

Available Tuesday - Sunday
Minimum of 10 guests

SILVER PACKAGE tomatoes, broccolini & jus (GF)
2 Course $50 per person DESSERT:
3 Course $65 per person Dark Chocolate Puddin

. Strawberry gelato, choccﬁate anache, hazelnut brittle (GF
2 Course + Secrets Celebration Cake 5 5 (CF)

60 per person Lemon Myrtle Panna Cotta
$60 perp candy macyadamia, fresh raspberry, honey (GF)
Seating times - 11am, 11.30am, 1pm, Fruit Bowl
1.30pm + 2pm Seasonal fresh berries, passionfruit coulis, coconut crumb (GF)

All packages are either alternate meal placement or you can provide menu choices prior to the day.

Your whole group must choose from the same package.

For the 2 course options, the whole group must choose either Entree & Main OR Main & Dessert.

Bookings are essential, with a 50% deposit required & pre order of meals due one week prior to your booking.

info@secretsonthelake.com.au (GF) Gluten free (V) Vegetarian
www .secretsonthelake.com.au (GFA) Gluten free available (VG) Vegan
Ph: 07 5478 5888 (VA) Vegetarian available (VGA) Vegan Available




CHOICE OF ENTREE:

Soup of the Dag
w sourdough (GFA)

Secrets Leek and Cheese Souffle

in a creamy seeded mustard sauce served w
green apple, E/inenut, local salad greens &
cranberries (V, GF)

Buffalo Chicken Wings
crispy chicken wings tossed in buffalo sauce
served w ranch (GF)

Falafel Salad
Hummus, falafel, tomato, cucumber, mint,
coriander & greek yoghurt (V, GF, VGA)

OR

Grazing Board

Australian olives & sun dried tomato, cured
meats, dips, chutney, selection of cheeses,
seasonal fruit, Port wine jelly & lavosh (GFA)

Dining on the Deck

11.00am - 2.30pm

Available Tuesday - Sunday
GOLD PACKAGE

2 Course $80 per person
3 Course $95 per person

Includes:
-Private Hideaway Room
-Dedicated Staff Member
- Champagne Cocktail on arrival

Minimum é guests - 3 course
Minimum 8 guests - 2 course
Maximum 20 guests

MAIN:

Braised Lamb Shank
slow cooked lamb shank, thyme infused mash, broccolini,
tomato & red wine reduction & crispy parsnip (GF)

Fish of the Day
crab & soba noodle salad, fresh herbs, red chilli Nahm
Jim & crispy shallots

Polenta & Veggie Stack
Layers of a potato rosti, elig%/plant, zucchini, red pepper,
flurfy polenta & pesto (GF, V, VGA)

Roast Chicken
potato rosti, Swiss brown mushrooms, blistered cherry
tomatoes, broccolini & jus (GF)

DESSERT:

Dark Chocolate Puddin§
Strawberry gelato, chocolate ganache, hazelnut brittle (GF)

Lemon Myrtle Panna Cotta
candy macadamia, fresh raspberry, honey (GF)

Fruit Bowl . o _
Seasonal fresh berries, passionfruit coulis, coconut crumb (GF)

All packages are either alternate meal placement or you can provide menu choices prior to the day.
Your whole group must choose from the same package.

For the 2 course options, the whole group must choose either Entree & Main OR Main & Dessert.
Bookings are essential, with 50% deposit & pre order of meals due one week prior to your booking.

info@secretsonthelake.com.au
www secretsonthelake.com.au
Ph: 07 5478 5888

(GF) Gluten free
(GFA) Gluten free available
(VA) Vegetarian available

(V) Vegetarian
(VG) Vegan
(VGA) Vegan Available




