ENTREES

Seared duck breast, asian vegetables in rice paper,
with plum sauce (GF)

Cornflakes crumbed calamari, gremolata,
and smoked tomato aioli (GF)

Mix vegetable pakora mint yogurt chutney,
and mustard kasundi (GF)

MAINS

TRIO MEATS | Mount signature beef with gravy,
roast turkey breast with cranberry sauce, honey ham
with spiced maple, served with salt baked root
vegetables, and blanched greens (GF)

STEAMED BARRA | Steamed market fish
wrapped in mustard greens, with romesco
sauce and smashed chats (GF)

RISOTTO | Smoked cheddar risotto, braised jackfruit,
potato, garlic, lemon, and sage pangritata (GF)

DESSERTS

Pavlova served with seasonal fruits, raspberry
berry coulis, and cream (GF)

Plum pudding served with hot custard
and berry coulis (NGF)

JUST FOR KIDS

Pulled beef quesadilla and guacamole (GF)
Turkey, pineapple, and BBQ sauce kids pizza (GF)
Cold custard, cream, and berries cup (GF)

Kids Super Sundae, with vanilla ice cream, salt caramel
sauce, chocolate sticks, raspberry sauce, chocolate
sauce, cookies, cream sprinkles, and cherry

MOUNT MORIAC HOTEL
$95 PER ADULT | $35 PER CHILD




