Spring 2010 Set Menus Red Lion Hotel

$40
Served Alternately
Entrée
Satay Chicken

Grilled chicken skewerswith a Thai satay sauce on a bed of mixed greens

Honey Soy Prawns
Succulent Tiger Prawns simmered in a sweet honey & soy sauce, served with
steamed Basmati rice and micro herbs

Main
Chicken Breast

Pan seared chicken breast served on wok seared Asian vegetables,
tossed with a ginger, lime and soy sauce

Spring Lamb
Mediumrare lamb served on a warm bean salad with Roma tomato, red onion, feta,
broken crusty Turkish bread and a red wine vinaigrette

Dessert
Lemon Tart
House made lemon tart with fresh cream and strawberry coulis

Strawberries and Cream
Fresh strawberries macerated with balsamic and sugar,
served with creamy vanillaice-cream

Attention:

$45

Pre selected two options in each course, served alternately
Entrée

Honey Soy Prawns
Succulent Tiger Prawns simmered in a sweet honey & soy sauce, served with
Basmati rice and micro herbs

Teriyaki Beef
Medium rare strips of marinated porterhouse served on basmati rice and
fragrant herbs

Sultambuka Chicken
Chicken Tenderloins with prosciutto, sage and basmati rice

Main
Spring Lamb

Mediumrare lamb served on a warm bean salad with Roma tomato, red onion, feta,
broken crusty Turkish bread and a red wine vinaigrette

Slowly Roasted Porterhouse
Sowly roasted 300gm prime porterhouse, served medium with potato, steamed
vegetables and topped with a Red Wine gravy

Atlantic Salmon
Pan seared Atlantic Salmon served on wok seared Asian vegetables,
tossed with a ginger, lime and soy, sauce

Roast Pork Rib Eye
Oven baked Pork Rib Eye served with roast potato, steamed vegetables and spicy
plum sauce

Dessert
Cheese, Fruit and Chocolate Platter

Menus subject to change due to produce availability. Vegetarian and specia requirement menu options available on request.
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