Winter/Spring 2009 Set Menus Red Lion Hotel

$40
Served Alternately
Entrée

Warm Chicken Salad
Warm chicken breast pieces on a salad of lettureato, bacon, avocado &
red wine vinaigrette

Satay Beef
Tender beef strips, served with a spicy peanutesauc
In a pappadum

Main
Chicken Breast

Tender chicken breast seasoned with fresh sage dsem tomatoes and prosciutto,
served on a medley of steamed vegetables and ptapped with hollandaise and
cracked pepper

Slowly Roasted Porterhouse
Slowly roasted 300gm prime porterhouse, servedumediith steamed
vegetables and topped with a Dianne sauce

Dessert

Lemon Tart
House made lemon tart with fresh cream and strawbesulis

Strawberries and cream
Fresh strawberries macerated with balsamic and suggrved with our
creamy vanilla ice-cream

Attention:

$45
Pre selected two options in each course, served alternately
Entrée

Garlic Prawns
Succulent Prawns tossed with freshly crushed garlaccream sauce on a rice
timbale

Chicken Risotto*
Roast chicken and proscuitto in a creamy risotfuptl with fresh herbs and aged
parmesan.

Satay Beef
Tender beef strips, served with a spicy peanutesauc
In a pappadum

Main
Slowly Roasted Porterhouse
Slowly roasted 300gm prime porterhouse, servedunediith steamed vegetables
and topped with a Dianne sauce

Chicken Breast
Tender chicken breast seasoned with fresh sage dsert tomatoes and prosciutto, served
on a medley of steamed vegetables and potato, dopile hollandaise and cracked pepper

Atlantic Salmon
Fillet of Atlantic Salmon served on steamed vedetadnd potato, topped with a
creamy hollandaise sauce

Mediterranean Lamb
Medium rare lamb rump filled with the flavors oétMediterranean and served on
creamy mashed potato, sautéed spinach, basil pestpaprika oil

Roast Pork Rib Eye*
Oven baked pork Rib eye served with roast potédansed 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.



