MENI

ON ARRIVAL

¢

glass of champagne

ENTREE
prawn tart, mango & corn salsa, baby cos lettuce, sun dried cherry
tomato, avocado, cocktail sauce. - DF
slow roasted pork belly, asian apple salad,
sweet soy sauce & sesame. - GF,DF
vegan option - mozzarella, oxheart tomato, basil, balsamic glaze,
sour dough, pistachio and olive oil - V, DF

MAIN
grilled scotch fillet, pommmes duchesse, asparagus,
king brown mushroom, red wine Jus - GF
barramundi fillet, cauliflower puree, yellow beans & broccolini,
honey lemon capers glaze, truss tomato and almonds - GF
vegan option - Whole Roasted eggplant, mushrooms, pine nuts,
lentils, cherry tomato, pomegranate glaze, - VG, GF, DF

served with
Rocket and parmesan salad, balsamic dressing - V, GF

DESSERT
Chocolate praline Tart, fudge sauce, hazelnut crumble, vanilla ice cream -V

blackcurrant panna cotta berry compote,
whipped cream and fresh berries - GF,V

Vegan option- raspberry chocolate fondant
berry coulis, whipped coconut cream, strawberries & mint -VG,DF

$190 per person



AN tw Loary Soe

Welcome in the New Year at your favourite local.
Indulge in an all-inclusive celebration, enjoying spectacular
waterfront views, as our expert team delivers an
extraordinary end of year feast.

Then dance the night away.

ADULTS ONLY $190

Welcome drink
3 course set menu
DJ & dance floor

Vegan menu available

THE DETAILS

18+ event, no minors allowed.
Doors open 7pm - 12:30am
Entrees are served promptly from 7.45pm
Beverages to be purchased on consumption at the bar
Last drinks served at 00:15am
This is a ticketed event. All bookings are to be paid in full at time of
booking.
Please notify us of any dietary requirements at time of booking.
Members discounts not applicable.
Cancellations must be in writing prior to December 24th.
No refunds will be given post this date.
Regatta Club practices the responsible service of alcohol. Patrons
behaving in a drunken, disorderly or inappropriate manner may be
refused entry and/or can be evicted at any time.

BOOK ONLINE - WWW.REGATTACLUB.COM.AU
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