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$99pp 4 course dinner

Chandon NV or Corona on arrival

Single rose for the lady

BUnCh of 12 ros

AVailabje Upon
'équest

Choice of entree
Salad of fresh local figs, blue cheese, watercress, roasted hazelnuts and red wine vinaigrette
OR
Confit of ocean trout, carpaccio of orange, fennel remoulade with saffron aioli
OR
Terrine of campagne, seeded mustard, cornichons, cress and sour dough

Intermediate
Lychee sorbet with a Tom Yum caramel

Choice of main to share
Slow roasted Black Angus sirloin, roasted root vegetables, green beans with red wine jus
OR
Classic bouilabaisse of local seafood, potatoes, fresh tomato and parsley
with rouille sauce

OR

Herb crusted racks of lamb, ratatouille of vegetables, roasted garlic and provincial jus
OR

Roasted and stuffed young corn fed chicken, sauteed leeks, bacon and herb spatzle

with mustard sauce

Dessert
Tasting plate of Turkish Delight souffle and chocolate sauce, blood orange and vanilla panna
cotta with savoirdi biscuits, mini pavlova with mascarpone cream and fresh local raspberries,
and roasted peaches, almond praline,vanilla bean ice cream

7pm. 14th #ob

Reserve your table by the 8th Feb
3252 0666 | office@victoriaparkfunctionvenue.com.au

Viclorio Pork
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