Working Lunch

All options include a Cf?t"fS choice deli wrap/roll, SHCE‘deIif
platter, sweet slice, teq and COfG‘(:"

One savoury item
Two savoury items
One salad option

One savoury item and one salad option

SAVOURY

Mediterranean roast vegetable frittata
spring onion, cherry tomato salsa (GF)(V)

Artisan pies
fillings such as beef, pancetta and smoked mushroom

Spinach, cheese and bacon scrolls

Korean sticky pork bao bun
pickled cucumber, coriander, crispy shallots

Mexican pulled chicken
black bean cake, corn salsa, sour cream (GF)

Smash brioche slider
beef pattie, cheese, lettuce, gherkin

Kumara rosti
sliced salmon, lemon cream, caper relish (GF)(DF)

Crispy chicken waffle
maple drizzle, capsicum relish mayo

Pizza bites
tomato pizza sauce, salami, cheese, rocket

Crispy pork pancake
hoisin sauce, pickled pink onions, coriander

$24.95
$27.95
$31.95
$33.50

ENHANCE YOUR MENU:
Soft drinks on consumption (per unit price)

Orange Juice on consumption {per lire price)

SALAD

Baby spinach and roasted pumpkin
mint, coriander, crispy noodles, chilli ime dressing (GF)(V)(DF)

Chicken Caesar
CoSs LEttUCE, bacon, parme san, egg, capercaesar I"«'B)'O

Dill potato salad
gherkin, eggs, scallions, Dijon citrus dressing (V)

Sesame slaw
broccoli, white cabbage, edamame beans (GF)(V)(DF)

Rocket and honey roasted carrots
fried chickpeas, tahini yoghurt dressing (GF)(V)

$4.00

$12.00




Standing Lunch

ENHANCE YOUR MENU:

Soft drinks on consumption (per unit price) $4.00
Choose One Package $34.95 Orange Juice on consumption (per litre price) $12.00
All optiens include sweet slice, tea and coffee Add an additional protein dish +$7.95
Add an additional vegetarian dish +$5.95
BEEF CHEEKS
Stow-cooked beef cheeks, jus, capsicum relish (GF)(DF) BUTTER CHICKEN

Garlicand WUMeT0asT poLatdes: GRMIEN) Butter chicken masala, coconut yoghurt, coriander (GF){DF)

Cucumber, tomato and rocket salad (GF)(W)(DF) Pappadums (GF)(V)(DF)

Fresh bread rolls, butter (v) Coconut rice (GF(V)(DF)

Sliced fruit (GF)(VG)(DF) Mango Lassi (GF)(V)

LAMB MASSAMAN CHIANG MAI CHICKEN

LMD raSsIFRY CULEy; CHill yognury Chiang mai chicken, turmeric coconut lime dressing (GF)(DF)

Saftron jasmine rice (GF)(V)(DF) Steamed brown rice (GF)(V)(DF)

Rotl bread (v) Iceberg lettuce and papaya salad, nam jim dressing (GF)(V)(DF)

Cucumber and mesclun salad, citrus vinaigrette (GF)(V)(DF) Crispy pancake (v)

Whole fruit (GF)(VG)(DF) Sliced fruit (GRY(VG)DF)

PORK BELLY VEGETARIAN

Slow-cooked pork belly, hoisin mayo, pickled onions, spiced lentil Ricotta, spinach cannelloni, tomato herb sauce, shaved parmesan (v)
braise ‘ ' '

; ; : Fennel and cabbage salad, sultanas, herbs (GF)}(V)
Broccoli and spinach salad, yoghurt dressing (GF)(V)

Garlic bread roll (V!
Fresh bread rolls, butter (V) M

_ o Whole fruit (GF)(VG)(DF)
Sliced fruit (GF){VG)(DF)
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