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MOTHER’S DAY

Poolside Seafood Buffet Lunch

10 May 2026

From 12pm until spm

- Please refer to the next page for the menu -



SALADS

Thai beef salad, vermicelli noodles with sweet and tangy dressing

Creamy potato salad with chunky potatoes, smoky bacon bits, shallots and seeded
mustard mayonnaise

Fresh garden greens with tomato, cucumber, onion and dressed with balsamic
vinaigrette

Tender poached pear on a bed of crisp rocket greens, paired with crumbled goat’s
cheese, toasted walnuts and a sweet tangy dressing

KING'S TABLE

A generous selection of cured meats, cheeses, marinated vegetables, olives and
assorted crackers and grissini

MAINS

BBQ chicken, tamarind and coconut, crispy Thai basil with fresh cucumber and

sprout salad (GF, DF)
Crispy Etty Bay barramundi fillets with fresh citrus, shallots and soy ginger (DF)
Rosemary slow-roasted striploin served with XO sauce
Aromatic yellow curry, pumpkin, chickpeas, green beans, fresh herbs (GF, DF, VE)
Herbed roasted chat potatoes (GF, DF, VE)
Steamed Asian greens (GF, DF, VE)

Fragrant jasmine rice (GF, VE)

SEAFOOD STATION

Chilled cooked prawns with a side of cocktail sauce

Freshly shucked oysters with mignonette and lemon

Chilled Balmain Bay bugs

DESSERTS

Classic pavlova with freshly cut seasonal fruits and Chantilly cream
Chef’s selection of petit fours
Pandan and coconut panna cotta
Strawberry and elderflower tarts
Cookies and cream Eton mess

Please note that a 10% surcharge applies on Sundays & a 15% surcharge applies on Public Holidays.

(GF) gluten free (DF) dairy free (P) contains pork (N) contains nuts (V) vegetarian (VE) vegan
(A) Australia Seafood (I) Imported Seafood (M) Seafood of Mixed Origin
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