ENTREE

Creamy Cauliflower and truffle Soup
Served with toasted sourdough (GFA) (VGA)

Goats Cheese Mousse
Coffee roasted beetroot, candied hazelnuts, salsa
verde

Coconut & Lemongrass Chicken
Wombok, coriander, lychee, mint, peanut, cherry
tomatoes, sesame and ginger (GF) (DF)

MAIN

Apple and Fig Stuffed Turkey
Potato rosti, baby brocolli redcurrent jus

Coca-cola Glazed Ham
Potato rosti, baby brocolli cauliflower cheese sauce

Secrets Leek & Cheese Souffle

With apple, red onion, cranberries, & seeded
salad (GF) (V)

Market Fish (A)

Baby cucumber, Mooloolaba prawns, quinoa,
tomato, lemon, dill, shellfish mayo (GF)

DESSERT

Pavilova

Local strawberries, basil, chantilly, cocoa crumbs
LimoncCello Pannacotta

Raspberry crush, sesame crumb

Christmas Pudding
Brandy anglaise, orange and blueberry compote

Rhubarb & Apple Crumble
with Coconut Gelato (VG)

TUESDAY TO SUNDAY 11.00AM - 2.15PM

Available Tuesday - Sunday
Minimum of 15 guests

Seating Times
11am 2-3 course
11.30am 2-3 course
12pm 2-3 course

2 COURSE $60 PER PERSON
3 COURSE $80 PER PERSON

BOOKINGS ARE ESSENTIAL
$100 - $350 deposit required depending on event.

PRE ORDERS & PAYMENT
These are due 1 week prior to the event date.

For the 2-course option, either Entree & Main OR
Main & Dessert only.

Book our private airconditioned
dining room with designated
waitstaff for up to 3 hours

THE HIDEAWAY
for $350 (seats up to 20)

Book our private airconditioned
dining room with designated
waitstaff for up to 3 hours

THE GALLERY
for $350 (seats up to 45)

7%

DRINKS Optional
Soft Drink & Coffee Package $12PP
1 x Soft Drink + 1 x Tea or Coffee

Beverage Package $18PP
1 x Beer or Wine + 1 x Tea or Coffee

KIDS MENU $20PP

Nuggets & Chips
Served with [ce-cream as dessert

Spaghetti Bolognese
Served with [ce-cream as dessert

15% Surcharge on Public Holidays | 1.2% Surcharge for usage of card transaction
Our kitchen team take the utmost care in preparing the menu items, however they work in an environment that comes into contact with
some allergens. We advise you to notify our staff of any allergies. Thank you for your understanding.

ecreld

on the Lake

www .secretsonthelake.com.au
Ph: 07 5478 5888

info@secretsonthelake.com.au

(GF) Gluten free
(GFA) Gluten free available
(VA) Vegetarian available

(V) Vegetarian
(VG) Vegan
(VGA) Vegan Available
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