
 

(v) vegetarian (vg) vegan (gf) gluten free 

Hotel Clipper  

Set Menu Options 
 

 

Minimum 30 guests 

 

 

Dinner rolls served to the table 

 

Entrée Options 

 

Crumbed camembert, cranberry salsa, crispy tortilla chips (v) 

Arancini mushroom, thyme, parmesan, rocket, aioli (v) 

Salt & pepper squid, crispy rocket, citrus aioli (gf) 

Seared Scallops, cauliflower puree, prosciutto crumb 

 

Main Options 

 

Crispy skin salmon fillet, capsicum garlic confit rouille (gf) 

Prosciutto chicken filo, sage & garlic sauce 

Pork belly, light gravy, apple cider cream 

Basil pesto orecchiette, mushroom, bocconcini, white wine (v) 

Slow roasted beef cheeks, red wine tomato braise (gf) 

 

All mains are served with potatoes to the table 

 Choose from seasonal vegetables or salad to the table 

 

Dessert Options 

 

Sticky date pudding, caramel sauce (v) 

Lemon Cheesecake 

Meringue, wild berry compote (v) (gf) 

Dark chocolate brownie, dark chocolate ganache (v) 

 

All desserts served with cream  

 

Tea & Coffee Station 

 

 

Menu Prices 

2 course set menu 55 pp (choose 1 from each course) 

3 course set menu 65 pp (choose 1 from each course) 

2 course alternate drop 60 (choose 2 from each course) 

3 course alternate drop 70 (choose 2 from each course) 

 


