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A 3 course meal of entrée, main course and dessert and complimentary glass of wine/orange juice on arrival for $80. Further drinks at bar prices available.
Order and pay via Show Manager by 20th April.
MENU
Entrée served alternating:
1) House made spinach and ricotta ravioli , garlic and thyme infused tomato sugo , hand picked basil & parmigiano reggano V 
2) Home Made Flame Grilled Meat Balls , Salsa di Pomodoro , fresh herbs & Pecorino Romano (GF)

Main served alternating:
1) Herb Marinated Grilled Chicken Breast, potato puree, seasonal green & jus (GF)
2) Braised Lamb Shoulder Roulade, young potato mash, butter baby green peas, carrot & jus

Dessert served alternating:
1) Classic Chocolate Mousse, mix berry compote, chocolate flakes, sable crumbs. 
2) Warm Sticky date pudding, caramel cream sauce, vanilla ice cream 

** 6 people seated per table, please email rodorbal@yahoo.com for table requests
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