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SATURDAY 19TH OCTOBER 20721
SHOW MENU

PLEASE NOTE, THE DINNER SERVICE WILL BE A
50/50 ALTERNATE DROP

MAINS
SALMON FILLET
Miso braised salmon fillet on a soba noodle salad, garnished with candied
chilli and pickled ginger.
CHICKEN BREAST (GF)

Chicken breast stuffed with ricotta and spinach, served with fondant
potato and braised leek, finished with a tomato basil sugo.

DESSERTS

COCONUT PANNACOTTA (GF)
Traditional custard like Italian dessert with fresh lime curd and cream.

CARAMEL SWIRL CHEESECAKE
Served with fresh cream and berries.

VEGETARIAN MAIN OPTION AVAILABLE
MUST BE REQUESTED AT TIME OF BOOKING

ALL FRANKSTON RSL FUNCTION CATERING MAY CONTAIN ALLERGEN TRACES.
MENU SUBJECT TO CHANGE AT ANY TIME - (GF) = GLUTEN FREE




