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Set Menu options start at $37.00 per person. Simply create your menu and forward to 
medexc@iprimus.com.au for a quick reply (24 hours weekends may take longer), or use 
one of our chefs selections listed below. Linen, crockery, cutlery and white linen napkins 
included in 3 and 4 course meals. Prices valid to 1st of April 2012 and may vary due to 

seasonal pricing. 
Chefs Selection 1 $37.00 

Entree 
Choice of Soup 

 
Main Course 

Roast Grain Feed Sirloin steak served on a bed of potato and pumpkin mash napped with 
red wine gravy. 

 
Dessert 

Baked coffee cheesecake with coffee cream 
 

Chefs Selection 2 $42.00 
Entrée 

Penne Con Pollo, Penne pasta tossed in a sauce of chicken, mushroom, capsicum, cream 
and caramelized tomato. 

 
Main Course 

Roasted Pork Scotch Fillet served on roasted vegetables with apple demi glaze. 
OR 

Pan Cooked Chicken Breast topped with asparagus and fresh mozzarella crowned with 
roasted capsicum and basil pesto on a bed of wilted spinach and roasted vegetable mash. 

 
Dessert 

Chocolate, Chocolate, Chocolate Gateaux 
 

Chefs Selection 3 $53.90 
Starter 

Antipasto Platters, A colorful array of cured meats, provolone, Bononcini, olives, frittata, 
marinated mushroom, roast capsicum and grilled artichoke. 

 
Entrée 

Tortellini Alla Panna, Round meat filled pasta with a creamy ham and mushroom sauce. 
OR 

Salt and Pepper Squid, SA Squid rings coated in our own special seasoning   served on a 
bed julienne salad greens with a citrus Tartare. 

 
Main Course 

Export quality beef scotch fillet grilled and served with a green pepper corn and sherry 
sauce served with creamed potato. 

OR 
Barbequed Barramundi steak drizzled with a sweet chilly citrus dressing on a bed of 

rosemary potato. 
 

Dessert 
Cinnamon Panna Cotta 


