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RESTAURANT & BAR




FUNCTION MENU

spring/summer 2010

ENTREES

tender lamb loin grilled and sliced with pan fried haloumi, blistered cherry tomatoes, kalamata olives, sugar snap peas and baby spinach all finished with a creamy house made tzatziki

smoked paprika calamari with a wild rocket, poached beetroot and cherry tomato salad topped with almond aioli

the edge classic caesar salad with grilled chicken breast, crisp bacon, cos lettuce, soft boiled egg, anchovies, crostini, reggiano parmigiano and housemade caesar dressing

bruschetta of yellow cherry tomato salsa and creamy marinated feta on garlic infused turkish bread, finished with torn basil leaves and an apple balsamic reduction

MAINS

chicken, ricotta and macadamia nut roulade wrapped in prosciutto and served on a bed of confit potato, sweet potato, roasted eschallots and honey carrot puree

300g porterhouse with smashed garlic and rosemary potatoes and sauteed mushroom jus

fresh local fish served an garlic mash with asparagus, blistered cherry tomatoes and white wine hollandaise

golden butternut pumpkin risotto with baby spinach, almonds and parmesan

DESSERTS

zesty lemon crème brulee served with biscotti and fresh house made sorbet

caramel and chocolate tart with poached pear served with a house churned pear ice cream

trip of sorbets served with an assortment of wafers and biscotti

cheese platters – minimum serve 5

2 courses $45 per person

3 courses $55 per person

the edge staff are more than willing to cater to your individual function needs

please contact with us with any special requests

