N Years fre—

NORTH BEACH PAVILION

Celebration Set Menu
$99 per person

A menu designed to be shared amongst your friends and family

Hot and Cold Seafood
Shucked oysters with red wine and black pepper vinaigrette, cracked sea salt
and black pepper squid, clams in chorizo pomodoro sauce, smoked Atlantic
salmon and chilled tiger prawns with house made dipping sauce

Prawn and Chorizo Tagliatelle Pasta
slow roasted cherry tomatoes, salsa verde and shaved pecorino cheese GFA

Pumpkin Salad
seasonal tomatoes, salad greens, crumbled Danish feta, roasted capsicum,
garlic herb croutons, lemon vinaigrette V VEA GFA

Wood Fired Pizza
your selection of woodfire pizza hot from the oven V VEA GFA
e Gambero: fior di latte mozzarella | garlic | chilli | prawns | roasted seasonal
tomatoes
e Tuti Carne: fior di latte mozzarella | smoked ham | salami | Italian sausage
e Fungi: fior di latte mozzarella | garlic | sage | mushroom | potato | rosemary

. Margherita: fior di latte mozzarella | seasonal tomatoes | basil

e Prosciutto: fior di latte mozzarella | shaved prosciutto | roquette | pecorino |
balsamic

. Diavola: fior di latte mozzarella | capsicum | olives | chili | nduja |

mushrooms | salami

House made dessert
your selection of tiramisu with crushed hazelnuts or affogato
V VEA GFA options available



