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Willow Pond
Reception Centre

& Gardens

SEMINARS, EXPOS
FORMAL FUNCTIONS

GARDEN WEDDINGS

-------------------------------------------------------------

FAULTY TOWERS DINNER & SHOW

Friday 23rd November from 7pm
Ticket at $99 per person

Full payment at time of booking

* = Vegetarian, # = Gluten Free, @ = Contains Chilli

DIETARY
Please note that our dishes may contain, or are
produced in kitchens that may contain/use nut
products, seafood, soy, dairy, and gluten.

We cannot guarantee that any of our products are
100% allergen free!

ENTRÉES
GARLIC BREAD – 2 slices * 5.00
GARLIC BREAD – 4 slices * 7.00

CHIPS 8.00
with tomato sauce and aioli *

WEDGES 8.50
with sweet chilli and sour cream * @

PRAWN GYOZAS 12.00
with citrus soy glaze

ARANCINI 12.50
with garlic aioli

SALT AND PEPPER SQUID SALAD 13.00
with tomato star anise jam
and garlic aioli @

TRADITIONAL BRUSCHETTA 13.00
with Spanish onion and roma tomatoes *

PORK SLIDERS 16.00
two pulled pork sliders with coleslaw

CHEESE BURGER SLIDERS 16.00
with tomato sauce and Swiss cheese

AUSTRALIAN GRILLED PRAWNS 16.50
five prawns in creamy garlic sauce
with jasmine rice #

MIDDLE EASTERN SHARE PLATE 22.00
spiced chicken tenderloins, felafel
balls and grilled haloumi cheese served
with dukkah, dip, coriander yoghurt and
Turkish bread @

PARIS SHARE PLATE 25.00
baked honey Camembert with chicken
liver pate, marinated olives, cornichons,
caramelised onions, dip and toasted flat bread

A BIT OF EVERYTHING SHARE PLATE 30.00
arancini, Asian pork belly bites,
salt and pepper squid, cacciatore and
two dipping sauces @
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SALADS
Add chicken or prawns to your

salad as a side order

SALT AND PEPPER SQUID SALAD 26.00
with tomato star anise jam and garlic aioli @

CHICKEN CAESAR SALAD 26.00
with maple bacon, croutons and egg
(includes anchovies)

JAPANESE STYLE CHICKEN SALAD 23.00
with crispy noodles, almonds,
poppy seeds and cos lettuce

PUMPKIN SALAD 22.50
with roast capsicum, avocado, honey
cashews and Danish fetta * #
(contains nuts)

WARM MIDDLE EASTERN SALAD 24.00
with roast pumpkin, capsicum, beetroot,
baby spinach, dukkah, haloumi, quinoa
and coriander yoghurt *

CHILDREN ’S MENU

For children up to 12 years old
Includes a cup of Apple, Orange or Pineapple Juice

Chicken tenderloins with chips # 12.50

Battered fish and chips 12.50

Ham & cheese pizza 12.50

Pasta bolognaise 12.50

Pasta in Italian tomato sauce 12.50

Small chicken Parmigiana with chips 12.50

Beef cheese burger slider with chips 12.50

SIDE ORDERS
Side Orders are only available when

attached to a Entrée or Main Meal
Rice # 3.00

Garden salad * # 3.50

Avocado * # 4.00

Danish Fetta * # 4.00

Herb mash potatoes * # 4.00

Seasonal vegetables *# 4.00

Turkish Bread * 4.50

Cacciatore # @ 5.00

Chicken # 5.00

Smoked Salmon # 5.00

5 Grilled Australian prawns # 7.00

* = Vegetarian, # = Gluten Free, @ = Contains Chilli

MAINS
POT PIE 30.00
with chips and garden salad

DUO OF CURRIES 30.00
with jasmine rice, pappadums,
mango chutney and coriander yoghurt # @

BENTO BOX 25.50
consisting of prawn gyozas, chicken
tenderloins and rice, crispy noodle salad
and Asian pork belly bites @ (contains nuts)

Beef

250g BLACK ANGUS SIRLOIN 39.00
with your choice of chips or herb mash
and seasonal vegetables or garden salad
and your choice of sauce from creamy garlic,
peppercorn, mushroom or jus #

SURF-N-TURF 44.00
250-gram Black Angus sirloin steak
with herb mash, garden salad and
5 Australian prawns in creamy
garlic sauce #

TEXAS BEEF BURGER 22.00
wagyu beef pattie with bacon, Swiss cheese,
tomato, cos lettuce, jalapeno salsa and
sour cream on a brioche roll served
with chips and onion rings @

STEAK SANDWICH 22.00
strip-loin with caramelised onions,
Swiss cheese, tomato, roquette and
beer mustard relish on Panini roll served
with chips and onion rings

Vegetarian
ZUCCHINI AND MINT ROSTII 31.00
with roast beetroot, ricotta cheese filled
mushroom, grilled haloumi and dukkah *

POTATO GNOCCHI 27.00
with ricotta and baby spinach tossed through
a creamy sun dried tomato sauce *

ADD ANOTHER SAUCE…
Aioli, BBQ, Chopped Chilli, each: 1.00
Mustard, Sour Cream, Sweet Chilli,
Tartare, Tomato, HP Sauce, Soy
or Vinegar
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MAINS
Lamb

LAMB SHANK PAPRIKASH 34.00
in tomato and spices with herb mash
potatoes, sour cream and broccolini #

Pork

CIDER BRAISED PORK BELLY 33.00
with creamy cabbage and a
beer mustard dressing #

BBQ PULLED PORK BURGER 22.00
with chips, coleslaw and a grilled corn cob

Poultry

CHICKEN PASTA PRIMAVERA 27.50
with peas, zucchini, broccolini and baby
spinach in cream sauce

GRILLED CHICKEN BREAST 31.50
with baby potatoes, spinach, broccolini,
cacciatore tossed through basil pesto with jus #

CHICKEN BREAST PARMIGIANA 28.00
with Napoli sauce and mozzarella
served with chips and chefs salad

CARIBBEAN FRIED CHICKEN BURGER 22.50
with mango chutney, swiss cheese,
tomato, cos lettuce and coriander yoghurt
on a panini roll @

Seafood

PRAWN AND CACCITORE ARABIATA 34.00
with fresh chilli and garlic in a
rich tomato sauce @

MARKET FRESH FISH 40.00
on a bed of baby potatoes, artichokes,
snow peas and a lemon garlic sauce
with hazelnuts #

AUSTRALIAN GRILLED PRAWNS 30.00
ten prawns in creamy garlic sauce
with jasmine rice #

FISH-N-CHIPS: 30.50
grilled Barramundi with chips, salad
and tartare sauce #

* = Vegetarian, # = Gluten Free, @ = Contains Chilli

DESSERT MENU

APPLE & CINNAMON CREPES 12.50
with butterscotch sauce and a
scoop of vanilla ice cream

CHEFS ESPRESSO MARTINI 12.50
Kahlua panna-cotta with espresso jelly,
whipped cream and biscotti

ETON MESS 12.50
lemon curd with blueberries, whipped
cream and meringue

STICKY DATE & PECAN PUDDING 12.50
with butterscotch sauce and vanilla
ice cream (contains nuts)

WARM RED VELVET CHOCOLATE FONDANT 12.50
with cream cheese ice cream
(20 minute cook time)

ICECREAM (3 scoops vanilla) 6.50
with choice of flavoured topping:
Banana
Caramel
Chocolate
Spearmint or
Strawberry

PLEASE ASK TO SEE OUR

High Tea Menus
for Adults and Children

------

Set Menus
for Lunch/Dinner Group Bookings

------

We also have a dedicated

Seniors Card Menu
available Lunch Monday – Friday


