
Le Palm D’or
W E D N E S D A Y  M E N U



ON ARRIVAL
Freshly brewed coffee and a selection of Madame Flavour teas

MORNING TEA 
Beef sausage rolls served with Davidson plum BBQ sauce (H)

Sweet potato rolls with Davidson plum BBQ sauce - For dietary guests only
 (H, LG, NDI, V, VG)

LUNCH
Carbohydrates

Salad sandwiches (H, LG, NDI, V, VG)
Wagyu beef bolognese and cheese pie (H)

Entrées
Vegetable tempura seasoned with lemon myrtle salt (H, LG, NDI, V, VG)

Heirloom beetroot salad, Meredith goat cheese and pomegranate dressing (H, LG, V)

Mains
Sofi's mac and cheese (H, V)
Sofi’s chicken parmigiana (H)

Battered fish served with aioli and lemon wedges (H, LG, NDI)

Sides
Pepperberry and saltbush roasted potatoes (H, LG, NDI, V, VG)

Seasonal greens sautéed in vegan garlic butter (H, LG, NDI, V, VG)
Iceberg lettuce salad dressed with green goddess dressing and radish (H, LG, V)

Fruit
Selection of seasonal fruits (H, LG, NDI, V, VG)

Desserts
Eucalyptus and chocolate bonbons (H, LG, NDI, V, VG)

Wattleseed and vanilla baked cheesecake (H, LG, V)

Beverages
Water, Soft Drinks & Juice

AFTERNOON TEA
Raspberry and vanilla lamingtons (H, LG, NDI, V, VG)

WEDNE SDAY

(H) Halal (LG) Low Gluten (NDI) No Dairy Ingredients (V) Vegetarian (VG) Vegan (CN) Contain Nuts
* Seasonal menu, subject to change.


