GHERISTU36S

ENTREE

CHEF’S PLATE TO SHARE
CHICKEN & PROSCIUTTO SKEWERS, COCONUT PRAWNS,
SALT ‘N’ PEPPER SQUID, MARINATED FETTA & OLIVES,
HOUSE DIPS & WARM PITA BREAD

MAINS

TRADITIONAL ROAST TURKEY
WITH CHESTNUT STUFFING, PIGS IN BLANKET,
SEASONAL VEGETABLES & ROAST POTATOES
SERVED WITH CRANBERRY SAUCE

350gm RIB-EYE STEAK
WITH CAFE DE PARIS BUTTER COOKED TO YOUR LIKING
WITH ROASTED GARLIC MASH & SUMMER SALAD

PAN-ROASTED N.T BARRAMUNDI FILLET

TOPPED WITH CAPONATA ON A WILD ROCKET SALAD
WITH ROASTED POTATOES

DESSERT
RICH DARK CHOCOLATE & HAZELNUT TART

VANILLA BEAN & RASPBERRY PANNA COTTA

63 Melbourne Street, North Adelaide 5006
W lordmelbourehotel.com.au
P 8267 1157 | F 8267 1728 |E lordmelb@adam.com.au
All credit cards accepted | Take away food & wine available



GHERISTU36S

PACKAGE
PRICING (S

BOOKINGS

OF 20

3 8 PEOPLE
PER HEAD~*

(ENTREE & MAIN)

OR

$4 7 PER HEAD*

(ENTREE, MAIN & DESSERT)

DRINK PACKAGES AVAILABLE ON REQUEST

*MENU AND PRICING SUBJECT TO CHANGE DUE TO
AVAILABILITY AND PRODUCT COST INCREASES
YOU WILL BE NOTIFIED
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GHERISTU36S

COCKTAIL
MENU MINIMOM

BOOKINGS
OF 40
$49 PER HEAD* G
INCLUDES
FOOD
(platters)

DIPS & WARM PITA BREAD,
SMOKED SALMON BRUSCHETTA,
CHICKEN TERIYAKI SKEWERS, GREMOLATA PRAWN SKEWERS,
MINI FISH & CHIPS, INDIAN SPICED MEATBALLS, MINI LORD BURGERS
PIES, PASTIES & SAUSAGE ROLLS

DRINKS

(3 hours)

HOUSE WHITE, RED, BUBBLES & ROSE BY THE GLASS
LOCAL TAP BEERS, SOFT DRINKS & JUICES

*MENU AND PRICING SUBJECT TO CHANGE DUE TO AVAILABILITY
AND PRODUCT COST INCREASES
YOU WILL BE NOTIFIED
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