§DOOD
resivrant - 2009 DINNER-SHOW MENU

5 Hayles Avenue, Arcadia.
Magnetic Island. QLD
P: 07 47 785 448

Entrée

e Atrio of Pesto, Dips & Tapenade served with crusty Ciabatta bread.

Main Course
Served alternately:

e Breast of Chicken: Tender breast of Chicken baked to golden brown.

This is topped with a red wine & blueberry glaze & served with Kumara

sweet potato mash & Sugar Snap peas.

e Individual Mini Roast Leg of Lamb: Plump & tender NZ Lamb shank
slow roasted with white wine, onion, carrot, celery, garlic & a hint of
oregano. This is served with a green pea mash & sweet baby carrots.

Delicious Desserts
Served alternately:

e Classic Italian Gelato — traditional Italian Gelato of the night, served
with whipped Cream & maraschino cherry.

e Meringue Berry Mil Feure — a layer of soft meringue topped with
mascarpone cream, drizzled with triple sec marinated mixed berries &

topped with another layer of meringue & dusted with chocolate.
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