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Entrée

Selection of finger food.
Mains
Grilled chicken breast stuffed with sun-dried tomatoes. Served with

Potato Bake and a Sweet Potato, Baby Spinach and Feta Salad.
Accompanied with a rich creamy bacon sauce.

(ALTERNATE DROP)

Baked Rib Fillet. Served with Potato Bake and seasonal greens
accompanied with a Red Wine Sauce.

Vegetarian Option (By Prior Request) Vegetarian Ranch House
Pasta served with Salad.

Sweets

Cheesecake served with seasonal fruit and whipped cream.
(ALTERNATE DROP)

Fee’s Home made Traditional Plum Pudding with custard and whipped
cream.

Price - $60 per person — 30 people minimum.

Contact: Warrego Wines 5464 4400 or email wines@warregowines.com.au



