The Pavilion

Training Restaurant
Tuesday 4th August — Friday 7th August

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Minestrone Soup
Minestrone Soup, Bacon, Pesto, Parmesan Cheese Straws

Grilled Haloumi, Beetroot & Lentil Salad (V) (GF)
Gilled Haloumi, Lentils, Beetroot, Whipped Feta, Maple Quinoa, Orange Vinaigrette

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

MAINS

Beef Bourguignon Pie
Beef Braised with Mushrooms, Bacon & Red Wine in Puff Pastry, Potato Puree, Braised Red Cabbage

Grilled Australian Barramundi (GF)
Grilled Australian Barramundi, Fennel Risotto, Crispy Kale & Brussel Sprouts

Roast Chicken Breast (GFO)
Roast Chicken Breast, Buttermilk Fried Wing, Parmesan Polenta, Broccolini, Jus

Pan Fried Potato Gnocchi (V)
Potato Gnocchi, Sage Butter, Roasted Pumpkin, Pinenuts, Chili & Garlic

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Orange Almond Friand
Orange Almond Friand, Poached Orange Segments, Poppy Seed Tuille, Grand Marnier Anglaise (GFO)

Warm Chocolate Tart
Chocolate Tart, Grand Marnier Ice Cream, Berry Coulis

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 11th August — Friday 12th August

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Seafood Chowder

Creamy Seafood Soup of Snapper, Prawn & Mussels, Chive Qil, Croutons
(All Australian Seafood)

Grilled Haloumi, Beetroot & Lentil Salad (V) (GF)
Gilled Haloumi, Lentils, Beetroot, Whipped Feta, Maple Quinoa, Orange Vinaigrette

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

MAINS

Grilled Fish of the Day (GF)
Grilled Fish of the Day, Prawn Risotto, Sauce Américaine

Chicken Maryland Braised in Red Wine (GF)
Braised Chicken Mayland, Garlic, Parmesan Polenta, Broccolini, Orange Gremolata

Moroccan Style Slow Cooked Lamb Shoulder
Chermoula Braised Lamb Shoulder, Spiced Cous Cous, Almonds, Dates & Harissa

Pan Fried Potato Gnocchi (V)

Potato Gnocchi, Sage Butter, Roasted Pumpkin, Pinenuts, Chili & Garlic

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Caramel Panna Cotta (GFO)
Caramel Panna Cotta, Ricotta & Pistachio Crostoli

Steamed Lemon Pudding
Steamed Lemon Pudding, Citrus Curd, Vanilla Bean Ice Cream

Orange Almond Friand (GFO)
Orange Almond Friand, Poached Orange Segments, Poppy Seed Tuille, Grand Marnier Anglaise

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 18th August — Friday 21st August

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Leek and Potato Soup (GF)
Creamy Leek and Potato Soup, Parsley Oil & Crisp Pancetta

Wild Mushroom Arancini (V)
Wild Mushroom Arancini, Roasted Pumpkin & Beetroot, Whipped Feta

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

MAINS

Butter Chicken Curry (GF0)
Butter Chicken Curry, Coconut Basmati Rice, Flatbread

Pan-seared Australian Barramundi (GF)
Pan Seared Barramundi, Duchesse Potato, Broccolini, Beurre Blanc

Beef Bourguignon Pie
Beef Braised with Mushrooms, Bacon & Red Wine in Puff Pastry, Potato Puree, Braised Red Cabbage

Pan Fried Potato Gnocchi (V)
Potato Gnocchi, Sage Butter, Roasted Pumpkin, Pinenuts, Chili & Garlic

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Pear Frangipane Tart
Almond and Poached Pear Tart, Saffron Syrup Vanilla Bean Anglaise

Rice Pudding Creme Briilée (GFO)
Rice Pudding Creme Brllée, Vanilla Ice Cream, Cinnamon Churro

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 25th August — Friday 28th August

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Chicken & Mushroom Velouté
Creamy Chicken and Mushroom Soup, Herb Oil

Pumpkin & Mozzarella Arancini (V)

Pumpkin and Mozzarella Arancini, Roasted Pumpkin & Beetroot, Whipped Feta & Pesto

Antipasto (GFO)
Grilled Haloumi, Cured Meats, Marinated Olives, Pickled Vegetables, Olives, Char Grilled Focaccia

MAINS

Mauritian Fish Curry (GFO)
Mauritian Fish Curry, Coconut Basmati Rice Sweet Potato Fritters

Beef Bourguignon Pie
Beef Braised with Mushrooms, Bacon & Red Wine in Puff Pastry, Potato Puree, Braised Red Cabbage

Pan Fried Potato Gnocchi & Meatballs
Pan Fried Potato Gnocchi, Pork & Fennel Meatballs, Tomato Sugo, Parmesan

Plant Based Albondigas (VE)(GF)
Plant Based Spanish Meatballs, Ratatouille, Roasted Cauliflower, Romesco Sauce

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Caramel Panna Cotta (GFO)
Caramel Panna Cotta, Ricotta, Orange & Pistachio Crostoli

Créme Caramel (GF)
Créme Caramel, Seasonal Fruit, Brown Butter Madeleine

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 1st September — Friday 4th September

WEEK 7

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Seafood Chowder
Creamy Seafood Soup of White Fish, Prawn & Mussels, Chive Qil, Croutons
(All Australian Seafood)

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

Pumpkin & Mozzarella Arancini (V)

Pumpkin and Mozzarella Arancini, Roasted Pumpkin & Beetroot, Whipped Feta & Pesto

MAINS

Beef Massaman Curry (GF)

Beef Massaman Curry with Galangal, Fish Sauce, Lemongrass & Peanuts, Coconut Basmati Rice

Braised Lamb Shank En Crolite

Whole Braised Lamb Shank in Puff Pastry, Potato Puree, Braised Cabbage, Jus
Grilled Fish of the Day (GF)
Grilled Fish of the Day, Prawn Risotto, Sauce Américaine

Pan Fried Potato Gnocchi (V)
Potato Gnocchi, Sage Butter, Roasted Pumpkin, Pinenuts, Chili & Garlic

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Basque Cheesecake (GF)
Basque Style Burnt Cheesecake, Poached Pear, Pedro Ximenez Syrup

Orange Almond Friand
Orange Almond Friand, Poached Orange Segments, Poppy Seed Tuille, Grand Marnier Anglaise (GFO)

Warm Chocolate Tart
Chocolate Tart, Grand Marnier Ice Cream, Berry Coulis

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 8t September — Friday 11t" September

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Leek and Potato Soup (GF)
Creamy Leek and Potato Soup, Parsley Qil & Crisp Pancetta

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

Pumpkin & Mozzarella Arancini (V)

Pumpkin and Mozzarella Arancini, Roasted Pumpkin & Beetroot, Whipped Feta & Pesto

MAINS

Moroccan Spiced Roast Cauliflower (V) (VeO)
Moroccan Spiced Roast Cauliflower, Cous Cous, Red Capsicum Coulis & Harissa

Braised Lamb Shank En Cro(ite
Whole Braised Lamb Shank in Puff Pastry, Potato Puree, Braised Cabbage, Jus

Pan-seared Australian Barramundi (GF)

Pan Seared Australian Barramundi, Duchesse Potato, Broccolini, Beurre Blanc

Potato Gnocchi, Pork & Fennel Ragu
Potato Gnocchi, Pork & Fennel Ragu, Parmesan, Chilli & Gremolata

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Sticky Date Pudding
Sticky Date Pudding, Fig & Caramel Sauce, Banana Gelato, Meringue Shards

Dark Chocolate Fondant
Dark Chocolate Lava Cake, Grand Marnier Ice Cream, Warm Chocolate Sauce

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 15t September — Friday 18" September

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Leek and Potato Soup (GF)
Creamy Leek and Potato Soup, Parsley Oil & Crisp Pancetta

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

Pumpkin & Mozzarella Arancini (V)
Pumpkin and Mozzarella Arancini, Roasted Pumpkin & Beetroot, Whipped Feta & Pesto

MAINS

Moroccan Style Slow Cooked Lamb Shoulder
Chermoula Braised Lamb Shoulder, Spiced Cous Cous, Almonds, Dates & Harissa

Grilled Fish of the Day (GF)
Grilled Fish of the Day, Duchesse Potato, Broccolini, Beurre Blanc

Duck Cassoulet
Confit Duck Leg, Five Bean and Bacon Stew, Braised Red Cabbage

_ Side Salad
Sides $3.50 extra | .\ Vegetables

DESSERTS

Orange Almond Friand
Orange Almond Friand, Poached Orange Segments, Poppy Seed Tuille, Grand Marnier Anglaise (GFO)

Warm Chocolate Tart
Chocolate Tart, Grand Marnier Ice Cream, Berry Coulis

Coconut And Star Anise Panna Cotta (GF)
Coconut and Star Anise Panna Cotta, Poached Pear, Saffron and Cinnamon Syrup

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



The Pavilion

Training Restaurant
Tuesday 22" September- Friday 25" September

WEEK 10

Lunch $31.50 | Dinner $38

Entrée $8 | Entrée $9.50
Main $17.50 | Main $22.50
Dessert $6 | Dessert $6.50

ENTREES

Leek and Potato Soup (GF)
Creamy Leek and Potato Soup, Parsley Qil & Crisp Pancetta

Vietnamese Style Warm Chicken Salad (GF)
Chargrilled Chicken, Coriander & Mint Salad, Peanuts, Chilli, Vietnamese Dressing

Wild Mushroom Arancini (V)
Wild Mushroom Arancini, Roasted Pumpkin & Beetroot, Whipped Feta

MAINS

Feta Cheese & Basil Filled Agnolotti Pasta (V)
Feta Cheese & Basil Agnolotti Pasta, Warm Eggplant, Raisin & Pinenut Salad, Sauce Vierge

Potato Gnocchi, Pork & Fennel Ragu
Potato Gnocchi, Pork & Fennel Ragu, Parmesan, Chilli & Gremolata

Macadamia Crusted Fish of the Day
Grilled Fish of the Day, Macadamia Herb Crust, Ratatouille, Red Capsicum Coulis

Chicken Tagine
Moroccan Style Chicken Stew, Almond, Cranberry and Currant Cous Cous, Pomegranate Yoghurt

Sides of the day Side Salad
$3.50 extra Side Vegetables

DESSERTS

Hazelnut Bavarois

Hazelnut Bavarois, Frangelico Jelly, Yoghurt Straws, Honey Chocolate Ganache

Creme Caramel (GF)
Créme Caramel, Seasonal Fruit, Brown Butter Madeleine

GF — Gluten Free GFO- Gluten Free Option V- Vegetarian Ve- Vegan VeO- Vegan Option

The Pavilion Training Restaurant uses Australian and Imported Seafood — Origin of Seafood in ‘of the day’ or specials will be advised on
signage in the restaurant and will be advised by the student waitstaff



