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t h r e e  c o u r s e  m e n u .     1 1 0 p p

indiv idual  guest  se lect ion f rom the fol lowing

ENTRÉE

Tastes of the Ocean�  
chef ’s  dai ly  se lect ion 
 
Pan Fried Scal lops�  
but ternut  pumpkin,  guanciale,  sunf lower seed dress ing 
 
Roasted Pork Bel ly�  
quince, apple,  burnt  onion, mustard v inaigret te		�    
 
Asparagus and Stracciatel la	  
b lack gar l ic ,  boni to f lakes,  ex t ra v i rg in ol ive oi l

MAIN

served wi th Bi t ter  Leaf  Salad and Chips to share

Pan Seared Ora King Salmon					�      
crab consommé, scal lop and crab s tuf fed zucchini  f lower	�   
 
Humpty Doo Barramundi Fi l let  	�   
wood f i re gr i l led,  gar l ic  and oregano dress ing 
 
300g Li t t le Joe Scotch Fi l let  Marble Score 4+ Pasture Fed 
wood f i re gr i l led,  salsa verde, red wine jus 
 
Buffalo Ricotta Raviol i
tomato beurre noiset te,  aged balsamic,  bas i l

DESSERT				  

‘Snickers Bar ’ Parfait 					�          
Valrhona chocolate,  roasted peanuts,  sal ted caramel 
 
Marmalade Pudding 					�          
kumquat,  fennel  pol len,  Grand Marnier 
 
Local and International Cheese Select ion 
served wi th accompaniments

f i sherman’s  no tes

Showcasing The At lant ic ’s  favour i tes,  these menus have been hand selected by 
our Execut ive Chef Nick Mahlook. P lease note the at tached menus are current  at 
the date of  receipt,  but  may change due to product  avai labi l i t y  and seasonal i ty.  
 
The At lant ic  requests  a l l  d ie tary requirements to be advised to the event 
team pr ior  to your event  in order to accommodate for  your guests  d ie tary 
needs.

Publ ic  Hol iday din ing does incur a 10% Surcharge on Tuesday November 6.
Payments made v ia credi t  card do incur a process ing fee of  1.32% (Visa/
MasterCard) or 1.76% (American Express) .



a d d i t i o n a l  i t e m s  a v a i l a b l e .

in  supplement of  your three course menu

The Atlantic Seafood Platter 
Moreton Bay bugs,  mussels ,  marron, crab, 
f reshly  shucked oys ters ,  peeled prawns,  c lams

served wi th condiments 
 
Freshly Shucked Oysters�  
served wi th shal lot  v inaigret te 
minimum three per region 
 
Spli t  Leader Prawns (2)�  
chi l l i  jam		�    
 
King Prawns -  hal f  k i lo peeled 			�    
served wi th lemon and cocktai l  sauce 
 
Live Crayf ish (Stanley, TAS) -  hal f  or  whole 
watercress and herb but ter 
 
Select ion of Caviar 
served wi th crème f ra îche, chives,  b l in is  
please see your wai ter  for  today ’s  se lect ion 
 
Peti t  Fours 
please see your wai ter  for  today ’s  se lect ion

 
Espresso Mart ini  Special 
vodka, kahlua, espresso

serves two or four 
$155 pp 

 
 

� 
Natural  $5 ea 

Ki lpatr ick $6 ea 
 

$34 pp

$68   
 
 

MP 
 
 

MP 
 
 
 

$13   
 
 
 
 

$10 (RRP $25) 


