
THE PADANG

Available every Sunday in September and October, except 4 & 11 October 2026.  
Please inform our service staff of any dietary restrictions or food allergies before ordering.

Reservations are on a first come first served basis. Terms and conditions apply.  
For reservations and enquiries, please contact The Padang Restaurant at 6338 9271.

GREENS POWER STATIONGREENS POWER STATION
•	Waldorf Salad (GF) 
	 Granny Smith Apples, Fuji Apples, Walnuts, Red Grapes,  
	 Celery & Raisins

•	Norwegian Smoked Salmon (GF) (DF)
	 Capers, Pearl Onions

•	Organic Australia Baby Spinach (V) (GF) (DF) (N) (LH)
	 Semi Dried Tomatoes, Almonds, Corn Kernels,  
	 Aged Balsamic Vinegar Dressing & Sesame Dressing

•	Japanese Potato Salad (GF)
	 Japanese Mayo, Organic Eggs, Cucumbers, Carrots

SOUP OF THE DAYSOUP OF THE DAY
•	Chef ’s Soup of the day
•	Assorted Bread

CHILLED SEAFOOD GALORECHILLED SEAFOOD GALORE
•	Tiger Prawns, Manila Clams & Shucked Oysters
	 Condiments: Cocktail Sauce, Mignonette Dressing & Lemon Wedges

BUTCHER BLOCK CHARCUTERIEBUTCHER BLOCK CHARCUTERIE
•	Chef ’s Selection of Premium Charcuterie  
	 & Cold Cuts (P)
	 Condiments: Gherkins, Olives & Pearl Onions

EUROPEAN CHEESE BOARDEUROPEAN CHEESE BOARD
•	Chef ’s Selection of Premium Cheese (V)
	 Condiments: Fresh Grapes, Dried Fruits, Mixed Nuts,  
	 Rainbow Olives & Table Crackers

PADANG PASTRIES & SWEETSPADANG PASTRIES & SWEETS
•	Strawberry Swiss Roll 
•	Citrus Panna Cotta (GF)
•	MSW Durian Cake
•	Matcha Azuki Mandarin Orange Cake 
•	Chocolate Caramel Tart (V)
•	Warm Bread and Butter Pudding
	 With Custard Sauce

•	Tropical Fresh Cut Fruits Platter (V) (LH) (GF) (DF)

CHEF IN ACTION CARVERYCHEF IN ACTION CARVERY
•	Australian Black Angus Striploin 
	 Horseradish, Mustard & Brown Sauce

•	Roasted Char Siew Pork

Accompanied by: 
•	Baked Garden Vegetables (V)
•	Roasted Potatoes (V)

MAINS FROM KITCHENMAINS FROM KITCHEN
•	Organic Egg Spinach Frittata 
	 Tomato, Sour Cream & Chives	

•	Spanish Iberico Pork Fillet (P)
	 Potato Mousseline, Seasonal Vegetables,  
	 Red Wine Sauce

•	NZ Lamb Rump
	 Potato Mousseline, Seasonal Vegetables,  
	 Red Wine Sauce

•	Teriyaki Chicken Fillet
	 Potato Mousseline, Seasonal Vegetables,  
	 Sesame Seeds   

•	Pan Seared Barramundi (GF) 
	 Potato Mousseline, Seasonal Vegetables,  
	 Beurre Blanc

•	Wild Mushroom Cream Penne (V) 
	 Mushroom, Garlic Chips & Parmesan Cheese

Coffee & TeaCoffee & Tea

*	Kids’ Ala Carte Menu  
	 Available upon request

Vegetarian (V)     |      L ight & Healthy (LH)     |      C ontains Nuts (N)     |      Pork (P)     |      Gluten Free (GF)     |      Dair y Free (DF)

Enjoy one complimentary glass of House pour wine, beer or 
prosecco, or upgrade for an additional $80 to enjoy free-flow 
Champagne, House pour wine, beer and soft drinks.


