Timge Carvery Buffet Lunch

Venue: Main Lounge
Mondays - Fridays | 12pm - 2.30pm
$22.80 per pax

*Add $7 for a glass of house pour wine
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Salad Leaves

Heart of Romaine Lettuce, Mesclun Greens Lettuce, Arugula

Dressings & Condiments

Balsamic Honey Dressing, Thousand Island Dressing, Caesar Dressing & Olives Oil

Olives, Cherry Tomatoes, Corn Kernels, Parmesan Cheese, Croutons & Walnuts

Daily Chef’s Soup of the Day
Served with Warm Hearty Bread Roll

Chef in Action Carvery
Argentine Spice & Rosemary Roasted Angus Sirloin of Beef
Served with Red Wine Sauce and Smoked Dijon Mustard

Sides

Truffles Mashed Potatoes
Roasted Baby Potatoes
Sauteed Root Vegetables Ratatouille

Daily Roast Specials

MONDAY
Roasted Spring Chicken with Natural Jus

TUESDAY
Five Spice Pork Belly Crackling with Apple Sauce

WEDNESDAY
Roasted Duck Breast with Port Wine Reduction

THURSDAY
Roasted Herb Rub Leg of Lamb with Minted Jus

FRIDAY
Salmon Wellington with Butter Beurre Blanc

Fresh Tropical Cut Fruits Platter
Watermelon, Honeydew, Dragon Fruit ¢ Pineapple

SCC Coffee and Tea
Served with Kueh Lapis
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Not available on Public Holidays ¢ Club Events.
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