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JADE BUDDHA

BAR & CASUAL DINING

Set Menu 1

Please choose one from each of the following courses

Entrees

Peppered Beef & Soba Noodle Salad
Szechuan spiced beef tenderloin tossed through soba noodles

Warm Barbecued Duck Salad (Q)
Sliced duck breast, capsicum, snow peas, cucumber & Spanish onion
finished with a chilli plum & hoi sin sauce

Mains

MSA Grade Sirloin w Kipfler Potato Salad (g)
Grilled sirloin, warm potato and bacon salad, tempura onion rings
& balsamic molasses

Sesame Seared Tuna
Rare seared Tuna on steamed asian greens with soy, sake and ginger broth

Vegetable Pakoras & Haloumi (v) (g)
Fried vegetable fritters with grilled eggplant & haloumi,
with chilli capsicum jam & riata

Balinese-style Lamb
Tender lamb strips, snow peas, onion & toasted coconut tossed
in Indonesian spices on jasmine rice

Desserts

Fresh Berries & Sorbet
Blueberries, raspberries & strawberries, brandysnap basket,
Chocolate cream & a seasonal fruit sorbet.

Kahlua & Baileys layered cheesecake

Cold set Baileys & Kahlua layered cheesecake, with strawberries & berry coulis

Two course: $40
Three Course: $55
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JADE BUDDHA

BAR & CASUAL DINING

Set Menu 2

Please choose one from each of the following courses

Entrees

Vegetarian Rice Paper Parcels (v) (g)
Rice paper filled with cos lettuce, avocado, cucumber & pickled ginger
with sweet chilli & lime mayonnaise

Peppered Beef & Soba Noodle Salad
Szechuan spiced beef tenderloin tossed through soba noodles

Duck Rice
Malaysian style duck soup with garlic, ginger, chilli, coriander, mint,
jasmine rice, bean sprouts & shallots in a rich duck broth

Mains

MSA Grade Eye Fillet w Crushed Chats (g)

Prime fillet of beef, garlic & rosemary crushed chat potatoes,
broccolini, shitake mushroom jus

Butter Chicken
Tender chicken pieces cooked in a rich cream,
tomato & butter sauce with jasmine rice

Sesame Seared Tuna
Rare seared Tuna on steamed asian greens with soy, sake and ginger broth

Vegetable Pakoras & Haloumi (v) (g)
Fried vegetable fritters with grilled eggplant & haloumi,
with chilli capsicum jam & riata

Desserts

Chocolate Buddha
Saucy chocolate pudding, w chocolate & vanilla ice- cream, with fresh cream & chocolate rolled
wafers

Fresh Berries & Sorbet
Blueberries, raspberries & strawberries, brandysnap basket,
Chocolate cream & a seasonal fruit sorbet.

Two Course: $45
Three Course: $60
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JADE BUDDHA

BAR & CASUAL DINING

Set Menu 3

Please choose one from each of the following courses

Entrees

Fried Rice with Crispy Chicken
Lightly fried prawns, bacon & egg tossed through rice, seasoned with light soy
& finished with crispy chicken

Warm Barbecued Duck Salad (g)

Sliced duck breast, capsicum, snow peas, cucumber & Spanish onion
finished with a chilli plum & hoi sin sauce

Seared Scallops, Fennel & Wakame Salad (g)
Pan fried scallops on shaved fennel,
wakame & oyster mushroom salad

Mains

MSA Grade Eye Fillet w Crushed Chats (g)

Prime fillet of beef, garlic & rosemary crushed chat potatoes,
broccolini, shitake mushroom jus

Crispy Skinned Salmon (g)
Pan fried salmon, beans almondine, roasted tomatoes & fennel cream

Chicken Katsu Curry
Crispy fried chicken breast pieces, steamed rice with
a light curry sauce & a petite pickled vegetable salad

Desserts

Chocolate Buddha
Saucy chocolate pudding, w chocolate & vanilla ice- cream, with fresh cream & chocolate rolled wafers

Kahlua & Baileys layered cheesecake
Cold set Baileys & Kahlua layered cheesecake, w strawberries
& berry coulis

Fresh Berries & Sorbet
Blueberries, raspberries & strawberries, brandysnap basket,
Chocolate cream & a seasonal fruit sorbet.

Two Course: $50
Three Course: $65



