EASTER BRUNCH

Sunday 1% April 2018

$125 per person with free-flowing house beverage selection
$112 per person with non-alcoholic beverages

Starter
Tasmanian Smoked Salmon with Lemon wedges, sour cream,
Capers, red onions and pickled onions

Grilled Anti pasti Vegetables with Kalamata & Sicilian Olives
Tuna nicoise
Peking duck salad with watercress, beans sprouts and hoisin

Westin Caesar Salad with chicken breast, crispy bacon, shaved Parmesan, anchovies,
Caesar dressing and croutons

BREAKFAST with live omelet station
1/2 Scrambled Egg & 1/2 Tomato
1/2 Crispy Bacon & 1/2 Sausages
1/2 Button Mushrooms & Roasted rosemary Potato %2

SOUP OF THE DAY
Chicken consommé, with his garnish

MAINS
Roasted Riverina beef cube roll (carving)
Whipped polenta with mushroom and cheese sauce 1/2 | spicy silverbeet 1/2

Korobuta pork belly rolls (carving)
Caramelized pumpkin and hazelnutz | Roasted Kipfler with sour cream and chives %2

Spinach and Gnocchi with crab and lemon thyme 1/1

Lamb Ossobuco
Eggplant caponata, butter beans and shallot 1/2

Wild Atlantic salmon and Barramundi
Prawns, green shell mussles, broccolini and champagne sauce
With chili and garlic broccolini and Lemon sauce 1/1

Mosaic Signature Desserts from our Pastry Chef

W affles with Ice Cream and Sorbet
Chocolate Sauce, Maple syrup and Whipped cream
Australian farm house cheese with Dried Fruits, Nuts and Crackers

T&C apply. Advanced booking required. *SPG® benefits apply



