QUEENSLANDING

HOTEL

ARTS & CULTURE MENU

EXECUTIVE CHEF: JAMES OLBERG

FIRST COURSE

P.E.I. Lobster Bisque

Créme Fraiche and Tuscan Croutons
or

Cookstown Baby Green Salad

Cherry Tomatoes, Tuscan Croutons and Raspberry Vinaigrette

MAIN COURSE
Surf and Turf
Grilled Medallion of Beef Tenderloin with Roast Tiger Prawn

Parsley Potatoes, Baby Vegetables with Pickled Shallot and Tarragon Jus

DESSERT
French Vanilla Cheesecake

Shortbread Crumbs, Fruit Compote with Raspberry Coulis



