( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, D—Diabetic, V—Vegetarian )

History
ucks Grossing on SBurton is nestled in the heart of Kake CMacquaric on $4 aores of Rural
CGrasstand ue 1o the many W ood ducks that ~sfrequent the Froperty...the name had to be a
Jorgone conclusion. O ith an award winning (Restauran, 7 éco tourism " Suzury Qpa Gollages |
“Che Ghapel” and Laser Lir (Wuterfall for those ' Rrivate Geremonies, % Cruly are Ruite
Unigue. e Chank Qou for Cting Cime to visit our Rroperty. (Regards pour Costs
CGaynor and Richard SCorton

Ouacker's Restaurant was opened on 27th July 2003.

Function Packages

Cocktail

6 hors d courres from é\mdhv A’
6 hors d courres from Appendiz S8’

Ratite esserts
65.0 per head

Table Served

Option 3 — Z [ptians Alternate Orop

¥ hors d eourres from Appendiz ‘A’

2 Gourse Cption from Appendiz &
60.0 per head

%k %k

Option 4 — 3 [ptions Alternate Orop

3 hors d courres from Appendix A’
3 hors d courres from Appendiz S8’
2 Gourse @ption from Appendiz D'
70.0 per head

%k k%

Option & — 3 ptions Alternate Orop

6 hors deourres from Bppendiz 'S8’
2 Gourse @plion from diz &’

75.0 per head

Chef — ADAM GIBSON



( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Appendix ‘A’ Appendix ‘B’

Cold Cold
(Y R @Gc ) Q®ushi Rolle with & G asabi and Lavosh Grisps with Xing Brawn, Avocads and (Roe,
Qbay Dpping Qdauce, (IcsF) O&hradded Ghicken Rice Reaper (Rolls with
(V) Goats Gheese and Odemidried Tomato Cartlets Ronau ressing.
with Qbtuffed Olives () SBudkwhear SSlinis Rancake Topped with
(IcsF) Homemade Gom stritter TCopped with ©ven Obmoked Odatmon and &reme ~fraiche
Roast ‘Comato wragped in Drascuitto with " Resto CSfratche QObpihey Raock Cysters with Lime and Vodka Corbet
%fﬁﬂﬁﬁ Grudités with SCouse-mede pps Suck Egg Omelette KNori (Rl with Qbalmon (Roe
()  Mozaarslls, Tomato and Olive ks CMelba Touast with uck Liver pate and Qdegmented ©r-
ange
Hot
Hot (COc)  Chermoulr Ghicken Qdkewers with CMint and
(I OF)  Qbate Ghicken Odkewers with Odpigy ey N oghurt
Rearnul Ndiauce Quck, Rear and SSlue Gheese CGalelte
( CV) CAni Qﬁ/)ﬂ'ﬂg‘ Ralls with 79/&1}71 Qbauce. ( Cg @g ) Q%a a‘//ﬁ/)f on @ledf%}ld/ with Q% g Bur-
(V) Stile Rurcels with CMushroom, Leek and ter and &rip Drascuitlo
Rinernut Ragoul SSreaded Gutmart Qderved with Orange and Roppyseed
Grisp Rork and Ginger ¥ on Cons with e Obin Aol
Qbauce SBeef and KNoodle S8z
(O)  Moroccan Tempura ~sfish Govjons with " Rre- () Amemads i Ruiclies

served Lemon, FConey and Guper Aioli
Chicken Drumettes with a " Rinenut and "Rumphin ~Sfarce.
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(GF—Gluten Free, GFA — Gluten Free Available, DF—Dairy Free, V—Vegetarian)
Appendix T’

Entree
(O, OsF)  rilled Ghicken, " Rrosouitto and Asparagus Odtack. Reduced SSalsamic

OR
(O, OsF)  Crip Qkinned Rork SBelly, Rink Ginger, SBean Odhoot and Apple Nl
Honey Qdoy yessing.
OR
(O, OsF)  Wuttleseed Qusted dquid Rocker, Mecadiamia, Rumphin and " Rear Ol
Orange and Lemon Aprtle S mulsion.
OR
(Y I, OF)  Roasted Negetable, Arocado and SSaby pinach Ciiaan. Nala Verde

Main
(O)  Rawpictte of SBarramundi ~sfille, (W rapped in Raperbark, O uttleseed HMash, Odteamed
OOpiniach and Roasted CTomato. Repperberry and Aniseed ~Jus
AR
(Y IF) SBraised W iid CMushroom, Asparagus and ~sfonnel Risotts, N hite O lne and Gar-
lic Gream Qdauce
OR
(I, OS)  CharGrilled Nolan's Rump Odteatk, Ghat Rotato and dteamed Nagelables
Ront Wine ~Jus
OR
(OcsF)  Yrilied Ghicken SSreast, Rotato Gaufrette and Grilled Asparagus. Obauce SBucrre
SSlane

Dessert
(O ) Nanille SBean Creme SBrulee, SBerry Gompote and Curkish elight See Cream.
OR
SBeanana Giatette,. SSurnt Guaramel bauce and Nanilla SSean See Gream. Toffee ~Sfiligree
OR
( I~ @ﬂﬂ'ﬁ/fmf[ and Lime Ranacotla Gonfit Orange, Slnnanmon See Gréam and Goconut

CWafer.

OR
Bread n' SBuller @yda/z'ﬂg Qbauce &reme Anglaise and Rum and Raisin See Gream.

Chef — ADAM GIBSON



( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Appendix ‘D’

Entree

(V) SHouse Rolled " Rumphin and Garaway sfettuccing, Mushroom Medloy, Asparagus and Roquette. Truffle

Ol and Riarmesan O afer.

OR

(I ) Oawsoned Grilled Ghicken ~stiller, Qdmoked "Rear, Rumphin, Rrosouiite and Shinois Oulad

Redro Ximenea Oherry Ninaigrette.
OR
Warm Quck Cartle, Layered with ~laky Rastry, Gonfit Duck ey CMeat, Wateroress
CWatermelon, O alnut and SBinorie ~steta Cheese. Roaohed uck gy and Muscatel SSalsamic:
OR
(I OsF) Gl Qdalr 1’ Reppor Qdquid. Roguette, Haverated Odtrmwberry, SBaan Odhoot, " Rink Jingor
and Avocads Obealad Kiwifruit and ime ressing.
OR
(I, O 1/2 Qozen Qdwdney Rock Opsters — Natural @R Kifpatrick

Main
(O OsF)  HMastor Qdtock SSraised uck Odupreme, Giinger and SSlack Odesame " Rilaf. Dhiitake
Mushroom, SBean Odhoot and Qdnowpea Qdalad SSlack SSean and O usabi ~us
OR
(VEG I ) QOwwatvorn and Eucohini ~sfritter;, Layered (Orilled Negetables Asparagus, Arvocads and
S8aty Opinach. Raspherry Red O ine Reduction.
OR
Chicken Qupreme O rapped in " Rroscuitte, Goats Gheesg, Oemidried Comato and " Rinenut e Qbeamed
Negotable Mélange and Ghour Duchess Rotato. bauce SSasil SBuerre SSlamne,
OR
Hlckory HCouse-Qdmoked Adlantic Obalmon, Qdwoat Rotato and Almond ~sFlan, W iled SCorseradish and SSliack
Repper Opincch. il FCollandzise and Odalmon " Rearts
OR
(OcSF)  Nolan's 2205m Grain ~sted Qvotch stille;, SSeef Gonsommé, Greon SBeans, Grilled ~sfield Hushrooms
and "Rotato Gaufrette. ~sfinished with Red O ine Shfused ~us

Dessert
(IS4 ) Danilla SBean Greme SSrulee, Maverated dtrawberries and HMinted Odtrawberry See Gream, Rister-
chis. FConey and Nianills SBean SBiscolli
OR
(OcF)  SBelgian sFlourless Ghocolate " Rudding, FConeycomb Sge Gream and GhooSButterscotch Odauce.
OR
Guaramel CMacadamia ‘Cartlel, SSurmt ‘Coffee Odauce and Guaramel Qdwirl See Groam
OR
(9)  Curkish elight " Ranavotta, Ghoo-Rosowater See Cream, Odauce Ghocoliate Angliise.
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( GF—Gluten Free, GFA—Gluten Free Available, DF—Dairy Free, NS—Contains Nuts or Seeds, VEG—Vegan, V—Vegetarian )

Appendix 'E’

Entree
(I, O ) Ruprika Marinated Quarl SSedded on a Ndmoked Rear and Mavadamia Rilaf with SSeetroot (Relish and
Hickory Vindigrette
OR
(Y O)  Garlic Mushroom and NVegetable Grumble with & O arm ~stenne] Radicchio and SBinorie ~steta Odalad,
Qyassed with Redro SXimenz Oherry Lmulsion

OR
ICousemade Qbquid Sk ~stettuccine with King Rrawns, Ncallops and Grab. Ghilli and Tomeato Zssence.
OR
(9cF)  Candoori Marinated CGhicken CTonderloins, Rappadums, Rita and Ohaved &ucumber.
OR

(I, O)  1/2 Qozen Qdyidney Rock Cpsters, SCouse-Ghurned Kigourice Nborbet and Qdalmon (Roe

Main
(I, ) Yrilled Eye stillet Odicak O rapped in SBavon, Eucchini and "Rumphin ~sfritter;, Nteamed Opinach,
Roasted Comato and Grilled ~stield Mushroom. O hisky " Rumpkin ~Jus
OR
() Qbaroury Ruris Chouw SSreas;, Layered with Grilled Negetables.  Cruffled "Rumphin CMash and (Reduced SSalsamic
OR
(IcF)  Roulade of SBoneless ' Rork Loin, Ristachio ~sfarce. Rotito and Rasemary Carte TCitin, Qdesame Green SBeans
and Y orkshire " Rudding. Apple Rort ~us
O@R
()  Couse Odmoked Green Tea and SCickory Qpatchcock, Qweat Rotito Alash, ~Grrilled Asparagus and Roiched
Rear in Red P ine Qprup.
OR
§ Qpice uck bupreme, Almond ~tiy Rithivier, Grilled Negetable Ndtack and Rarsmp Obtraws. Owear Oboy Gllze.
OR
(I, O)  Owen Roasted Qnapper sfillets W ilted Greens, Comato Gonsommé, Roasted Vegatable Melange.
Qauice SBuerre SBlane.

Dessert
(IS4 ) Danilla SBean Greme SSrulee, Macerated Otrawberries and CMinted Odtrawberry See Gream, Ristachio,
IConey and Nianille Bean SBiscolli
OR
() SBelgian stlourless Chocoliate " Rudding, SCongpeomb See Créam and Ghoo-CSutterscotch Ndauce.
OR
Guramel Mecadamia Cartle, SSumt ‘Coffee Qdauce and Saramel Qdwirl See Sream.
OR
(IcsF)  Curkish dlight Rianicotta; &hoo-Rasewiter Soe G ream, dauce Ghocolate Angliise
OR
CMeango and Rassionfruit Rearfeat;, Gealliane Nborbet and Coffee Orange dauce.

Chef — ADAM GIBSON



