
 
 

Viaduct Basin 
 

3 Course Set Lunch Menu $50 per person 
           

 
Entrée 

 
Mezze Platter ( to share)}  a tasting plate of Mediterranean appetizers that 

will delight the palate, served with grilled turkish bread  
 
 

Mains 
 

Open Grilled Steak Sandwich   char-grilled scotch fillet on garlic focaccia 
with beetroot relish, salad & fries 

 
Zesty Chicken   spicy chicken breast, bacon and salad on grilled ciabatta 

with roast plum chutney, avocado cream & fries 
 

Pan Fried Snapper crispy potatoes and asparagus with lime hollandaise  
 

Roasted Baby Vegetable Salad with garlic and herbs, tossed with salad 
greens, pomegranate dressing and goats cheese mayo 

 
Artichoke, parsley and caper spaghetti with baby spinach, lemon, 

parmesan and feta 
 

Tempura mussel and spring onion fritters  served with salad and 
watercress mayo 

 
 Vietnamese Chicken and Glass Noodle Salad   coriander marinated 

chicken pieces, glass noodles, crisp vegetables, fresh mint and a chilli lime 
dressing 

 
 

Desserts ( served with tea / coffee ) 
 

Rose Pannacotta with strawberry compote, rhubarb sorbet, almond biscotti 
 

Double Chocolate Mousse Cake  rich chocolate mud cake with a light 
chocolate mousse topping, hazelnut fudge sauce & vanilla bean ice cream  

 
Pistachio Ice Cream smothered in chocolate sauce and pistachio crumb 

 
 
 
 



 
Viaduct Basin 

 
 
 

2 Course Set Lunch Menu $40 per person 
           
 
 

Entree 
 

Mezze Platter ( to share)  a tasting plate of Mediterranean appetizers that will 
delight the palate, served with grilled turkish bread  

 
 

Mains 
 

Open Grilled Steak Sandwich   char-grilled scotch fillet on garlic focaccia 
with beetroot relish, salad & fries 

 
Zesty Chicken   spicy chicken breast, bacon and salad on grilled ciabatta 

with roast plum chutney, avocado cream & fries 
 

Pan Fried Snapper crispy potatoes and asparagus with lime hollandaise  
 

Roasted Baby Vegetable Salad with garlic and herbs, tossed with salad 
greens, pomegranate dressing and goats cheese mayo 

 
Artichoke, parsley and caper spaghetti with baby spinach, lemon, 

parmesan and feta 
 

Tempura mussel and spring onion fritters  served with salad and 
watercress mayo 

 
 Vietnamese Chicken and Glass Noodle Salad   coriander marinated 

chicken pieces, glass noodles, crisp vegetables, fresh mint and a chilli lime 
dressing 

 


