OATLANDS HOUSE

WINTER PACKAGE 2010 - $88.00 per person
Valid for all functions held between 1* May 2010 - 31*° August 2010

A four & a half hour function, Private room
Head steward & Waiters

Crudités & Champagne Cocktails served on arrival
Three course alternate serve menu
Hardys Sauvignon Blanc & Shiraz Cabernet, Beer & Soft Drinks
Tea, coffee and port

Single floral vase per table, Table decoration for head table
Qatlands White Chair Covers
Qatlands Gold or Silver Sashes (on alternate chairs)
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Menu selections:

Entrée
Asparagus & mushroom risotto with white truffle oil
Authentic Italian beef lasagne
Char-grilled vegetables layered on provolone formaggio topped with rocket leaves

Main
Golden baked salmon fillet parcel with brie cheese and julienne vegetables
BBQ veal medallions with prosciutto, sage & gorgonzola
Roasted chicken breast supreme basted with extra virgin olive oil, basil, sage & garlic

Dessert
Mango & spiced apple crumble served with vanilla ice cream or double cream
Sticky date pudding with hot butterscotch sauce served with
vanilla ice cream or double cream
Tiramisu, savoiardi biscuits in espresso coffee, Frangelico & Tia Maria
layered with a mascarpone sabayon






