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Immerse yourself in an exquisite culinary journey at Winestone with a feast
crafted to perfection for meat lovers. Luxuriate in unlimited succulent cuts of
premium meats, expertly carved and served alongside delectable sides that will
tantalise your taste buds.

31 March 2024, Sunday $48 per diner
12:00 pm - 3:00 pm $18 per child
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FROM THE CARVERY

4-point beef rib on the bone with red wine jus / béarnaise sauce
Honey glazed baked ham on the bone with homestyle apple sauce
Roast free range chicken with chicken jus / cranberry sauce
Roast lamb leg with mint jelly

ACCOMPANIMENTS SOUP¥&
Roasted carrots, pumpkin, Roast pumpkin,
potatoes, yorkshire puddings, Cream of mushroom
zucchiniprovencal & minted peas (with oven fresh bread rolls)
SALADS & VEGETARIAN SPECIALS &
Asian coleslaw Impossible meat lasagna,
German potato salad Wild mushroom risotto
Greek salad & green salad & Cannelloni ratatouille
DESSERTS

A selection of Chef's Easter favourites,
Hot cross bun pudding, Easter egg cheesecake, Sticky date pudding
with butterscotch sauce, Rocky road smash plate, Carrot cake,
Tropical fruit platter, Cheese plate with dried fruits and crackers

@ Vegetarian




