
2 Course Menu        $40.00 per person 
3 Course Menu        $49.00 per person 
Deluxe Menu           $65.00 per person 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Meals served as 3 choice alternate : Vegetarian options available : Public holiday surcharge $5 per person : Confirmed bookings must be paid for 
2 Course Menu not available Saturday night : Private room available As at 8/8/11- subject to change 

DELUXE FUNCTION MENU  
Warm bread rolls 

ENTREE 

Crisp wontons, filled with a garlic, fresh herb and cream 

cheese mousse and served with tomato and saffron sauce. 

Deboned duck shank, wrapped in Italian prosciutto with red 

pepper relish and marsala jus 

Beer battered king prawns, with sweet chilli lime sauce and 

thai salad 
 
MAIN 

Grilled fish of the day, topped with king prawns served on 

crushed new potatoes with shellfish bisque 

King pork cutlet, served on sweet potato puree with crispy 

bacon, apple salad and cider jus  

Herb crusted beef fillet, served with potato gratin and exotic 

mushroom jus 
 
DESSERT (including tea and coffee) 

Mango crème brulee, baked custard with sweetened mango 

pulp and a crisp toffee crust. 

Honey comb semifreddo, with chocolate ganache, frangelico 

anglaise and hazelnut praline 

Brandy snap basket, filled with macerated strawberries and 

cream or ice cream 

452 Bells Line of Road Kurmond 
www.kravings.com.au 

02 4573 1211 

FUNCTION MENU  
Herb and Garlic Bread 

ENTREE 

Crisp wontons filled with a garlic, fresh herb and cream 

cheese mousse and served with tomato and saffron sauce. 

Grilled chicken strips with rocket salad and a tomato mango 

salsa  

Tiger prawns with avocado salsa and caper aioli 
 
MAIN 

Grilled barramundi fillet, with lime, ginger and coriander 

butter and sauté potatoes 

Chicken breast, on grilled vegetables with a pesto and sun 

dried tomato cream sauce. 

BBQ scotch fillet steak, on mash potato, topped with bacon 

and hollandaise sauce. 
 
DESSERT 

Dark mud cake, a dense moist chocolate cake coated in 

ganache, served warm with cream. 

Mango crème brulee, baked custard with sweetened mango 

pulp and a crisp toffee crust. 

Baked cheesecake, served with fresh whipped cream. 


