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Saturday 27th OctOber
3 Course Dinner & Show 
$60 Member | $65 Guest

tIcKetS NOW ON SaLe
BOOK NOW AT RECEPTION

OR CALL 9879 8733
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 The Australian Tribute to Frankie Valli & 
the 4 Seasons and the Beach Boys Tribute Show 

go head to head in one huge show. 
One full night jam paced with classic hits from 

“Surfin USA” to “Walk Like a Man”. 
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Menu
Dishes served strictly alternating 50/50 to guests

entRée
“Beggin” Jersey Sliders

House made beef meatballs (2) resting on micro arugula 
in a toasted slider bun with rich ragu sauce and a 

sprinkle of grated parmesan 
 

“Fun, Fun, Fun”  Prawns
3 panko crumbed prawns served on a mango &

pineapple Malibu rum salsa
 

MAin
“My Mothers Eyes” Lasagna

Pasta sheets layered with beef bolognaise sauce, spinach 
leaves, mozzarella cheese and creamy béchamel sauce 
topped with a rocket & parmesan salad tossed in basil 

infused olive oil
 

“Kokomo”  Sweet & Sour Chicken
Marinated chicken breast covered in a sticky sweet & 

sour sauce with capsicum, pineapple and cashews served 
on coconut rice garnished with chopped spring onion

 

DesseRt
“Cant Take My Eyes Off”  Red Velvet Cake

Red velvet sponge layered with soft cream cheese 
frosting to the top served on chocolate ganache with 

Chantilly cream
 

“God Only Knows”  Passionfruit Tart
Smooth & creamy passionfruit curd baked on an almond 
flavoured pastry shell piped with cheese frosting served 

on passionfruit syrup with Chantilly cream

Vegetarian & gluten free dietary requirements catered for - 
please notify staff of any dietary requirements, allergies or 

intolerances when booking
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