
E N T R E E S M A I N

P R E - T H E A T R E
M E N U

SALT & PEPPER SQUID
Flash-fried squid served on a bed of
rocket with tartare Sauce (GFO)

DUCK SPRING ROLLS 
Served with a plum sauce 

CHEESE & VEGETABLE CROQUETTES
Served with smooth pea puree and grated
parmesan cheese (V)

SOUP OF DAY 
Delicious Soup of the Day,
served with Corn Bread (GFO)

SELECT ONE OF THE FOLLOWING

PESTO LAMB  

CANNELLONI

Lamb rack served on a bed of warm
couscous salad,  complemented with a
drizzle of pesto sauce (GF)

Ricotta and spinach-fi l led cannelloni
served on a bed of spinach, topped
with béchamel sauce and pine nuts (V)

RISOTTO
Tahini miso risotto with mushroom
Medley
(GF) (Vegan Optional)  

SELECT ONE OF THE FOLLOWING 

CHICKEN CORDON BLEU
Chicken breast stuffed with ham and
cheese,  coated with golden
breadcrumbs, served with béchamel
sauce & seasonal vegetables

D E S S E R T
CHOCOLATE BROWNIE
Served with vanil la ice cream and salted
caramel sauce (GF)

$14
Served with vanil la ice cream and
Nutella sauce

D I D  Y O U  P L A C E  Y O U R
P R E - O R D E R  F O R  I N T E R V A L

D R I N K S ?  

CHURROS $15

CHECK OUT THE CAKE FRIDGE  FOR
ADDITIONAL SWEET OPTIONS

INTERMEZZO
CAFE,  BAR & RESTAURANT

BRUSCHETTA
Herb crostini 's  topped with fresh tomato,
red onion,  parmesan, basi l  and balsamic
glaze  (GFO) (V) (Vegan optional)  

S E E  W H A T ’ S  O N  A T  W P A C CC O M P L E T E  O U R  C U S T O M E R
S U R V E Y


