
Gingin Hotel 
V[l_ntin_’s D[y M_nuV[l_ntin_’s D[y M_nuV[l_ntin_’s D[y M_nuV[l_ntin_’s D[y M_nu    

F_\ru[ry 14thF_\ru[ry 14thF_\ru[ry 14thF_\ru[ry 14th    

Set 2 or 3 Course Menu 

2 Courses—$35  3 Courses -$40 

 

Entrée 
Smoked Salmon Salad with cherry tomatoes, gourmet lettuce, red  

onion, cream cheese, capers and crispy bread bites. 
 

Peanut Beef Satay Sticks served on jasmine rice. (4 Sticks) 
 

Mini Chicken Mignons wrapped in prosciutto and pan fried then served on a bed of 
pesto. 

 

 
Mains 

Alfredo Fettuccine tossed through a 3 cheese creamy sauce. 
 

Prime Scotch Fillet cooked to your liking, topped with a red wine Jus and served 
with an oven baked jacket potato topped with sour cream and chives and a crisp  

garden salad. 
 

Tender chicken kiev served on a bed of grilled, herb coated potato, then topped with 
grilled asparagus and a creamy white wine sauce. 

 

 
Desserts 

Lemon Meringue Pie served with a dollop of fresh cream and fruit to garnish. 
 

Traditional Sticky Date Pudding served with a dollop of fresh cream and 
 fruit to garnish. 

 
Chocolate Crusted Tarts filled with different selections of tasty centres. 

 
 


