
N ext  coming event is

New Years Eve
on the 31rd  December 

See following page  for menu

      

Waves Waves 



New Year's Eve 2010
Entree

Fresh King Prawns on avocado and mango with blood orange dressing

Salt and Pepper baby Calamari served on rocket with lime aioli

Scallops in shell served Mornay

Scampi with herbs and served with a salsa verde

 Ravioli of ricotta and spinach served with saffron sauce and parmesan cheese

Main 
King Fish grilled and served on zucchini fritter and lemon butter sauce

Seafood Operetta two types of fish, mussels, prawns and scallops 
poached in white wine, tomato and capers.

Grilled mignonettes of beef served with a beetroot and red wine reduction 
topped with a scampi

Lobster mornay

Supreme of Chicken filled with sun dried tomatoes roasted and served on roasted pumpkin
 with nectarines and  white wine sauce

Dessert
Saffron poached pear served on a praline case and berry compote

Profiteroles – choux pastry filled with crème partissiere and topped with chocolate

Mixed berry Crème Brulee

Sticky date pudding served with warm butterscotch sauce

Fresh strawberries served with Zabaglione 

Garlic or Herb bread, all mains served with vegetables

From all the staff and management at Waves we wish you a very happy New Year
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