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JOIN US

in the O’Reilly’s 

Dining Room 

from

5.30pm

E A S T E R  S U N D AY  D I N N E R 
B U F F E T  M E N U

C O L D  S E L E C T I O N

Local roast blue pumpkin, baby carrot, Persian fetta salad with spiced raisin dressing

Garden vegetable salad with thyme dressing

Mixed greens with balsamic vinegar

Build your own Caesar salad, cos, bacon, parmesan cheese, croutons, traditional dressing

Mediterranean pasta salad with pesto, mayonnaise and summer vegetables

Italian antipasto platter with marinated vegetables, olives, pickles , local cured meats, dips and relishes

H O T  S E L E C T I O N

Rosemary, garlic roast leg of lamb served with mint sauce and gravy

Roasted herb marinated chicken Maryland 

Stroganoff beef with forest mushroom and jalapenos

Roasted chat potatoes with garlic cream, green onion and cheese

Grilled salmon fillet with lime butter sauce

Butter chicken with herb fragrant basmati rice

Eggplant, zucchini, red pepper moussaka au gratin 

Roasted vegetables

Fresh steamed greens tossed with garlic butter and herbs

F R O M  T H E  G R I L L

Eye fillet steak (100gms) cooked to your choice served with mushroom, Dianne and pepper sauce

D E S S E R T  B U F F E T

S O U P

Cauldron of roast vegetable soup
Accompanied with croutons, bacon and assorted condiments

B A K E R Y

Selection of traditional Vienna loafs (white, wholemeal and mixed 
grain), baguettes, rolls and rye bread served with extra virgin olive 

oil and butter

Traditional warm chocolate puddings 
with vanilla anglaise

O’Reilly’s fruit trifle 

Easter cookies

Hot cross buns

Fresh fruit platter

Assorted French pastrie 
 and gateaux

House made eggs

Ice cream counter 

@oreillysrainforestretreat#OReillysRainforestRetreatShare your Easter on social media!


