Minelo Floating Christmas Functions 2010

Option 1
Mains
Chicken Parmigiana
beautiful breast chicken crumbeol topped with our
parmigiana sauce and grilled cheese
Beef schnitzel
Served with cholee of gravy - Mushroom or Dlanne
Flsh of the day
Crumbed tender fish served with salad anol chips
Thai chicken salad
Served on a baby beet and spinach leave salad with
a light crushed chill dressing
Dessert
Sticky pate pudding
Served warm with cream and Lee-cream
Cholce cheesecake

neluwdes and 1 1/2 hour crulse

$459 /P

Option 3
Entrees
Table platters with our favorite finger food
Matns
Chicken Mignon
Juley chicken wrapped in Smokey bacon topped
with wild mushroom gravy
Steak Dlanne
Grain fed steak topped with Dlanne gravy,
Salt and Pepper Squid
Fresh cut squid dusted tn a light salt and pepper
seasoning
Dessert
Christmas Pudding
Lemon cheesecniee
ncludes a1 1/2 hour cruise

$55.9p/p

Option. 2 including a 3 hour crulise $49 p/p
Cocktail food served for a three hour period. Food
Will be served on platter form § will consist of ...

. Minl spring rolls

e  Smmosas

. satay chicken

. Salt and pepper squid

. Minl frittatas

o Movrocecan Chlelen
. Prawn Cutlets

. Meatballs

. wedges

. camembert cheese
. sSalt and Pepper Soula
. DM SLs

(deal served during a crulse over a three hour period..
Lovely way to cateh up and mingle with people whilst
enjoying the serenity of the beautiful viver Murray)

Planning your 7 Reasons to chose Minelo
Minelo functioni!! o

Time of arvival? o Own private venue
Time of Bont o Something totally different
departure? . 10% discount off the per head,
Food Allergies? that book Monday to Thursday
Table Linen? . Friendly staff that make you
®BOr TOW? feel welcome and take pride in
Nuwmber of guests? thelr work
Decorations? . Locals using local produce
Musie? . Full bar facilities
$200 deposit required |l o wide range of options to cater
to confirm booking For your every need

Option 4
Entrees
chilt Chicken
Prawn twisters
Camenbert Delight
Mains
Chiclken Minelo
Oven baked chicken stuffeo with camenmbert cheese
and topped with avocado and chawmpagne sauce
SA qarfish
Crumbed garfish perfect on a boat setting
Fillet Mignon
Premium grain fed steak served with Smokey
bacon and wild mushroom gravy
Dessert
Kahlua Heaven
Sticky Pate pudding
Lemon cheesecake

tneludes a 1 1/2 hour cruise

$64.9p/p

Minelo Mystery Package $e0p/p

Let me dectde. You show up Ll provide the rest.

Includes a 3 houwr cruise

PLEASE NOTE -Booking numbers are a minimum of 25.
Maximum. boat capacity s 50.

Please ask for a list of now cruising functions
AlL tables will be set with Christmas decorations

call Lauren to book 0400374733 or email at cafeMm&Lo@gahoo.oom.au or visit murraylands.com.au




Minelo Premium Selection

Minelo Gold $60 p/p
Tapas, canapés and the rest

A first class approach to cocktail finger food.

Sure to impress. Food served over a three hour

period

. Lamb Souvlaki

. Marinated bocconcini with prosciutto

. Mini goats curd & caramelized onion tarts
. Pumpkin pied bread

. Rosewater and Sesame chicken drumettes

. Vegetarian Frittatas with tzatziki
. Hot bread dip

. Asparagus and prosciutto frittata
. Barbequed Cajun Prawns

. Chili & Lime Squid

. Three meat Meatballs

. Antipasto platters

This option includes a three hour cruise.

Minelo Platinum $80 p/p
Entrees

Lamb Souvlaki- tender lamb kebabs served with home-
made tzatziki and a pilaf of rice

Chicken and shiitake— beautiful juicy tender pieces of
chicken and shiitake in a crispy puff pastry parcel.

Mains

Beef fillet stack with steamed bok choy and potato bake
topped with a portabella mushroom

note beef: cooked medium rare

Ultimate fish Platter—Whiting, Coorong mullet fresh
oysters, crumbed prawns, and salt and pepper squid
Ravioli— beef ravioli with fresh herbs and red sauce.

Deserts

Passion fruit Pavlova

Mango Macadamia cheesecake
Tim Tam Sundae

Minelo Ultimate
Starters
Surprise nibbles

$99 p/p

Entrée

Caramelized onion and curd tart with balsamic glaze
& rocket..

Thai beef salad- cooked medium rare with a light
chili dressing

Star anise duck Salad with pumpkin chickpea salad

Mains

Ocean and Beast— Succulent Cajun prawns over a
fillet steak with a blue sauce served on a whole potato
Atlantic Salmon with sesame and wasabi aioli on
broccolini and potato rosti

Crispy skin lemon chicken- served on spiced cous
cous with sautéed greens

Deserts

Caramel banana Pancake stack
Tim Tam Sundae

Raspberry brulee cheesecake

To finish

Beautiful seasonal fruit platters and local cheeses

Included in these options....

. These three options come with full linen set tables.
. Include an hour and a half cruise

. Christmas decorations (if applicable)

. There 1s a mmimum of 25 people for this option to exclusively book

the boat.




