
 

Pr ices may be obtained by contact ing the AEG Ogden Sales  Department 
Staf f  and Chef  Charges apply i f  less  than 35 guests .  

 
 

 
 
 

W A  T H E M E D  M E N U  O P T I O N S  
 Freshly Baked Bread Rol ls  & Butter are inclus ive with your selected set menu. 
 Freshly Brewed Coffee, Qual i ty Tea & Chocolates are also inclus ive. 
 A surcharge of $9.90 per person applies for the choice of two main course i tems  
 A surcharge of $5.50 per person applies for a choice in al l  other courses. 

 

OPTION ONE 
To start 

Albany Asparagus & Pommery Mustard Tart let accompanied by  
Pemberton Yabbies with Crème Fraiche & Keta Caviar 

 

Main Course 
Merlot Braised Avon Val ley Lamb Shank with Jerramungup Potato & Pars ley Dumplings 

 

Dessert 
Nel l ie Kel l ie Pass ion Frui t  Pannacotta Served with Carmel Berry Compote 

 
 

~ 
 

OPTION TWO 
To start 

Wanneroo Mushroom Ragout Tart let with Gingin Rocket & Parmesan Salad 
 

Main Course 
Crisp Sk in North West  Schnapper Fi l let  & Spearwood Celer iac Gratin with  

Kununurra Str ingless Beans in a Shel l f i sh Bisque Sauce 
 

Dessert 
Karragul len Gold Rush Pear Poached in Margaret River Shi raz with a  

Harvey Orange Sabayon & Pistachio Shortcake  
 


