
 
King Henry’s Court 

 

Valentine’s Day Menu 

$49.50 Per Head 
 
 

Po!Bssjwbm!
Tomato and basil risotto ball with red pepper dipping sauce. 

 
 

Fousff 

 
Chicken Paradise 

Chicken tenders marinated in ginger and sweet chilli served on a bed of mixed leaves, bean sprouts, coriander,  
Spanish onions and dressed with a tangy lemon grass vinaigrette. 

 
Moonlight Mushrooms 

Sautéed mixed mushrooms and onions baked in a pastry shell with Danish fetta and pine nuts. 
Served on a creamy porcini mushroom sauce. 

 
Salmon Sunset 

Premium smoked salmon rolled with a lemon herb cream cheese, with spring onion vinaigrette and sourdough croutons. 
 

Prawns on the Deck 
Cajun spiced tiger prawns with a rocket, fennel and cucumber salad, served with aioli and fresh lime. 

 
Vegetable Terrine 

Vegetable terrine consisting of layers of char grilled eggplant, zucchini, capsicum, sweet potato and asparagus,   
Served with balsamic reduction and grilled ciabatta. 

 
 

Nbjo!Dpvstf!
 

Perfect Rump  
Moroccan spiced lamb rump, oven baked and served with roasted potatoes, parsnips and a cucumber and mint yoghurt. 

 
Paradise Chicks Haven 

Char-grilled chicken breast with roast pumpkin, Spanish onion, pine nuts and a creamy basil pesto sauce. 
 

Cupids Barramundi 
Oven roasted barramundi fillet served on a garlic potato mash with steamed broccolini and topped with lemon and chive butter sauce. 

 
Sweetheart’s Veal 

Tender grilled veal and served of sweet potato mash with asparagus and red wine gravy. 
 

Saucy Vegetarian  
Arborio rice cooked with roasted pumpkin and sage, finished with parmesan, toasted almonds and a chilli honey glaze. 

 
 



 
King Henry’s Court 

 
 

Efttfsu!
 

Mud Cake 
Double-Choc Mud Cake. The ultimate chocolate indulgence served warm with cream 

 
Chocolate Rocher 

Milk chocolate mousse nougat covered in ganache . 
 

Berry Cheesecake 
Double baked classic cheesecake topped generously with blueberries. 

 
Sticky Date Pudding 

Sticky Date Pudding. Traditional favourite served warm with home-made almond butterscotch sauce 
 

Apple Crumble 
Stewed apples incrusted in a sweet pastry served with fresh cream 

 
 
 

 
 
 
 
 

 
Indulge and enjoy a liquor coffee with your dessert - $7.00 

 
Baileys’ - Baileys’ 
Mexican - Kahlua 

Jamaican - Bacardi 
French - Cointreau 
Italian - Galliano 

Calypso - Tia Maria 
Australian - Bunderberg Rum 
Irish - Jameson Irish Whiskey 

 
 
 

Happy Valentine’s Day 


