
 
  

RED PLAINS 

DINING 

Menu for weeks of 
 

August 3  

& August 17 

 

Set two course dinner & drink 

Dinner served at 6:30pm 

Restaurant closes at 8:00pm 

 

Adult       $60 

Child       $45 

M 
Pulled Beef 

served w/ Vintage Mac & Cheese 

Corn Ribs & Coleslaw 

Cherry Crumble 

T 
Chicken Basque 

served w/ Rice, Fresh & Crunchy Vegetables &  

Mediterranean Sauce 

Berry Clafoutis 

W 

Pork Cutlets 

served w/ Rich Jus, Velvety Sweet Potato Gratin & 

Seasonal Vegetables 

French Caramel Custard 

T 
Smoked Beef Cheeks  

served w/ Guinness & Rosemary Gravy, Golden 

Triple-Roasted Potatoes, Honey-Glazed Carrots & 

Peas 

Pavlova 

F  

Slow Roast Lamb 

served w/ Fragrant Herb Sauce, Rice Pilaf & Grilled 

Zucchini 

Creamy Lemon Meringue 

S 
Black Pepper Striploin Steak 

served w/ Potato Gratin & Seasonal Green 

Vegetables  

Coconut Flan 

S 
Campfire Beef Burgers w/ Lettuce, Tomatoes, Dill 

Pickles, Red Onions & Cheddar Cheese 

(vegetarian option available) 

$17 

S P E C I F I C  D I E T A R Y  N E E D S  

Advise specific dietary requirements when booking. Gluten free, 

vegetarian and dairy free meals can be accommodated. Additional 

requests may be limited. 
 

MENU SUBJECT TO VARIATION BASED ON INGREDIENT AVAILABILITY 

 

 



 

 

 

 

 

 

 

RED PLAINS 

DINING 

Menu for weeks of 

August 10th  

& August 24th 

 

Set two course dinner & drink 

Dinner served at 6:30pm 

Restaurant closes at 8:00pm 

 

Adult       $60 

Child       $45 

M 
Beef Brisket 

served w/ Fresh Salsa & Cowboy Beans  

Triple Chocolate Mousse 

T 
Chicken Blanquette 

served w/ Chive Cream Sauce, Stacked Potato & 

Carrot 

Pineapple & Pistachio Crumble 

W 
Roast Beef  

served w/ Cajun Sauce, Sweet Potato & Fresh 

Broccolini 

Vanilla Panna Cotta w/ Blueberry 

T 
Smoked Chicken 

served w/ Sticky Chipotle Honey Glaze, Roast 

Pumpkin Purée & Charred Seasonal Vegetables 

Tropical Eton Mess w/ Cream 

F 
Confit Spicy Pork Belly  

served w/ Garlic Sauce, Peas & Creamy Pasta 

Rose des Sables 

S 
Chicken Supreme  

served w/ Mushroom, Parmesan & Rice 

Strawberry Charlotte 

S 
Campfire Beef Burgers w/ Lettuce, Tomatoes, Dill 

Pickles, Red Onions & Cheddar Cheese 

(vegetarian option available) 

$17 

S P E C I F I C  D I E T A R Y  N E E D S  

Advise specific dietary requirements when booking. Gluten free, 

vegetarian and dairy free meals can be accommodated. Additional 

requests may be limited. 
 

MENU SUBJECT TO VARIATION BASED ON INGREDIENT AVAILABILITY 


