
ON ARRIVAL -  A Chambord sparkl ing cocktai l  for  Mum

STARTER - please select  one

PROSCIUTTO SALAD   

With f resh mozzarel la,  basi l ,  cherry  tomatoes,  seeds & balsamic glaze

SPICY SALT CALAMARI  (gf )   OR CAULIFLOWER  (v+)  (gf )       

Dusted in  our  s ignature five spice sal t  & served with a  l ime chi l l i  a iol i  (mi ldly-spiced)

CHICKEN SALAD  (gf )   

Spiced & gr i l led chicken tenderloins with a  green lent i l ,  a lmond & cranberry  salad

SPANISH PRAWNS    

King prawns & chorizo cooked in a  smoked paprika chi l l i  o i l  -  served with toasted sourdough (moderately-spiced)  

(gf )  -  served with gluten f ree gar l ic  bread

MAIN - please select  one 
PAN-SEARED BARRAMUNDI  (gf )       

Topped with scal lops & our  toasted nut  seed mix.  Served with chat  potatoes,  green beans & a lemon caper butter  sauce

CHICKEN BREAST  (gf )       

Prosciutto-wrapped breast  fi l led with pumpkin,  hazelnut,  sage,  feta,  r icotta  & spinach.  Served with chats,  green beans & a pesto

parmesan cream

LAMB CUTLETS  (gf )       

Seared with cumin & mustard seeds topped with mint  chutney.  Served with char-gr i l led potatoes & a basi l  cherry  tomato salad

HARVEST LINGUINE  (v+)      

Sautéed mushrooms, broccol ini ,  green beans,  peas & rocket  tossed in  our  art ichoke & lemon sauce.  

Topped with gar l icky bread crumbs

DESSERT - please select  one

CHOC CARAMEL CAKE  

Chocolate a lmond cake dipped in dark ganache,  topped with pipes of  chocolate,  vani l la  & caramel.  Served with whipped

cream & raspberry  sauce

LEMON BAKED CHEESECAKE  (gf )  

A gluten-free biscuit  crumb base topped with a  tart  lemon gel.  Served with whipped cream & tangy lemon curd 

STICKY DATE PUDDING  

Warmed st icky date served with a  r ich butterscotch sauce & vani l la  ice cream

VEGAN MUD CAKE  (v+)   

Plant-based chocolate mud cake topped with vegan ganache.  Served with dairy- f ree ice cream & raspberry  coul is

 

   

 

 

Mother’s Day Menu 2023

      (gf )   gluten f ree            ( V+)   vegan



Mother’s Day Children’s Menu 2023

MAIN - please select  one

FISH & CHIPS

Battered flathead fil lets  served with chips,  tomato & cucumber    

CHICKEN PARMIGIANA   

Panko-crumbed chicken breast  with ham, napol i  & three cheeses (mozzarel la,  tasty  & parmesan).  Served with chips  

FETTUCCINE    

Fettuccine served with a  napol i  sauce

CHICKEN NUGGETS

Served with chips

DESSERT - please select  one

CHOCOLATE or STRAWBERRY SUNDAE 

Vani l la  ice cream, topping,  cream & wafer

DOUGHNUT COOKIE   

Shortbread cookie glazed with ic ing & spr inkles

CHILDREN’S DRINKS - unl imited

SOFT DRINK 

Coke, lemonade, raspberry,  lemon squash

JUICE 

Orange, apple,  pineapple
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PRICES 

DEPOSIT     

$20 per  person/chi ld

SET MENU   

$90 per  person

$30 per  chi ld (2-12yo)

TERMS & CONDITIONS

A $20 per  person non-refundable deposit  is  required at  t ime of  booking.

Ful l  payment required one week pr ior  to Mother ’s  D ay or  your  reservat ion wi l l  be c ancel led.

Once payment made in  ful l ,  Waves on the Beach does not  offer  refunds for  c ancel lat ions or  booking reduct ions,  
nor  engage in  any conversat ions with regards to c ancel lat ions or  refunds unless  2 weeks not ice given pr ior  to Mothers  D ay.

Notific at ions of  c ancel lat ions must  be emai led to funct ions@wavesonthebeach.com.au 

Waves on the Beach reserves the r ight  to c ancel  this  event  at  anyt ime, to where a  fu l l  refund wi l l  be honoured.

Waves on the Beach c annot guarantee a  specific table loc at ion.

Menu subject  to change depending on avai labi l i ty  of  produce.

Pre-not ific at ion of  dietary  requirements  and al lergies at  t ime of  booking are essent ia l .

   


