
 

Menu 1 
$27.90  p/person 

Toasted garlic bread with olives & fetta. 
 
 

Mains… 
 

Penne tossed with smoked salmon, capers, broccoli and asparagus in a creamy white wine sauce. 
Or 

3 mushroom risotto with Danish fetta and roquette pesto. 
Or 

Veal parmigiana, napoli sauce & mozzarella cheese served on fettuccine & side salad. 
Or 

Grilled barramundi fillet, shoestring chips, salad & gribiche sauce. 
 

To finish with.... 
 

Tea or coffee 
 

 

Menu 2 
$34.90 p/person 

 

Selection of dips and Turkish bread and   
olives & fetta  

 
Mains… 

Spinach and potato Gnocchi with broccoli, sugar snap peas and sweet potato,  
orange zest infused tomato sauce.  

Or 
Flame grilled chicken Piri Piri with shoestring fries, rice & Mediterranean salad 

Or 
Grilled barramundi fillet on creamy potato mash with tomato and orange zest salsa topped with  

chermoula dressing and fresh roquette. 
Or 

Marisco spaghetti with chouriço, clams, mussels, fish & prawns, spiced tomato sauce 
 
 

To finish with… 
 

Tea or coffee 
 

All set menus include gst 

Set menus are not valid with any vouchers or promotions 
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Menu 3 
$43.90  p/person 

 
 
Greco’s tapas for the table consisting of…. 

Turkish bread with dips, olives & fetta,  
Fremantle sardines with Gribiche sauce, 

Port herbed mushrooms and  
Piri Piri chicken drumlets. 

 
 
Mains… 

 
Potato and spinach gnocchi with sweet potato, sugar snap peas and broccoli in orange zest tomato sauce. 

Or 
   Greco’s Arroz Marisco - prawns, clams, mussels, fish & chouriço with spicy tomato & jasmine rice. 

Or 
Chargrilled sirloin steak on tarragon and seeded mustard potato mash with pepper jus sauce and  

roasted cherry tomatoes. 
Or 

Grilled Tasmanian Salmon on oven roasted potatoes, capsicum and chouriço with tomato and orange zest salsa 
topped with chermoula dressing and fresh roquette.  

 
 
To finish with… 

 
Crème Brule with pineapple, chilli and thyme chutney and passionfruit sorbet.  

Or 
Macadamia and raspberry pudding with crème anglaise and berry compote. 

 
Tea or coffee 

 


