Menu 1 $65

Premium Menu $95

Organic Ciabatta
Entrée
Soup of the day

Baked Mushrooms
lemon juice, garlic and Worcestershire

Roast Sweet Potato, Pumpkin, Parsnip Salad
with Rocket, Pine nuts and Caramelised Balsamic
Main Course

Alpenhuhn
chicken breast filled with Camembert, wrapped in
bacon & crumbed, with our green peppercorn sauce

Jager Pfandl
pork fillet medallions, grilled smoky Kanmantoo
bacon and our spicy Cognac, mushroom sauce

Spinach & Cottage Cheese Crepe

Dessert
Creme Caramel

Espresso coffee or tea

Menu 2 $75

Organic Ciabatta
Crumbed Camembert canapés

Entrée
Rocket, Pear & Parmesan Salad

Pan Seared Scallops
Spanish onion, avocado and tomato salsa

Chicken Livers Dianne

Main Course

Innsbrucker Steak (served medium-rare)
Scotch fillet with our mushroom
and Cognac sauce

Duckling Montmorency
baked duckling with our cherry sauce

Spinach & Cottage Cheese Crepe

Dessert

Heile Liebe (Hot Love)
hot liqueur berries interwoven with home-made
vanilla bean ice cream

Strawberries Maximilian
marinated in Cointreau, in a Belgian chocolate heart

Espresso coffee or tea

Smoked salmon & Spanish onion canapés
Garlic Bread
Entrée
Crumbed King prawns

Roast Sweet Potato, Pumpkin, Parsnip Salad
with Rocket, Pine nuts and Caramelised Balsamic

Oysters Natural 1/2 Doz
(when in season)
Main Course

Atlantic Salmon Meuniere
with butter, parsley & Madhills Sauvignon Blanc

Chateaubriand
served medium-rare
Max’s signature beef fillet served with classical
accompaniments

Spinach & Cottage Cheese Crepe

Dessert
Créme Caramel

Strawberries Maximilian
marinated in Cointreau, in a Belgian chocolate heart

Espresso coffee or tea

Please note these menus serve as a guide.
We can help you to create a menu to suit your
occasion.

Main courses are served with sides of vegetables

Coffee choices are short & long black and flat white

We are happy to vary menu items, this may alter
menu prices

Menus & prices are subject to change

A surcharge of 3% will apply to amex & diners club
transactions



