BREAKFAST

SPRING AVOCADO TOAST

Whole grain toast topped with mashed avocado, lemon marinated
cherry tomatoes, goats cheese, topped with herbs

SMOKED SALMON & ASPARAGUS FRITTATA

Frittata with smoked salmon, asparagus & dill, served with sundried
tomato mayonnaise

GRANOLA YOGHURT PARFAIT

Layers of Greek yoghurt, honey, granola & fresh berries

LUNCH

CAPRESE BRUSCHETTA

Toasted sourdough topped with tomato, mozzarella, onion confit,
basil & balsamic glaze

GRILLED VEGGIE PANINI

Grilled zucchini, roasted capsicum, eggplant, red onion, feta and
mozzarella on ciabatta

JAMAICAN JERK CHICKEN

Fresh fruit salsa, cinnamon sweet potato mash, poached asparagus &

creamy mustard grain sauce

DINNER

SEARED SCALLOPS WITH PEA RISOTTO

Pan-seared sea scallops served on a bed of creamy risotto made with
fresh peas, parmesan & lemon zest

BRAISED LAMB SHANK

Succulent lamb shanks slow-braised in a rich red wine & rosemary
sauce, served with creamy mashed potato & sautéed peas

SPRING VEGGIE DELIGHT PIZZA

Tomato base, mozzarella, artichoke hearts, cherry tomatoes, zucchini,

mixed capsicums & fresh basil
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SPRING SPECIALS
MENU

NOVOTEL

SURFERS PARADISE



