
E n j o y  a  t h r e e  c o u r s e  C h e f ' s  c h o i c e  l u n c h
I n c l u d i n g  b e v e r a g e s  o f  s p a r k l i n g  w i n e s ,  h o u s e  w i n e s ,  

s t a n d a r d  b e e r s ,  b a s i c  s p i r i t s  a n d  s o f t  d r i n k s  
a l o n g  w i t h  a  g i f t  f o r  e v e r y  M u m

L u n c h  f r o m  1 2  n o o n  -  4 . 0 0  p m
M e n u  c o n s i s t s  o f :

S h a r e  p l a t t e r s  f o r  E n t r e e
S e l e c t i o n  f r o m  4  M a i n s

S e l e c t i o n  f r o m  3  D e s s e r t s

 

Spoil mum this Mothers day at
Glen Erin

Sunday the 12th of May

E n j o y  a  t h r e e  c o u r s e  C h e f ' s  c h o i c e
l u n c h

I n c l u d i n g  b e v e r a g e s  o f  s p a r k l i n g
w i n e s ,  h o u s e  w i n e s ,  

s t a n d a r d  b e e r s ,  b a s i c  s p i r i t s  a n d  s o f t
d r i n k .  

A l o n g  w i t h  a  g i f t  f o r  e v e r y  M u m !

L u n c h  f r o m  1 2 p m - 4 p m
M e n u  c o n s i s t s  o f :

S h a r e  p l a t t e r s  f o r  E n t r e e
S e l e c t i o n  o f  M a i n s

S e l e c t i o n  o f  D e s s e r t s

W e  d o  r e q u i r e  a  5 0 %  d e p o s i t  t o  c o n f i r m  t h e  b o o k i n g
a n d  t o  b e  f u l l y  p a i d  b e f o r e  t h e  d a y .

C o n t a c t  u s  o n  5 4 2 9  1 0 4 1  o r  e m a i l

s a l e s @ g l e n e r i n . c o m . a u  t o  m a k e  a  b o o k i n g



MENU
MOTHER’S DAY 12TH MAY 2024

ENTREE SHARE PLATTERS

CHICKEN & CHORIZO TERRINE, WASABI & AVOCADO MOUSSE
AND PICKLES (DF, GF)

SALT & PEPPER SQUID AND CAPER & LIME MAYO (DF)*
MAPLE CARAMELISED PARSNIPS, PUMPKIN SEEDS & MISO SAUCE

AND HAZELNUT & SUNFLOWER SEEDS (GF, VEGAN)

MAIN

GARLIC & THYME CHICKEN MARYLAND, ROMAN GNOCCHI,
RATATOUILLE  AND CHICKEN JUS (GF, DFO)

3HR BRAISED LAMB SHANK, MASH POTATO, DUTCH CARROTS
AND RED WINE SAUCE (GF)

PAN FRIED BARRAMUNDI, CAULIFLOWER PUREE, SEASONAL
GREEN AND SAUCE VIERGE (GF, DFO)

SPINACH & ASPARAGUS GREEN RISOTTO, SAUTEE BROCCOLINI,
SUGARSNAP AND PECORINO (GF, VEO)

DESSERT

CLASSIC STICKY DATE PUDDING, SEASONAL BERRIES AND
CREAM* GF

VANILLA PANNACOTTA, POACHED QUINCE, CHANTILLY &
HONEYCOMB (GF)

CHEF’S SELECTION OF AUSTRALIAN CHEESES, LAVOSH, NUTS,
DRIED FRUIT & QUINCE JELLY*


