Menu 1

$44

minimum 8 people

Menu 2

$55

minimum 8 people

Menu 3

$66

minimum 8 people

Entrée: Choice Of

Main Meal

Entree

Choice Of:

Choice Of:

Crumbed Seafood Platter
Fish, Prawns, Scallops, Calamari served with lemon and
homemade tartare sauce.

Flash Fried Calamari Rings
With lemon and tartare sauce

Smoky Paprika Chicken Strips
Sirloin Steak

Served with plum sauce

350g sirloin steak grilled to your liking, and served with
choice of creamy pepper sauce or mushroom gravy.

Garlic Scallops
Six scallops in the half shell with a creamy spring onion
and garlic sauce

Chicken Scallopini
Chicken breast fillets sautéed with bacon and
mushrooms, then finished in a creamy sauce, served on
basmati rice.

Marinara Linguine
Prawns, scallops, fish, calamari and mussels sautéed
with a touch of garlic and crushed tomatoes then tossed
with linguine and parmesan.

Desserts
Choice Of:

Baked Alaska
Baked raspberry swirl sponge, ice cream and meringue

Homemade Ice-Cream
Honeycomb and hot chocolate sauce

Chocoholic
Warm chocolate brownie on luscious, melted chocolate
sauce and topped with triple chocolate ice-cream and
wild berry compote

Main Meal
Choice Of:

Georgio’s Chicken
Chicken breast fillets sautéed with scallops and prawns
in a creamy garlic sauce, served on baked basmati rice.

Grilled Seafood Platter
Fish Fillets, Prawns, Scallops, Calamari & Mussels, grilled
to perfection and served with lemon and plum sauce.

Sirloin Steak
350g sirloin steak grilled to your liking, and served with
choice of creamy pepper sauce or mushroom gravy.

Oysters Kilpatrick
Six oysters Kilpatrick Georgio’s style

Smoky Paprika Chicken Strips
Served with plum sauce

Flash Fried Calamari Rings
With lemon and tartare sauce
Main Meal: Choice Of

Sirloin Steak
350g sirloin steak grilled to your liking, and served with
choice of creamy pepper sauce or mushroom gravy.

Chicken Scallopini
Chicken breast fillets sautéed with bacon and
mushrooms, then finished in a creamy sauce, served on
basmati rice.

Grilled Seafood Platter
Fish, Prawns, Scallops, Calamari & Mussels, grilled to
perfection and served with lemon and plum sauce.

Smoked Salmon Linguine
Tasmanian smoked salmon sautéed with spring onion,
mushrooms, touch of garlic, parmesan and cream then
tossed with linguine.
Desserts: Choice Of

Romano Linguine

Chicken breast pieces sautéed with mushrooms, bacon,
crushed tomato and touch of cream then tossed with
linguine.

Cream Brulee
Vanilla bean with burnt toffee crust

Baked Alaska
Baked raspberry swirl sponge, ice cream and meringue

Chocolate Caramel Indulgence
Warm chocolate brownie, ice cream and caramel sauce
Georgio’s Seafood and Steak Restaurant, Beaconsfield Ph: 9707 3030

