
 
 
 

AUTUMN HARVEST PLATTER for 2:   
Vegetarian Platter available with ratatouille & goats cheese tartlets replacing the terrine 
Available for lunch if ordered the day before 
 
Pork, chicken, date & walnut terrine 
Local cheeses: Yea cheddar, Lochielan triple-cream brie 
Sweet vegetable pickles 
Walnut & capsicum pesto 
Olives 
Crusty bread & crackers          $30 
 
ON THE BARBECUE:  
The salads are prepared, just cook the meat or fish on your barbecue. Settle in your courtyard and enjoy 
the evening light over the mountains. 
 
Porterhouse steak with beetroot, orange & black olive salad      $30 
 
Salmon with fennel, pear & parmesan salad        $30 
 

SLOW-COOKED:  
Ready to reheat and eat so you can relax by the fire while your dinner warms in the oven. 
 
Malaysian chicken curry served with rice        $25 
 
Italian pork sausage, rosemary & mushroom ragu with potato mash     $25 

 
DESSERTS:  
 
Parfait: Layers of rhubarb/raspberry compote and mascarpone cream spiced with cardamom  
& star anise topped with baked walnut crumble       $12 
 
Chocolate & macadamia brownie (gluten free) served with berry coulis & cream   $12 
 
Apple and cinnamon shortcake served with cream       $12

      

Wombat Hills Cottages Autumn Menu 
As the evenings grow cooler it’s time to enjoy the bounty of the 
autumn harvest. Our dinner hampers of local produce are delivered 
to your cottage during the afternoon, ready for you to enjoy the last 
of barbecue weather or dine inside by the fire if it’s cool. 
 
• Order ahead by phone 03 5776 9507, 0419 882 001 

or email: wombathills@bigpond.com  
• Order from Reception by 10 am 
• Available from 1 st April to 10th June 


