TARONGA CENTRE

HOSPITALITY WITH VISION
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OUTBACK BBQ
Classic baby potato salad with shallot,
celery, eqqg, parsley and Dijon
mayonnaise

Crisp apple and fennel salad with spiced
walnuts and shaved pecorino

Fattoush salad of tomato, capsicum,
crisp bread, cucumber, radish, feta and
olives
Tangy coleslaw salad with sultanas

Oregano, lemon and smoked paprika
spiced chicken with aioli

BBQ herb marinated vegetable and
haloumi skewers

Moorish lamb kofte with parsley and
cucumber yoghurt

Corn on cob with parmesan, parsley and
sea salt butter

BBQ sautéed onions and sauces

Selection of fresh gourmet bread rolls
and buttery baked garlic bread

Platters of seasonal sliced fresh fruit

Assorted mini magnums

BBQ PACKAGES

TARONGA BBQ

Roast sweet potato, cashew, sweet
chilli and mint salad

Baby cos, crouton and crisp bacon
salad with creamy anchovy caper
dressing

Greek style salad with olives, tomato,
cucumber, oregano and feta

Asian coleslaw with pineapple

Char sui and ginger chicken with plum
sauce

Salt and pepper squid with Ponzu
mayonnaise

BBQ herb marinated vegetable and
haloumi skewers

Vietnamese beef and lemongrass
skewers with tamarind dressing

Corn on cob with parmesan, parsley
and sea salt butter

BBQ sautéed onions and sauces

Selection of fresh gourmet bread rolls
and buttery baked garlic bread

Platters of seasonal sliced fresh fruit

Assorted mini magnums

** Minimum numbers apply
** Menu subject to seasonal change

Taronga Centre

HARBOURVIEW BBQ

Baby potato salad with chickpeas,
parsley, mint and créme fraiche
dressing

Baby beetroot and pear salad with
pecorino, mesclun and hazelnuts

Creamy coleslaw salad with celery
and cranberries

Green bean, avocado, tomato, feta
and basil salad

BBQ Beef rump medallions with
Chimichurri sauce

BBQ herb marinated vegetable and
haloumi skewers

Portuguese Peri Peri chicken with
lemon

Salt and pepper squid with aioli on the
side

Corn on cob with parmesan, parsley
and sea salt butter

BBQ sautéed onions and sauces

Selection of fresh gourmet bread rolls
and buttery baked garlic bread

Platters of seasonal sliced fresh fruit

Assorted mini magnums

www.tarongacentre.com.au //02 9969 2400// taronga@restaurantassociates.com.au
The money that you spend at the Taronga Centre helps fund animal care and conservation



