AYERS ROCK RESORT

OUTDOOR DINING SAMPLE MENU
SOUNDS OF SILENCE

Canapes
Kalamata olive, roasted pepper, zucchini, and fetta tart
Smoked kangaroo with native pepper berry yoghurt crepe rolls
Desert lime glazed tender prawn on crostini, native samphire

Mini filo morsels with kumara, native pepper and muntrie berries V

Winter Soup
Roasted pumpkin and carrot soup with warrigal greens salsa verde GF DF
Summer Soup

Chilled gazpacho with native thyme & pepper berry oil GF DF

Bush Inspired Salads

Fresh kale, chickpea, roast red peppers and capsicum, verjuice-anise myrtle
dressing GF V DF

Garden salad with mixed leaves, heirloom tomato, cucumber chards, red onion &
aged balsamic dressing GF V DF

Braised NT crocodile coleslaw with slow cooked crocodile meat, red and white
cabbage GF DF

Saltbush dusted orecchiette pasta salad, artichoke, sundried tomato, bocconcini,
kalamata olives, V

Roasted cauliflower salad with lemon myrtle qioli and muntrie berries V GF DF

Hot selections cooked on-site
Grilled barramundi, lemon aspen velouté, charred lemon, steamed greens GF
Pepper berry grilled chicken with bush tomato chutney GF DF

Braised SA kangaroo, Shiraz, mushroom, and caramelized onion casserole GF DF



Bush pepper sumac Victorian dorper lamb cutlets, blistered cherry tomatoes GF DF
Barossa seasonal greens, roasted sweet potatoes with lemon aspen vinaigrette GF V

Native thyme infused casarecce napoletana with olives and parmesan flakes V

Dessert
Desert lime cheesecake V
Warm chocolate and wattle seed slice V
Pear and lemon myrtle tea cake V
Watermelon platters DF GF Vegan

Vanilla anglaise V, Davidson Plum, and berry compote V

Allergen Statement:

Whilst we take great care in controlling allergens where possible, Voyages and its suppliers
utilise equipment and facilities that may come into contact with various allergens. As a result,
we are not able to guarantee the complete absence of allergens in the food and
beverages we provide. For further information, please ask your friendly service attendant.



