Dinner
Sample 1l

ENTREE
Fiji smoked walu mousse with crispy island baked bread

Creamy pumpkin and coconut soup

MAINS
Served with cassava chips or steamed rice, and seasonal vegetables or salad greens
Ika vakalolo: Freshly caught fish cooked in lemon infused coconut cream, a Fijian favourite
Sirloin steak with crispy onions and red wine jus

Chicken or vegetable full flavoured Fiji style curry with roti, steamed rice, condiments,
papadum

Vegetable Lasagne: Layers of seasonal vegetables with nut milk bechamel
DESSERT

Coconut Cream Pie served with whipped cream or vanilla ice cream

Dinner
Sample 2

ENTREE

Kokoda: Cubed walu fish marinated in lemon juice with capsicum, chilli, green onion and
freshly squeezed coconut milk

Spicy dhal soup, a Fiji Classic, split yellow peas slow cooked in Indian spices
MAINS
Served with sweet potato with garlic butter or rice, and seasonal vegetables or salad greens
Pan fried island caught fish or sesame tofu with pickled green pawpaw salad and steamed ota
Pork fillet with sweet ginger sauce on salad greens
Indian style butter chicken with basmati rice and condiments
Vegetarian palusami: seasonal vegetables with taro leaves in fresh coconut sauce
DESSERT

Pavlova with fresh fruits and whipped cream



