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Starter
· Cured Salmon
· Vegan Terrine
· Tarragon-stuffed Mushrooms
· Vegetable Gyoza
· Orange & Carrot Salad
	Food Item
	Food Description
	Food Type (Vegetarian/Non-Vegetarian/Vegan)
	Price (in Australian Dollar)
	Hygiene Statement
	Calories per dish
	Payment Option 

	Cured Salmon
	A preserved form of fish or meat by adding smokey flavour.  
	The food item is non-veg food. 
	The cost of the food price is 11 AUD.
	All the hygiene statement is mainly on preparing the food item. 
	The dish contains 117 calories. 
	All types of payment options such as Credit card, Debit card, Cash on delivery, and Cash are accepted. 

	Vegan Terrine
	A loaf of aspic or forcemeat is the same as a pate cooked in a pottery mould. 
	This food is for the vegan food lover. 
	The price of this food is 5 dollars. 
	Hygiene has been maintained in preparing this food item. 
	416 calories can be found in a dish of Vegan Terrine. 
	All type of payments is accepted.

	Tarragon-s
tuffed Mushrooms
	An appetiser with a creamy filling of garlic, parmesan cheese and spinach. 
	Tarragon-stuffed Mushroom is for both vegetarians and vegans. 
	The price of a Tarragon-stuffed Mushroom is 6.54 AUD.
	A proper hygiene statement has been followed. 
	One dish contains 67 calories. 
	All type of payments is accepted.

	Vegetable Gyoza

	Stuffed with a mixture of cabbage, shiitake and carrots. 
	Vegan
	The price of Vegetable Gyoza is 16.8 AUD.
	Proper hygiene has been maintained while preparing the dish.
	One dish of Vegetable Gyoza
Contains 73 calories.
	All type of payments is accepted.

	Orange & Carrot Salad
	Mainly made up of honey, mayonnaise, apple cider vinegar, raisins and carrots. 
	Vegan and vegetarian
	The price of the Orange & carrot salad is 4 AUD. 
	Hygiene has been maintained while preparing the dish. 
	One dish of orange & carrot salad contains 416 calories.
	All type of payments is accepted.


Table 1: Starter Menu Details
(Source: Self-Developed)
Main Course
· Vegemite Toast
· Meat Pies
· Chicken Parmigiana
	Food Item
	Food Description
	Food Type (Vegetarian/Non-Vegetarian/Vegan)
	Price (in Australian Dollar)

	Hygiene Statement
	Calories per dish
	Payment Option

	Vegemite Toast

	It is salty, bitter, malty and enriched with glutamates.
	Vegan and vegetarian
	The price of Vegemite Toast is 5 AUD. 
	Proper hygiene has been maintained while preparing this food.
	One dish of Vegemite Toast contains 81 calories.
	All type of payments is accepted.

	Meat Pies
	A pie made up of meat filled with meat and savoury ingredients.
	Vegetarian
	The cost of Meat Pies in 4 start hotels in Australia is 11 AUD.
	Effective hygienic measures have been maintained while preparing this food.
	One dish of Meat Pies contains 258 calories.
	All type of payments is accepted.

	Chicken Parmigiana
	A breaded chicken breast filled with mozzarella and tomato sauce as well as overloaded with provolone cheese. 
	Non-vegetarian
	The price of Chicken Parmigiana is about 10.50 AUD.
	Hygienic measures are maintained at the time of preparation of this dish. 
	One dish of Chicken Parmigiana contains 361 calories.
	All type of payments is accepted.


Table 2: Main Course Menu Details
(Source: Self-Developed)
Beverages
· Ginger Beer
· Archie Rose
· 666 Vodka
	Food Item
	Food Description
	Food Type (Vegetarian/Non-Vegetarian/Vegan)
	Price (in Australian Dollar)
	Hygiene Statement
	Calories per dish
	Payment Option

	Ginger Beer
	It is made up of fermenting yeast and further adding sugar, water, ginger and tarter cream. Ginger Beer has no alcohol; it is more likely a spicier cousin.  
	Non-vegetarian
	The price of Ginger beer is 3 AUD. 
	Proper hygiene has been maintained while preparing this food.
	Ginger Beer contains 120 calories.
	All type of payments is accepted.

	Archie Rose
	Mainly made up of producing a mixture of vodkas, rums, gins and whiskies. 
	Vegan
	The price of Archie Rose is 15 AUD.
	Proper hygiene has been maintained while preparing this food.
	Archie Rose contains 215 calories. 
	All type of payments is accepted.

	666 Vodka
	A type of beverage that is blended with sourced water from Cape Grim. This is a triple pot-distilled alcohol prepared from Tasmanian barley. 
	Vegetarian

	The price of 666 Vodka is 40 AUD. 
	Proper hygiene has been maintained while preparing this food.
	666 Vodka contains 90 calories. 
	All type of payments is accepted.


Table 3: Beverages Menu Details
(Source: Self-Developed)
Dessert
· Caramel Slice
· Iced VoVo
· Cheesecake
	Food Item
	Food Description
	Food Type (Vegetarian/Non-Vegetarian/Vegan)
	Price (in Australian Dollar)
	Hygiene Statement
	Calories per dish
	Payment Option

	Caramel Slice
	An amazing dessert made using caramel and sugar. 
	Vegetarian
	The price of a Caramel Slice is 15.90 AUD.
	Proper hygiene has been maintained while preparing this food.
	The caramel slice contains 226 calories. 
	All type of payments is accepted.

	Iced VoVo
	A wheat flour biscuit garnished with pink fondant strips and further added coconut toppings.
	Vegan
	The price of 5.99 AUD. 
	Proper hygiene has been maintained while preparing this food.
	Iced VoVo contains 57 calories.
	All type of payments is accepted.

	Cheesecake
	A dessert that consists of creamy filling and is further topped with salty as well as sweet ingredients to give it a mixed taste.
	Vegetarian and vegan
	The price of the Cheesecake is 32.95 AUD. 
	Proper hygiene has been maintained while preparing this food.
	Cheesecake contains 321 calories.
	All type of payments is accepted.


Table 4: Dessert Menu Details
(Source: Self-Developed)
Wine Pair with Food Items
	Food Pair
	Description
	Price

	Pinot Grigio and Seafood
	Pinot Grigio and Seafood is perfect match as the Pinot Grigio’s elevated acidity makes the seafood item more delicious. Shrimp and Crab salad can be an excellent choice. 
	10 AUD

	Shiraz and Spiced Dishes
	Shiraz is a kind of popular red wine that is mainly prepared with red grapes. Syrah can go well with spicy food items. Syrah can be taken with grilled meats, beef stew, roasted lamb. 
	35 AUD


Table 5: Wine Pair with Food Items
 (Source: Self-Developed)
Wine with Specific Food Dishes
	Food Pair
	Description
	Price

	Cabernet Sauvignon pairs with Steak
	Cabernet Sauvignon is a kind of acidic wine and it strong tannins with an alcohol of 13 to 14 %. Cabernet Sauvignon with stake is a good combination as present of strong tannins cut through the stake’s juiciness. 
	130 AUD

	Prosecco pairs with Prosciutto
	Sangiovese is a great wine prepared with ripe cherry fruits.  Sangiovese is a great choice with prosciutto as the distinct flavor of Prosecco creates a delicate taste of Prosciutto. 
	30 AUD


Table 6: Wine with Specific Food Dishes
 (Source: Self-Developed)
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