
Menu
30 April – 24 May 2024

Entrée
Soup of the day (GFO)

or
White miso glazed salmon fillet, radish, cucumber, daikon salad  

and yuzu, ginger dressing
or

Coconut poached chicken breast, vermicelli noodles salad (GF)

Main Course
Hazelnut, sesame seed, dukkah crusted barramundi,  

saffron risotto cake, spicy Rouille (GF) 
or

Red wine braised pork collar with parmesan,  
potato patties, red cabbage 

Dessert
Matcha tea panna cotta, cured strawberries,  

pickled ginger, sesame tuile (GFO)
or

Coffee, vanilla and cream profiteroles, warm chocolate sauce, 
macadamia crumble

Dietary menu available on request

Term 1:  Dinner: Tuesday.  Lunch: Wednesday & Thursday. 
Term 2:  Dinner: Tuesday.  Lunch: Wednesday, Thursday & Friday.

Tuesday dinner service 6:30pm & 7:00pm  
Wednesday, Thursday & Friday lunch service 11:30 & 12:00pm

$35pp

Saltbush Training Restaurant  
South Metropolitan TAFE, Mandurah campus  
Education Drive, Mandurah

Book online 

or bookings can be made by emailing  
SaltbushTrainingRestaurant@smtafe.wa.edu.au
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PRICE: 

ADDRESS: 

SM
 T

A
FE

 R
TO

: 5
27

87
SM

T0
23

/A
pr

20
24

https://bookings.nowbookit.com/?accountid=ea20f190-c171-48b5-bceb-19dd3d023b4e&venueid=8233&theme=light&colors=hex,9c27b0

