Delicious, varied and always freshly prepared

Meals at Bloomfield Lodge will become one of the many highlights of your day. Specific dietary requirements are catered for.
Savour a mouth-watering array of dishes from around the world, as well as local delicacies, from spicy Asian-style creations
to succulent North Queensland seafood, exotic game to juicy barbecued steaks. Immaculate presentation offers a feast for

the eyes as well as the palate.

Start your day with a buffet of fresh fruit and juices, pastries and hot dishes prepared to order. Lunch is a delicious set menu
or one of our gourmet picnics for those out on an excursion, while the set evening menu is a tantalizing three-course dinner

or a sumptuous barbecue buffet.

Sample Menu 1

Lunch

Main
Grilled Mahi Mahi nestled on a citrus salad drizzled with

orange butter sauce

Dessert
Chilli, vanilla and lime marinated mango with whipped

vanilla cream

Dinner

Entree

Roasted pumpkin and blue brie tartlets accompanied by
sun dried tomato pesto

Main

Pan-fried rack of lamb set onto kumara ragout napped

with wild rosella jus

Dessert
Bundaberg rum banana crepes with nut crusted

wattle-seed ice cream
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Sample Menu 2

Lunch

Main
Locally caught Barramundi presented on wilted spinach

and accompanied by papaya salsa

Dessert
Gingerbread cake offered with wattle-seed

ice cream drizzled with wild berries

Dinner

Bloomfield BBQ Buffet

A dazzling array of delicious local seafood

featuring Moreton Bay bugs, Coral Sea prawns

and salsa mussels all accompanied by crisp

garden salad and crusty breads

On the BBQ...

A flaming spread of fillet steaks, lamb skewers, reef fish
and kangaroo

Sweet endings...

Mini pavlova with fresh fruit salad, whipped cream and

passionfruit coulis
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