
 

 

Marron & Wine Summer Fest 2026 

16  Jan  to 28  February   th th

Breakfast Buffet at $33 with Marron omelette add $30 only 
Chefingo’s Lunch A la Carte / Friday to Tuesday / 12.00 to 14.30 

Chefingo’s Dinner A la Carte / 7 nights / 17.00 to 21.00

5 course set menu $160
Cold Appetiser, warm appetiser, Soup, Main, Dessert 

4 Course Set Menu $130 
Cold Appetiser, Soup, Main, Dessert 

3 Course set Menu 
Cold Appetiser or Soup, Main and dessert $115 

2 Course set Menu 
Appetiser or soup & Main $105

Local Wine discounted Tasting 
You can add any of our set of 4 wine tastings at only $26 to your set Menu 

Red, White or Rose wines 
Add coffee or Tea with chocolate and fudge at $7 



Special Marron Summer 5 Course Set Menu 
International Cuisine with Pemberton Produce and Local Wine 

Individual Prices 

Cold Appetiser 
French- Japanese touch 

 Marron- Salmon Oyster Tartar 
Japanese sesame sauce, sea wheat  

 $29.50

Soup
French- Thai  

Marron Bisque with crayfish  
Lemon grass, Croutons 

$23

Warm Appetiser 
Modern Australian

Black Linguini, Marron, Saffron Sauce
Cherry tomatoes, fresh basil 

$42
 

Main Dish
WA Pemberton   

Marron, Prawn and scallop  
$89

Dessert 
Oz - German 

Black wood Forest Cake  
With Cherries, 

$16

Hot Beverage
Coffee or Australian Herb Tea or Black Tea

chocolate & Fudge
$9.00

Extra specials
Grilled Marron with Avocado Thai style                                                     $45 App / $90 Main

Special Drink
Finding Nemo cocktail, with sambuca and Solo                                                    $15.50 


