
 
 

 

 
           
 

 
Cook and Dine-In Gourmet Options 

 
 
 
 
At The Heavens, we know there will be times when preparing your own meal, or driving elsewhere to 

dine, is something you would rather avoid. Therefore, we are offering the following cook / dine-in 

options for your enjoyment. 

 

The options available have been designed to either enjoy cold, such as the Mezze platter, BBQ at your 

leisure in the cottage, such as the BBQ packs, or reheat. The prices can be found on the menus attached. 

 

Please allow 1-2 days notice to order these meals. The meals from ÔSource at KangarooÕ are available 

from Friday Ð Tuesday nights (not available on Wednesdays and Thursdays). The curries from 

Berihurikari are supplied direct from our freezer, and by giving us plenty of notice, we can ensure 

availability of your selection. 

 

Preferably email us at info@theheavens.com.au or phone 4465-1400, let us know what you would like 

to order, and we will organise everything! Your meal will be waiting in the cottage when you arrive at 

The Heavens, and you can simply add the cost to your room bill. 

 

Regards 

 

 

Jan and Rob McGregor 



 
 

 

café                                 restaurant                                 venue                                catering 

 

Source  
at Kangaroo 
 

 
Tel  (02) 44651969 
Fax (02) 44652002 

 

 
 
 
SUMMER MENU – 2005  

 
 
MEZZE PLATE 
 Selection of roasted, chargrilled and marinated vegetables, goat fetta,  prosciutto and dips 
 served with toasted Turkish bread 
 14.00 small (for one)      25.00 large (for two) 
 
ÔSOURCEÕ CAESAR SALAD 
 with our own Caesar dressing    11.50  
                         with chicken    13.50 
 
TANDOORI CHICKEN AND AVOCADO SALAD 
 Served on salad leaves, roasted red capsicum and red onion  
 with yoghurt and coriander and puppodums    13.50 
 
ROASTED VEGETABLE,  DU PUY LENTIL AND GOAT FETTA SALAD 
 with mesclun salad, red onion and balsamic dressing    14.50 
 
PIES TO DIE FOR! 
 Chicken and leek, Beef and red wine or Curried vegetable 
 Served with mesclun salad (serves one person)    10.00 
 
HOUSEMADE QUICHE 
 Spinach and fetta, Lorraine or Mushroom and shallot 
 Served with mesclun salad (serves one person)    8.00 
 
BBQ PACK (meat only) 
 Burrawang Eye Fillet of Beef    24.00 (for two 250g steaks) 
 Sausages – available on request 
 
 
DESSERTS 
 Ask about our daily specials 

 



 
 

 

DELICIOUS AUTHENTIC, GOURMET ASIAN CURRIES 
 

FROM BERIHURIKARI 
 

Single serves (250grams) ready to eat in under 20 mins. 
 

  
CHICKEN DISHES 
 
 
BUTTERED CHICKEN 
((Mild) 
A simply mouth watering chicken dish with a lovely 
thick creamy sauce. Add cream after heating to your taste  
 $12.50 
 
 
WHITE CHICKEN KORMA  
(Mild) 
A delicately flavoured aromatic chicken curry gently 
simmered  in fragrant spices and yoghurt and finished 
with a dash of rose water 
 $12.50 
 
 
CHICKEN WITH TOASTED COCONUT  
(Mild) 
A delicately flavoured chicken curry, gently simmered in 
coconut mi lk, fragrant spices, tangy lemon zest and 
chilli . Finished with coconut cream and fresh curry leaves  
$12.50 
 
 
CHICKEN BANGALORE  
(Mild) 
A fragrant and piquant chicken curry gently simmered in 
coconut mi lk and spices and finished with lemon juice, 
lemon zest and fresh coriander  
$12.50 
 
 
CHICKEN IN COCONUT MILK (RENDANG AYAM) 
(Medium) 
A fragrant medium curry flavoured with red chill ies, 
exotic spices, gently simmered in coconut mi lk and 
finished with coconut cream and fresh curry leaves  
$12.50 
 
 

CHICKEN HYDERABAD  
(Medium) 
A spicy medium chicken curry with a citrus and tomato 
tang. Gently simmered with exotic spices and finished 
with coconut cream  
 $12.50 
 
 
CHICKEN KUKUL MAS  
(Hot) 
A spicy chicken curry with a tangy citrus bite, finished 
with coconut cream  
 $12.50 
 
 
 
LAMB DISHES 
 
 
LAMB KORMA  
(Mild) 
A rich aromatic curry of lamb with a sauce enhanced by 
almonds, gently simmered in yoghurt and spices and 
finished with fresh coriander  
 $12.50 
 
 
 
LAMB SAAG  
(Mild to Medium) 
A classic curry of succulent lamb and fresh English 
spinach, gently simmered in exotic spices and finished 
with yoghurt and fresh coriander  
 $12.50 
 
 
ROGHAN JOSH 
 (Mild) 
 A mildly spicy, classic lamb curry, deriving i ts rich 
texture from almonds and coconut. Gently simmered in 
yoghurt and aromatic spices then finished with fresh 
coriander  
$12.50 
 



 
 

 

BEEF DISHES 
 
 
BEEF MADRAS  
(Medium) 
An aromatic medium beef curry, robust and pungent in 
flavour 
 $11.00 
 
 
 
CARDAMON BEEF  
(Medium) 
A spicy but delicate beef curry with a rich gravy full of 
the flavour of cardamom and black pepper  
$11.00 
 
 
 
BOMBAY BEEF  
(Medium) 
A tangy, spicy beef curry, gently simmered with 
tomatoes and exotic spices balanced by a coconut mi lk 
finish 
 $11.00 
 
 
BEEF VINDALOO  
(Hot) 
A fiery beef curry made using a unique blend of hot 
aromatic spices and vinegar to give it its distinctive 
flavour  
$11.00 
 
 
RICE 
 
PILAU RICE 
An aromatic savoury rice dish - $5.00 
 
 
PLAIN SAVOURY RICE (NAMKIN CHAWAL) 
Traditional plain savoury rice - $5.00 
 
 
 
 
VEGETABLE DISHES 
 
 
KUMERA AND CASHEW NUT CURRY  
(Mild) 
A sweet and fragrant vegetable curry of kumera and 
cashew nuts. Gently simmered in aromatic spices, lemon 
zest and coconut mi lk until  cashew nuts are tender 
 $9.50 
 
 

DAHL  
(Mild) 
A traditional home style lentil  curry, mild but with a 
touch of spice 
$9.50 
 
 
ZUCCHINI AND RED LENTIL CURRY (Medium) 
A hearty, tangy and spicy vegetable curry gently 
simmered with tomatoes and finished with coconut mi lk 
and fresh coriander  
$9.50 
 
 
MIXED VEGETABLE CURRY 
 (Medium) 
A creamy vegetable curry with a piquant citrus and herbal 
finish of fresh lemon zest and fresh coriander 
 $9.50 
 
 
 
AUBERGINE (EGGPLANT) AND POTATO CURRY  
(Hot) 
A spicy vegetable curry, simmered in tomatoes, chill ies 
and exotic spices and finished with fresh coriander 
 $9.50 
 
 
 
CAULIFLOWER AND POTATO CURRY (Medium) 
A tangy and spicy vegetable curry finished with coconut 
milk 
 $9.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 


