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IWelcome to

Bay” Newsletter.
| With the opening
of our sister
venue, ‘“Yues on
the Bay”, Mavericks has changed
direction to focus on providing the
best fine dining experience in the
Bay.

With our

highly experienced team of chefs &

expanded restaurant,

staff, we are committed to providing
excellent food, service & dining

experience which we invite

you to come & see for yourself.

Mavericks on the Bay launched a
new Summer Menu mid December
in readiness for the hot
months ahead and the Christmas |

trade.

summer

Indulge yourself with the freshest
local ingredients that will temp the
taste buds, freshly cooked by our
highly qualified team of chefs,
accompanied by fine HV wines from
our extensive wine list.

¢ from our Manager

SUMMER MENLU......

JANUARY 2011

Friday & Saturday nights, let the
pianists serenade you on the baby
grand piano in the early evening,
then kick back with our talented
soloists & duets playing from 9.30 til
midnight, while you sip one of our
delicious cocktails from the newly
expanded cocktail list or enjoy a
meal from our fantastic new summer
menu. Finally, to all of our valued
customers, with the Christmas holi-
days upon us, Management & staff of
Mavericks would like to wish all of

you a safe & enjoyable holiday, &

look forward to seeing you through-
out 201 1.

Congratulations

to Amy Zander, who is the
lucky winner of our
Bluetongue Webber BBQ

competition. Amy recently
collected her prize
(pictured below), and a

warm thanks to all those
who entered.
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Next time you visit
Mavericks on the Bay,
don’t forget to ask about
our Maverick Vues Loyalty :
Card.
Great benefits available to
members. Ask a staff
: member for more details :
or visit our website.
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Live Entertainment
January 2011

We have a great line up of live entertainment each Friday & Saturday night
in store for you with artists sourced locally & nationally,
tuning up the baby grand in the bar area.

Inspired by fresh, clean, yet simple
flavours, our new Summer Menu is suited to
the vast number of visitors to beautiful
Nelson Bay. Tempting you with succulent
tapas plates & oven baked snapper, to what
we consider, our signature dish of this
summer menu:

“Pork Two Ways”

Fri Fri
riday Saturday riday Saturday Consisting of house made pork & apple

8th 15th 22nd 29th ravioli on sautéed baby spinach, partnered
Darren Howard ED Star Nick with mouth watering Hunter Valley Pork
Gould Ward Kingswell Fillet rolled in prosciutto on creamy sweet

potato puree & steamed broccoli, all
complimented with a sweet port jus.
“Enjoy...”
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