
 
 

Tuesday the 29th April – Thursday the 8th May 
 

Meals prepared by TAFE SA Cookery students  
served by TAFE SA Hospitality students 

 

MAIN COURSES 

 
 
 
 
 
 
 

 
23.5 ea 

 

Handmade Prawn and Vegetable Samosas (VEO) 
tamarind chutney, kachumber relish, fried curry leaves 
 

Vietnamese Style Grilled Beef Salad (GF, LF, VEO) 

cucumber, snow peas, rice noodles, Asian herbs, 
fried shallots, toasted coconut, peanuts, lime chili dressing 
 

Roast Chicken Breast (GF, VO) 
spinach, pancetta and pecorino rice croquette, baba ghanoush, cos lettuce salad   
 

Grilled Atlantic Salmon (GF, DFO, VO) 
potato rösti, steamed broccolini, pickled shaved fennel, mustard hollandaise, coral wafer 
 

Homemade Italian Gnocchi (VO) 

braised duck leg, mushroom cream sauce, charred kale, pangrattato crumbs 
 

 
 

 

DESSERTS 
 

Torched Lemon Meringue Tartlet (GFO) 
Chantilly cream, macerated strawberries, lemon amaretti  
 

Warm Austrian Apple and Quince Strudel  
rhubarb parfait, sparkling wine sabayon  
 

Petit Carrot cake (DFO) 
cream cheese frosting, toasted walnuts, candied carrot, tuile leaves  
 

HOT DRINKS 
 

 

14.5 ea 

Tea Selection 
English Breakfast, Earl Grey, Green, Chamomile, Peppermint 
 

Coffee Selection 
Espresso, Ristretto, Macchiato, Long Black, Flat White, Latte 
Cappuccino, Mocha, Hot Chocolate, Chai Latte 
 

Milk Varieties – Full cream, Skim, Soy, Almond, Lactose Free, Oat 
 
 

V-Vegetarian, VO-Vegetarian Option, GF-Gluten Free, GFO-Gluten Free Option, VE-Vegan, VEO-
Vegan Option, DF-Dairy Free, DFO-Dairy Free Option, 

NF-Nut Free, LF – Lactose Free, LFO – Lactose Free Option 
 

4.0 ea 
 
4.5 ea 
 



Welcome to TAFE SA Regency Campus Training Restaurants 

The Training Restaurants at TAFE SA Regency Campus are South Australia’s premier facilities 

for training the next generation of hospitality professionals in both a fine dining and 

informal dining atmosphere.  Service is provided by our highly motivated team of students, 

supervised by our experienced hospitality lecturers with attention to detail for each service 

period.  The cookery lecturers and their talented Commercial Cookery students ensure 

dishes are created with flair and passion.  Our lecturers and students are dedicated to 

ensuring our guests enjoy the best possible experience when dining in our restaurants. 

 

TIROS @ Regency 

The informal dining experience at TIROS @ Regency has seating for up to 120 guests, 

indoors and al fresco, and is perfect for a quick business lunch, a celebration or casual 

dining. Training restaurants like TIROS @ Regency enable students to gain industry 

experience in a fully operational commercial setting.  

 

Graduates Restaurant 

Graduates Restaurant is perfect for cocktail parties, large or small dinners, private events 
and has seating for up to 120 guests.   

Our unique position as SA’s premier hospitality training organisation is evident as we ensure 

no element of your dining experience is overlooked. 

Please contact our Restaurant Operations Manager directly on 8348 4348 to discuss your 

next dining experience or event details. 

www.tafesa.edu.au/regency-international-centre/regency-restaurants 

 

Results Deli 

Results Deli offers a diverse selection of products all created here at Regency by our 

students using the best local ingredients and sold at very affordable prices.  Products are 

produced by the Cookery, Bakery, Patisseries, Butchery and Applied Food students. Come 

and visit, have a coffee and look for yourself. You will be amazed at what we make here. 

Product is available to purchase 9.00am to 3.00pm Tuesday to Friday. 

 

 

 

  

http://www.tafesa.edu.au/regency-international-centre/regency-restaurants

