- buffet minimum order 10
buﬀet 1 $30 pp
glass of bubbly
choice of one main
choice of 2 sides
bread and butter
choice of cake or fruit platter
buﬀet 2 $45 pp
glass of bubbly
antipasti
choice of two mains
choice of three sides
choice of cake or fruit platter
buﬀet 3 $70 pp
glass of bubbly and canapé
hot and cold seafood platters
choice of 2 main
choice of three sides
choice of dessert with ice cream and brandy anglaise or seasonal fruit platter
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- buffet menu antipasti
cured meats, grilled vegetables, mixed olives, cherry bocconcini and pesto

mains
boned rolled and stuﬀed turkey with cranberry sauce
honey glazed ham
rolled pork loin with porchetta and sage jus
roast beef strip loin with pan gravy
boned and stuﬀed chicken with ricotta pancetta stuﬃng
lamb Korma curry with saﬀron rice and mint yoghurt
roast garlic infused leg with cous cous and eggplant
beef bourguignon with truﬄe mash
baked salmon with beans, olives and cherry tomato
lentil, eggplant and cauliﬂower tagine
stir fry with broccoli, oyster mushrooms and steamed rice
baked atlantic salmon with feta and pomegranate
BBQ prawns on Asian greens (3pp)
roasted sirloin of beef with balsamic onions, horseradish and dijon mustard
chicken pine nut and leek frittata with mesclun salad and champagne vinaigrette
harissa marinated lamb with roast pumpkin wild rocket and orange

sides
roast potatoes, caramel sweet potato
potato chive and egg salad
rocket, asparagus and parmesan salad
salad of roast eggplant, zucchini and spanish onion
steamed vegetables
cress potato and walnut salad
middle eastern couscous salad
roast vegetables
garden salad
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traditional greek salad
kipﬂer potatoes with speck and mustard dressing
pearl couscous with roasted pumpkin and pine nuts
tomato basil and cherry bocconcini
roasted ﬁeld mushrooms, asparagus, baby spinach parmesan

desserts
seasonal fruit platter
selection of cakes
pavlova with seasonal fruits
tiramasu
with notice most dishes can be adjusted for dietary requirements
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