
Buffet Menu
Main Dishes 

Roasted peppered Beef with roasted Dutch carrots, with a herbed Béarnaise sauce.

Seasoned Chicken served with a sauce of Red Current and Thyme.

Pan roasted white fish with mixed beans, lemon and parsley.

          	 Red Thai Seafood Curry with Fragrant Rice.

         	 Crisp Pork Belly with roasted apples.

Lamb and roasted vegetable stew with herb pastry straws.     

Cheese Ravioli with Roasted Vegetable finished with a sauce of  

Cherry Tomato and Caper Berries.

Salad and Vegetable Dishes 
 

Roasted Chat Potato.

Stir Fried Asian Greens with Sesame Oil.

Steamed Seasonal Vegetables.

Tomatoes stuffed with bread, anchovies and capers.

Old Fashioned Coleslaw.

Potato Salad with crispy Bacon and Fried Onions.

Caesar Salad with crispy bacon, garlic croutons and shaved Parmesan 

tossed in an anchovy dressing.

Greek Salad.

 

Dessert                                         

 

Seasonal Fruit Platter

Selection of Cakes and slices served with a berry coulis and Vanilla Anglaise 

and fresh Cream



Delux Buffet Menu
Entree

Roast Duck Soup with Coriander Dumplings
Pumpkin and Blue Crab Soup 

Honey Carrot Soup with fresh Chive Cream
Seafood Laksa 

Summer Minted Melon and Coconut 

Cream of Tomato scented with Basil.

Main Dishes 
Lamb Noisettes with roasted garlic and lemons finished with a thyme sauce. 

Beef of Sirloin set on Roasted Kipfler Potato, Garlic Spinach and served with a Balsamic Jus.
Chicken Breast cooked in Balsamic Vinegar and brown sugar.

White Fish battered in alight poppy seed and lemon batter served with crisp trio of potato.
Chicken served in a satay sauce, garnished with fried shallots and roasted peanuts.

Shell fish curry with fragrant rice. 
Atlantic salmon grilled and served with a wasabi mayonnaise and fried leeks. 

Roasted Pork Loin served with sundried vegetables and finished with a balsamic Jus.

Cold Selection 
A selection of Italian delicacies served with crusty bread.

Platter of fresh Seafood served in a lemon and Dill Dressing.

 
Salad & Vegetable Selection 

Roasted Chat Potato with chive and garlic.
Rosemary Roasted Pumpkin and Sweet Potato.

Steamed Seasonal Vegetable.
Potato Salad with crisp prosciutto and chives.

Caesar salad.
Greek Salad with Roma Tomato, Olives and Fetta Cheese.
Pasta Salad with marinated eggplant, tomato and olives.

Roma Tomato Salad with boccocini and fresh basil.
Green Salad with all the Trimmings.

Asian noodle salad served with fresh shaved vegetables and a Vietnamese dressing. 
 

Desserts 
A platter of seasonal Fruits.

A platter of fine Cheeses and Nuts 
A selection of individual Cakes served with a Berry Coulis and fresh Cream


