
 

Minimum 35 guests  requi red.  
Pr ices are val id unt i l  31 s t  December 2009.  

I f  your  event i s  to be held in  2009 please al low for  an est imated increase of  10%.  

B U F F E T  M E N U  O N E  
$ 6 4 . 0 0  P E R  P E R S O N  

C O L D  S E L E C T I O N  
Freshly Baked Cont inental  Bread Rol ls  & Butter. 

T iger Shr imp & Local Squid Salad in Ginger & L ime. 
Tandoori  Spiced Chicken Platter.  
Roasted Tuscan Vegetable Salad. 
Spiced Pumpkin & Coconut Salad. 
Greek Salad with Kalamata Ol ives. 

Class ic Caesar Salad. 

H O T  S E L E C T I O N  
Mughlai  Lamb Cutlets. 

Baked Schnapper F i l lets with Creamed Fennel & Onion. 
Braised Chicken F i l lets with Lemongrass,  Peanuts & Coconut Cream. 

Vegetar ian Cannel loni  with Roma Tomato & Basi l  Salsa. 
Chefs Select ion of three Fresh in Season Vegetables. 

Rosemary Roasted Gourmet Potatoes. 
Steamed Jasmine Rice infused with Fresh Cor iander.  

D E S S E R T  
Freshly S l iced Seasonal  Fru its . 

A Select ion of Del icious Buffet Tortes, Cheesecakes & F lans.  
Austral ian & Internat ional Cheeseboard with 
Dr ied Fruits , Water Crackers & Cr isp-breads. 

 

T O  F I N I S H  

Freshly Brewed Coffee & Selection of Qual ity Teas. 
Chocolate After Dinner Mints.  

 
 
 
 
 
 
 
 
 
 



 

Minimum 35 guests  requi red.  
Pr ices are val id unt i l  31 s t  December 2008.  

I f  your  event i s  to be held in  2009 please al low for  an est imated increase of  10%.  

 

B U F F E T  M E N U  T W O  
$ 6 8 . 0 0  P E R  P E R S O N  

C O L D  S E L E C T I O N  
Freshly Baked Cont inental  Bread Rol ls  & Butter. 
Austral ian & Cont inental  Charcuter ie Select ion. 

T iger Shr imp & Local Squid Salad in Ginger & L ime. 
Tandoori  Spiced Chicken Platter.  
Roasted Tuscan Vegetable Salad. 
Spiced Pumpkin & Coconut Salad. 
Greek Salad with Kalamata Ol ives. 

Class ic Caesar Salad. 

C A R V E R Y  
Please choose TWO of the fol lowing Roasts for your Carvery: 

Roasted Sir lo in of Harvey Beef with Horseradish Cream. 
Rosemary & Garl ic Roasted Amel ia Park Leg of Lamb with Mint Sauce. 

Butter Basted Turkey Breast  with Cranberry Sauce. 
Roasted Grain Fed Leg of Pork with Crackl ing & Apple Sauce. 

Mustard & Black Pepper Crusted Roasted Leg of Veal . 
Honey & Clove Baked West  Austral ian Leg Ham. 

Sage & Red Onion F i l led Roast Chicken with Cajun Spices. 
Baked Whole Fresh F ish with Beurre Blanc or Lemon Butter. 

H O T  S E L E C T I O N  
Braised Chicken F i l lets with Lemongrass,  Peanuts & Coconut Cream. 

Vegetar ian Cannel loni  with Roma Tomato & Basi l  Salsa. 
Chefs Select ion of three Fresh In Season Vegetables 

Rosemary Roasted Gourmet Potatoes. 
Steamed Jasmine Rice infused with Fresh Cor iander.  

D E S S E R T  
Freshly S l iced Seasonal  Fru its . 

A Select ion of Del icious Buffet Tortes, Cheesecakes & F lans.  
Tr io of F ine Austral ian Cheese with Dr ied Fruits , Water Crackers & Crisp-breads. 

Freshly Brewed Coffee, Select ion of Qual ity Teas & Chocolate After Dinner Mints.  
 
 
 
 
 



 

Minimum 35 guests  requi red.  
Pr ices are val id unt i l  31 s t  December 2008.  

I f  your  event i s  to be held in  2009 please al low for  an est imated increase of  10%.  

 

B U F F E T  M E N U  T H R E E  
$ 7 9 . 5 0  P E R  P E R S O N  

S E A F O O D  D I S P L A Y  
Freshly Shucked Ceduna Oysters .  

Large King Prawns served with Tangy Seafood Sauce & Fresh Cut Cit rus. 

C O L D  S E L E C T I O N  
Freshly Baked Cont inental  Bread Rol ls  & Butter. 

Chargr i l led Marinated Chicken with L ime Pickle & Poached Leeks. 
Ant ipasto Vegetable Select ion including: Art ichoke Hearts , Semi Sun-dr ied Tomatoes. 

Celery, P ink Lady & Pinenut Salad with Watt le Seed Yoghurt . 
Green Bean Salad with Tomato & Bocconcini .  
Roasted Beetroot with Cit rus & Sesame Seed. 

Mushrooms & Kalamata Ol ives.  
Sweet Cucumber Salad 
Class ic Caesar Salad. 

C A R V E R Y  
Herb Crusted Roasted Rack of Lamb with Mint Glaze. 

Butter Basted Turkey Breast  with Cranberry Sauce. 
Baked Whole Fresh F ish with Beurre Blanc. 
Roasted Rib-eye of Beef with Horseradish. 

H O T  S E L E C T I O N  
Massaman Beef Curry with Peanuts & Potato. 

Hois in Chicken & Egg Noodle with Asian Greens. 
Mediterranean Vegetable Risotto with Fresh Parmesan. 

Scal loped Garl ic Cream Potatoes. 
Select ion of Seasonal Market Vegetables.  

Cardomom Infused Basmati  R ice. 

D E S S E R T  
Freshly S l iced Fruit  Platter  & King Is land Double Cream. 

Bai leys Cream Cheesecake; Baked L ime Curd Tart , Select ion of Pet it  Fours;  
Warm Fresh Raspberry & Macadamia Pie; Death by Chocolate Mud Cake. 

C H E E S E  &  C O F F E E  
A Select ion of Premium Austral ian & International Cheeses accompanied by 

Dr ied Fruits , Cr isp-breads, Water Crackers & Almond Bread. 
Freshly Brewed Coffee & Selection of Qual ity Teas & Handmade Chocolate Truff les.  


