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BUFFET MENU

Meat

Chargrilled pork medallions with wilted spinach and seeded mustard cream sauce.

Marinated lamb rump served with chefs’ garlic potatoes, broccolini and a red wine jus.

Braised beef cheeks with liquorish jus.

Pink peppered Monto beef sirloin with oregano and orange marmalade served with red wine sauce.
Chicken breast wrapped in prosciutto with semidried tomatoes and buffalo mozzarella.

Crispy skin barramundi with butter sauce.
Side Dish
Gourmet fried rice with coriander and triple smoked ham.
Steamed baby potatoes with garlic and herb butter.
Home-made potato bake with cream and parmesan cheese.
Spiced couscous with coriander, pine nuts, apricots and raisins.
Shell pasta bake with sweet corn, baby peas, pesto and aged cheddar.
Potato primavera with herbs, ricotta, olive oil.
Cajun spiced sweet potato chips with sour cream and chive dressing.

Broccolini, green beans, spinach and shaved reggiano salad.

Baby buttered brussels sprouts in chicken broth with bacon.




Salad

» Crispy chorizo, potato, fennel, spinach and green pea salad.
Basmati rice, mushrooms, pineapple, apricot and walnuts with a herb vinaigrette.
Roast pumpkin, cashew nut and parsley salad with apple balsamic.
Caesar salad crispy cos salad, bacon lardons and parmesan and croutons.
Penne pasta, leg ham, sweet corn and shallots with homemade mayonnaise dressing.
Hungarian potato, egg, bacon and pea salad.
Green bean, Danish feta, black olive and bacon salad with a red wine dressing.

German herbed potato salad with celery.

Dessent

Home crafted sticky date pudding served with a rich butterscotch sauce and vanilla ice cream.
Traditional créme brulee with peppered strawberries and chocolate almond biscotti.
Caribbean cherry pudding with French coconut custard.

Vanilla buttermilk panna cotta with saffron lime syrup.

Chocolate mud cake with beaten cream and berry compote.

Home-made bread and butter pudding with warm vanilla custard and cinnamon.

Bread

» Dinner rolls with butter portions.




