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Smoked salmon one a wild rice BlLnis with salmon mouse ana

Nori flakes
Egoplant, courgette and red pepper roulade with a cress pesto on

Crostini

Crab and papaya salad with vietnamese mint served tn a spoon
That spiced fisheakes with a minted cucumber salsa

Minl steak tartar serveo en croute

Seared venlson tart with artichokes and rocket

Flame grilled chicken and capsicum kebabs

wild mushroom § crémee Fraiche vol-au-vents

Peking duck tn cucumber cups with hol sin sauce § sesame seeds
Moroccan Lamb, mint yoghurt § thyme crostini

Sushi selection with soy sauce and pickled ginger

Four selections at $16.00 per person per hour

Six selections at $21.00 per person per hour



Buffet dinner

$54.00 per person example menu
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Bread and spreaols ow the table
Freshly baked clabatta bread and mini buffet rolls
Butter medallions, hummus and sundried tomato spreads

Salads
Roast vegetable salad with cumin, coriander and olive oil
Mushroom and mayo salad; with chopped boiled egg and Fremch dressing
Panzanella salao; diced tomato tosseo with garlic croutons and fresh basil pesto
topped with balsamico glaze
Crispy iceberg lettuce with garlic croutons, capers and poached egg

Condiments
(talian and French dressing, garlic mayo and assorted mustard

Carvery selection
Traditional Champagwne ham with grilled pineapple dressing and gravy

Hot maiing
Roast chicken in Pepperonada (capsicums, tomato and capers) sauce
Beef shine “Osso Buceo” style, slow cooked pot roast with vegetables, red wine and
sun-dried tomato
Fish fillet Provencal with fresh herb crust on baked rosemary potato gratin

Roasted seasonal vegetables
Scalloped potatoes with a cheese crust

Desserts
Mousse and mud cake duo
vawnilla and créme Brule cheesecalke
Baked warm Chocolate pudding with marinated berries tn cabernet and rich
chocolate sauce topped with meringue









