BUFFET MENU 1

Salads

Freshly baked crusty bread roll.

Antipasto of Australian and European flavours.

Caesar Salad - crispy bacon, garlic croutons, anchovy dressing, young green beans, tuna flakes and
cherry tomatoes.

Boccocini — Roma tomato in olive oil with fresh basil leaves.

Choice of TWO hot dishes

Eastern Spiced Chicken Ragout — Tomato salsa, saffron rice.

Steamed White Reef fish — Wok tossed Asian greens.

Gnocchi - Basil pesto, sauté kumara, roasted capsicum & grana panada.

Salt Crusted Roast Beef Sirloin — Aged port wine jus.

Slow Braised Seasonal Veal with cubes of Seasonal vegetables — Rich Shiraz jus.

Served with a Panache of Seasonal vegetables.

Desserts

Australian Farmhouse Cheese Platter — Lavosh.
Fresh Sliced Seasonal Fruits.
Freshly Brewed Coffee — Tea selection

Menu designed to be served as a self-serve selection.

Lunch - $36.00 per person
Dinner - $38.00 per person
Based on a minimum of 30 guests
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