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Canape’s on arrival

Freshly baked crusty bread roll.

Salads
Please choose 4 of the following salads

Crispy summer garden salad.

Chow Mein noodle salad.

Boccocini - Vine ripped tomato tossed in balsamic vinegar with fresh basil leaves.
Greek feta — cherry tomatoes — marinated olives — red onions tossed in olive oil.
Coleslaw with a tangy ranch dressing.

Mediterranean pesto pasta salad.

Caesar Salad - crispy bacon, garlic croutons, anchovy dressing,

Young green beans - tuna flakes — cherry tomatoes and Spanish onions.

Baby Potato Salad — egg - chives & yoghurt dressing.

Cold Selection
Please choose 4 of the following cold dishes
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Delicatessen Platters consisting of seeded mustard crusted Roast Beef — shaved Ham & Peri Peri
spiced chicken breasts

Antipasto of Australian — European flavours

Ocean Fresh Chilled Tiger Prawns — lemon and cocktail sauce

Lemon mytle smoked salmon with capers and Spanish onions

Wok tossed salt and peppered squid — ginger, shallot and soy dressing

BBQ octopus — ginger, shallots, soy dressing

Marinated Kinkawooka Mussels

Fresh — shucked “A Grade” Sydney rock oysters

Hot Selection
Please choose 3 of the following hot dishes
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Roasted Riverina beef with seeded mustard and pan juices

Salt crusted pork loin — apple sauce and crackling

Garlic prawn and chicken with stir fried Asian greens and cashew nuts
Baked glazed leg ham on the bone

Garlic studded lamb roast — Rosemary jus

Succulent turkey breast with cranberry sauce and traditional roast gravy
Braised beef cheeks in red wine with glazed carrots

Aromatic steamed Jasmine rice

Pumpkin ravioli — with brown butter, sage and asparagus

Rosemary Roasted Chat Potatoes — Roasted pumpkin with cumin and fennel seeds
Panache of seasonal vegetables

Desserts

Additional options;
Australian Farmhouse Cheese Platter served to each table (not included on the coffee station) $5 pp

Additional salad $1.50 pp
Additional hot or cold selection $3.75pp

Chefs selection of tortes & tarts

Individual Plum pudding with brandy custard
Fresh sliced seasonal fruits

Selection of Australian farmhouse Cheese Platter
Freshly Brewed Coffee — Tea selection
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