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BUFFET MENU 2017 

 
Cold Platters 
Herb Pesto marinated Chicken breasts with Avocado salsa  
Grilled Fillet of Beef on a fresh sliced Asian Noodle salad w Thai dressing 
BBQ Fillet of Beef with basil pesto and Chunky tomato sauce 
Rare Beef Fillet with mild Wasabi lime dressing and snow pea salad 
Spice crusted Atlantic salmon with couscous and citrus mint dressing  
Cold honey Roast Duck breast platter with oranges, chives and Radicchio  
Champagne marinated prawns with snow peas & Meyer Lemon dill sauce 
Grilled Chicken Breast with Verjuice Aioli, capers, eggs and crispy lettuce 
 
Hot Platters 
Grilled French lamb cutlets with Salsa Verde 
Warm Balsamic grilled chicken breasts with sautéed shallots, sweet corn 
and red peppers  
Pecan crusted fillet of Beef with roast tomato chutney  
Rogan Josh lamb curry with rice and pappadams 
Thai Yellow Vegetable Curry with jasmine rice and pappadams 
Tandoori Chicken with coriander and rice 
Beef Bourguignon with parsley potatoes 
Braised Chicken Casserole with mustard, tarragon & white wine sauce 
Roast Vegetable Lasagna 
 
Salads 
Chopped leafy salad with chive dressing 
Panzanella ~ Italian bread, Bocconcini, basil and tomato salad 
Lemon, feta and mint Orzo pasta salad 
Pink potato salad with dill, red onion & creamy red wine vinegar dressing 
Classic Caesar salad with poached egg & prosciutto 
Marinated mushroom and snow pea salad 
Roast Vegetable Salad on baby spinach with mustard vinaigrette 
Farfalle pasta salad with bocconcini, tomatoes and basil pesto 
Broccoli Slaw with toasted almonds, cranberries & buttermilk dressing 
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Desserts 
Layered Vanilla cake with fresh cream and strawberries 
Hummingbird cake (banana, pineapple and coconut) with cream 
cheese frosting 
Baked lemon cheesecake 
White chocolate cheesecake with passion fruit drizzle 
Lemon and almond tart with cream 
Rich chocolate tart with cream and berries 
Glazed seasonal fruit tart with Crème Patissiere 
Mocha layer cake with chocolate ganache 
  
*Please see finger food menu for a selection of little sweets 
 
Fresh Seasonal fruit platter 
Assorted Australian cheese platter w. crackers, nuts & dried fruit 
 
Some of these options are available as a “drop-off”, with no staff required.  
Please enquire as to which.  We are also happy to tailor a menu to your 
specific requirements. 


