
buffet menu 

carvery roast - $28 pp (choose two meats) 
Garlic and mustard crusted roast beef with horseradish and mustards 
Succulent pork loin with crispy crackle and apple sauce 
Traditional roast turkey breast with whole cranberry jelly 
Rosemary and garlic rubbed roast lamb with mint sauce *add $2pp 

Yorkshire puddings  (V) 
Rosemary roasted potatoes  (V) 
Cauliflower cheese bake  (V) 
Steamed vegetables  (V) 
Red wine jus  

hot dishes - $7 each pp 
Chicken tikka masala curry with steamed rice 
Thai green chicken curry with coconut cream and steamed rice 
Pad Thai noodles with chicken satay and sweet soy 
Mediterranean chicken pasta with white wine, crumbled feta and olives  (VO) 
Barramundi fillets with lemon and dill hollandaise sauce 
Penne pasta with flaked salmon, roasted baby tomatoes, spinach and capers 
Sweet and sour pork with coconut rice and stir-fried vegetables 
Braised lamb rogan josh with steamed rice and mint yoghurt 
Moroccan lamb with fragrant couscous and saffron yoghurt 
Wok tossed beef with asian vegetables, chilli, coriander and ginger  (VO) 
Traditional baked beef lasagna  
Spinach and ricotta cannelloni in Napolitana sauce with mozzarella cheese  (V) 

salads - $4 each pp 
Greek salad of cucumber, tomato, olives, feta, capsicum and red onion  (V) 
Roast beetroot, spinach, pear and walnut salad  (V) 
Mediterranean vegetable and cous cous salad  (V) 
Cos, parmesan, bacon, croutons, anchovies and caesar dressing 
Rocket, pear and parmesan salad  (V) 
New potato salad with seeded mustard dressing  (VO) 

cold seafood - $8 PP (all three included) 
Whole king prawns with marie rose dipping safe 
Smoked salmon  
Chilled New Zealand mussels 

build your own buffet - minimum spend is $50 pp 

start with our delicious carvery and add on your 
choice of hot dishes, salads, seafood and desserts 

(V) - VEGETARIAN  |  (VO) - VEGETARIAN OPTION  |  GLUTEN FREE ON REQUEST 
ALL DESSERTS ARE SUITABLE FOR VEGETARIANS 

desserts - $5.50 each pp 
Apple crumble with vanilla custard 
Sticky date pudding with butterscotch sauce and vanilla custard 
Self saucing chocolate pudding with vanilla custard 

individual mini desserts - $3.50 each pp 
Belgian chocolate brownies 
Lemon tarts 
Pavlova with fruit and cream 
Dark chocolate mousse with Chantilly cream and berry compote 
Eton mess 

tea & coffee station  
$3 per person 

Dinner rolls and butter on guest tables


