


FPre Dinner Nibblcs

Cocktail Stgle Nibblgs
Served to your gugsts
for 40 minutegs
$6.50
Homegmadg Miniaturg Quichg
Rorgan Stylg Meat Balls with dweet oy & Coriander
S¢lgetion of Nori Rolls & Sushi
Pumpkin & Spinach Frittata
Chicken Parcels with Coriander Pesto

Pip’n Bread Style

$4.50
o of Pips with Crispy Tortilla Shards & Crudites
(Hummus, Guacomole, Babaghanoush)

dntipasto Platters

, $5.50

dde with local producge and chef made Condiments
gcd throughout vegnug for your gugsts to self sgrve

Petite Sandwich Selgction
$4.00
Chef’s selection of gourmet & simple
Sandwichgs - Quartered
¢d throughout vgnug for your gugsts to self sgrve



v

ancluct Buﬂjct

$31.50

per person
Minimum of 50 gugsts

Hot
Baked lsgg Ham with Palm Sugar Glaze

i\ /
o,
‘
‘ . ‘ Traditional Roast Root Vegetablgs
b Panachge of Seasonal Vegetablgs

Roast lsamb with a fresh Rosgmary & Garlic Crust

Old Fashiongd Roast Gravy
Crusty Bread Rolls

Cold

Chicken Breast with Tandoori Crust
Datters of Begef Pastrami, Mortadella & Salami
Cag8ar oalad with Pried Prosciutto and Garlic Shards
Pasta Salad with Grilled Mediterrangan Veggetables
Traditional fImerican Stylg Colgslaw
Garden Salad
Houseg made Condiments



Barbcq ue utfet

Option Ong
$24.50
EF S ¥ y Minimum of 30 gugsts
hES 4
‘ .‘)',","‘ : 3
"sﬁ:‘ oin Igak with Mushroom and Pegpper dauce
.‘“,i‘.";ﬁ;,‘f-f‘_ nicken marinated with Sweet Soy
g T \'1311 i and fregsh Coriander

fato Salad with Wasabi Magonnaisg
Tradltlonal Colgslaw
C"r'lsp Garden dalad

Pasta salad



Option Two

$32.50
Minimum of 30 gugsts

© €yg Fillet Steak with Shitake Mushroom Jus
ht Barramundi with Ginger and Chilli dyrup
gsg inspirgd Chicken Rgbabs with Nam Jim
Char grilled Pumpkin and Potatogs
alad with shards of toasted Turkish Bread
& crispy Prosciutto
r Traditional stylg Colgslaw
" Gardgn Salad
Mediterrangan stylg Pasta Salad with charred Vegetables
Fresh Crusty Breads

Seleetion of Hlouse Made Condiments




old Buﬂ:ct

$24.50

per person
Minimum of 30 gugsts

Platters of logg Ham
- Chicken pigees with a light Cajun erust
Seleetion of Contingntal Meats
Roast Pumpkin and Spinach Frittata
Baby Potato Salad
Wmerican Stylg Colgslaw

Pasta dalad
Tossed Garden Salad
Presh Crusty Bread Rolls
Houseg Madeg Condiments



ork Dishes

Option Ong
- $17.50

Choosg Ong dish from the following pagge
served with
Tossed Garden Salad
Wmerican Stylg Colgslaw
Cagser Salad
Fresh Crusty Bread Rolls

Option Two
$21.50

s¢ Two dishes from the following page
served with
Tossed Garden dalad
Wmerican Styleg Colgslaw
Cagser Salad
Presh Crusty Bread Rolls



Paging Rempah
Malaysian spiced Beef Curry - wonderfully aromatic yet just a littlg tart, served
with fluffy scented rice.

Satay Chicken

mp pigees of Chickgn - cooked in a lightly spiced Peganut and Coconut Crgam
Saueg, with fresh Ginger, Garlic, lagmon Grass and Coriander sgrved with
Jasming Rice.

Old FPashioned Begef Stroganoff
Tendge gef - rubbed with Paprika and Garlie, slow cooked with
and Sour Cream segrved with fresh €gg Noodlgs.

orocean lbamb Tanging with Pates
g spicegd North frican stylg dSwegt and Sour daucg and segrved
with Cous Cous.

Cooked in

dingaporg Noodlgs
ok tossed with Hokein Noodlgs and {sian Greens, with a
weet S0y, @inger and Garlic marinadg.

Roast Pumpkin Ravioli
i dried Tomato and Basil Pesto and shaved Parmgsan.



Cocktail Menu

$25.00 per person
For 2 hours

ot
choose 5 from the following

Petite Gourmet Pigs

s House madg Miniaturg Quiche
| 7 Spinach & Ricotta filled Paregls
Ao /i "Rorgan style Meat Balls with Sweet Soy & Coriander
~ T el \%&f Gujon of Reef Fish with Tartare Sauce
L0 e \Chicken ®umplings with Ponzu Pipping Sauce
e Vegetarian Spring Rolls with
Sweet Chilli & Plum dauce

Cold
choose 4 from the following

) Sushi & Nori Rolls
“Spinach, Roast Pumpkin & Feta Prittata



Cocktail Menu

$30.00 pger person
for 3 hours

Hot
choosg 6 from the following

Crumbed Tiger Prawns with Tartare Saucg
Houseg madg Miniaturg Quichg
Petite Gourmet Pigs
Chickgn Satgs with lsgmongrass Marinate
Spinach & Ricotta filled Parcels Crumbed
Qujon of Reef Fish with Tartare Sauce
Rorean style Meat Balls with Sweet Soy & Coriander
Vegetarian Spring Rolls with Sweet Chilli & Plum Sauce
Skegwers of @Garlic Prawns
Moroccan spiced lsamb Kebabs with Minted Yogurt
Chickegn Pumplings with Ponzu Pipping Sauce

Cold
choosg 4 from the following

S¢lgetion of dushi & Nori Rolls
Spinach, Roast Pumpkin & Feta Frittata
Smoked Salmon on davoury Pikelets with Crgme Fresh
Turkish Bread Shards with Brig & Capsicum Jam
Rarg Beef €n Croute with Parsnip (dioli & Onion Jam

Trio of Pips with toasted Tortilla Fingers
Foccacia with Pukkah & Balsamic Vinggar

Seleetion of savoury Miniaturg Muffins



Brca kfast come
Brunch

Contingntal Breakfast
$17.50

Petitg Croissants and Crusty Breads
Platters of sliced logg Ham
p Platters of Contingntal Meats and Chegses
Sgasonal Fruits with dppleg and Rhubarb Compote
‘ Pried Fruits and Nuts

Hot Breakfast
$25.00
Crispy Middlg Rasher Bacon
Poached €8g8s
Segmi Pried Tomatoes

- j French Toast
Marinated and grilled Mushrooms
‘ tHlome madge Potato Rosti’s

’ Gourmet Chippolata’s

Zuchinni and Tomato Gratin

both meals served with
Preshly brewed Tea and Coffee
Fresh Orangg and pple Juiceg



Gourmct Lunchcs

Il bunches are served with a range of fresh
Seasonal fruits and fresh Juices

tion of fresh made Sandwiches
¢lga’s range of fing Breads
ickgn Breast, Begf Pastrami, Salmon
& Vegetarian fillings
$13.50

Filled Turkish Pide
ousg baked Turkish Bread
t Turkey, dvocado, logg Ham, Camembert,
oast Pumpkin and erispy Prosciutto
$16.50

A n N Gourmet “Gums” Steak Pig
OV Houseg-made, hearty and full of Prime Beef
égzr‘wzd with Baby Potato Salad & crisp Garden Salad
$15.50

) @Gourmet Steak Burger
~ Served traditionally on a Crusty Bun with
. lsettuce, Tomato & Cucumber
Fopped with Chilli & Onion Jam
$15.50

"ﬂhl Nori & Vigtnamgse Rolls
Seleetion of fillings rollgd in Nori & Ricg Paper
Sgafood, Vegetarian & Chicken
& a varigty of tasty Pipping dauces

$16.50




igh T ea

$25.00 per person

a selection of

Petite Muffins
friandes
&

deongs
served with Jam & Fresh Cream

Rey, lsgg Hlam, Salmon, fvacado

ters of Piced Sgasonal Fruits

Presh Brewed Coffee
Ping Tea Buffet

fresh made Punch

VN o

Selgetion of Fruit Juices




to add ong of the listed Pesserts

$8.00
to add two of the listed Pesserts
in an altgrnateg drop

| Sticky Pate Pudding
terscotch Saucg and Vanilla Bean leg Cream

- Chocolatg Panacotta
2 Water Syrup (Turkish Pelight flavour)

Hazel Nut Meringue
arpong and marinatgd Strawberrigs

Maud Cake Stack
with Poublg Cream and Chocolatg Fudge

1 o Creme Brulée
Coffee flavoured with Praling Shards
$6.50
Chef’s seleetion of
French Finger Pastrigs



Cakes

oerved as a Pessert

$6.50

choicg of Three Cakes

Rich Chocolateg Mud Cake
g \ ) lsgmon Mgringug Pig
Paviova with Sgasonal Fruits
: & .Ba'zd dmerican Chegse Cake
,..i ; ) | Sherry Triffle
L, '-' Pecan Pig

=it |

Cakgs can also be served wholg
| as a birthday or cglgbration cake



