
 

 

 

 

 

 

 

 
 
 
 

 

 

BUFFET MENU  

(Menu 1 = from $52 per person, min 100 people 

Menu 2 = from $67 per person, min 100 people 

Menu 3 = from $88 per person, min 100 people) 
 

Price includes room hire, table clothes, paper plates/cutlery, and proper plates/cutlery for the head table (up to 12) 

 

MAINS 
(Menu 1 - choose 4 main options, Menu 2 – choose 5 main options,  

Menu 3 – choose 6 main options + 1 vegetarian) 

Champagne Ham 

Whole Cooked Pig – (Menu 3 ONLY) 

Sweet and Sour Pork 

 Honey Soy Roasted Drumsticks  

Chicken Breast coated in pesto and melted cheese 

Butter Chicken with Rice  

Spicy Black Pepper Beef Stir Fry with Hokkien Noodles 

Roast Beef Sirloin in Rich Gravy 

Beef Chop Suey 

Thai Chicken Curry in Coconut Cream 

Chicken Thigh in a Parmigiana Sauce 

Fish Baked in Coconut Cream and Vegetables 

Tuscan Garlic Scrimps 

Selection of Cold meats 

Beef Sirloin Strips on a Freshly Tossed Garden Salad 

Stir Fry Korma with Falafel (V) 

Chic Pea Curry (V) 

Vegetarian Lasagne (V) 

 

SALAD 
(Menu 1 – choose 2 options, Menu 2 & 3 - choose 3 options) 

Fresh Tossed Garden Salad 

Fresh Red Coleslaw 

Southern Style Coleslaw 

Crab meat with coriander, capsicum, cucumber, red onion and tomato Salad 

Beetroot, Pumpkin and Feta Salad 

Nectarine Salad with Capsicum 

Raw Fish in Coconut Cream 

Penne Pasta with Pine nuts, Roasted Cherry Tomato and Pesto, sprinkled with parmesan 

Potato Salad with Bacon and Aioli Sauce 



 

Israeli Cous Cous with Sundried Tomatoes, Salami, red onion, Feta, Olives, Celery and Dates 

Warm New Potatoes with Rocket, Mustard and Pecorino 

 

VEGETABLE DISHES 
(Menu 1 & 2 - choose 2 options, Menu 3 – choose 3 options) 

Hot Crispy Roast Potatoes and Carrots 

Hot Chips 

Taro with Coconut Cream 

Green bananas with Coconut Cream 

Freshly Steamed Green Beans 

Steamed Cauliflower and Broccoli in a Cheesy Sauce 

 

SEAFOOD DISHES 
(Menu 1 –Prawns, Menu 2 – choose 2 option, Menu 3 – choose 3 options) 

Baked Salmon with an Onion Marmalade 

Whole Steamed Prawns 

Oysters 

Seafood Mussels 

Seafood Chowder  

 

DESSERTS 
(Menu 1 – choose 1 option, Menu 2 – choose 1 option, Menu 3 – choose 3 options) 

Chocolate Self Sauce Pudding 

Apple Crumble 

Banana Cake 

Chocolate Brownie 

Caramel Slice 

Meringue Nest with Cream and Fresh Fruit 

Fresh Fruit Salad (available for all options) 

Mini Pavlovas with cream and Fresh Fruit (available with menu 3 only)  
(Menu 1 – choose 1 option, Menu 2 and 3 – choose 2 options) 

Ice Cream or Custard or Fresh Cream 

 

CONDIMENTS etc 
Sauces, Pickles, Chutney’s, Breads and butter, Chilled Water on each table 

 

 

 

 

 

 

 

 

Please note, that we may have Gluten, Nut or Dairy Free products available, but these are prepared and 

cooked in a kitchen where Gluten, Nut and Dairy products are also produced and sold. 


