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Please select 2 Roasts 

Beef w’ Rosemary & Garlic 

Lamb w’ Mint Sauce 

Pork w’ Crackling & Apple Sauce 

 

Please select 1 of the following 

Chicken Coconut Curry 

Beef & Mushroom Stroganoff 

Housemade Vegetarian Lasagne 

 

Includes Roast Potatoes & Steamed Vegetables 

 

Please select 2 sides 

Mixed Garden Salad 

Pasta Salad 

Rice Salad 

Coleslaw 

 

Includes Bread Rolls, & Butter, Condiments & Gravy 

 

Mini Pavlova w’ Seasonal Fruit 

 

*Guests are welcome to return to the buffet  

when all attendees have been through 

 

*Buffet start time: Prior to 6.30pm 
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Please select 1 Roast 

Mustard & Herb Marinated Roast Prime Scotch Fillet 

 

Morrocan Spiced 1/2 Roast Chicken  

w’ Cumin & Preserved Lemon Yoghurt 

 

Served with Roasted Potatoes, Steamed Vegetables,  

Condiments & Gravy 

 

Please select 2 of the following 

Beef Bourguignon cooked in Red Wine & Thyme 

 

Lemon Myrtle Barramundi w’ Mango Salsa Fresca 

 

Sri Lankan Chicken Curry  

w’ Sesame Cardamon & Star Anise 

 

Lamb & Rosemary Brochettes w’ Minted Chutney 

 

Smoked Salmon Penne  

in a Chardonnay Cream & Baby Spinach Sauce 

 

 

 

Includes Bread Rolls, & Butter, Condiments & Gravy 
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Please select 2 sides 

Caesar Salad w’ Croutons & Parmesan 

 

Greek Salad w’ Feta, Kalamata Olives,  

Cucumber, Tomato in Balsamic Dressing 

 

Carrot & Coconut Salad 

 

Potato Salad w’ Caramelized Red Onions,  

Seeded Mustard & Parsley 

 

Asian Style Noodle Salad w’ Hoisin Dressing 

 

 

Please select 2 Desserts 

Chocolate Mud Cake w’ Cream Chantilly 

& Fruits of the Forest Coulis 

 

Lemon & Lime Tart 

 

New York Style Baked Cheesecake  

w’ Passionfruit Coulis 

 

Individual Tiramisu  

 

 

*Guests are welcome to return to the buffet  

when all attendees have been through 

 

*Buffet start time: Prior to 6.30pm 


