Buffet Menu option .1
. Cold Chicken Pieces 

. Selection of Cold Plattered Meats : Including Beef  , Ham  , Turkey 

. Chefs selection of Three salads 

. Fresh Bread Rolls and Butter

Desserts: selection of Cakes / Slices 
. Tea & coffee







Cost $22.00

Buffet Menu Option 2.

.Selection of two Hot Roast Meats choose from Roasted Beef , Pork or Lamb

.Selection of One Fork Food Dishes chooses from:

Beef Lasagne 


Spinach & Ricotto Cannaloni 


Vegetariian Ravioli in Herb & Tomato salsa 


Tortellini Carbonara 


Chicken Curry & rice

Sessioanl Vegatables in a butter sauce 

Hot Jacket potatoes with Sour Cream

Cold Selection 

Chefs Selection of Three Salads 

Fresh Bread rolls & butter 

Dessets 

Selection of Desserts abd cakes 

.Tea & coffee 







Cost $ 28.00
Buffet menu options 3 

Hors D’oeuvres 

.Chefs selection of Hot Hors d o’oevres

Hot Selection 

.selection of Two hot Roasted Meats choose from roasted Lamb , Beef , Pork 

With accompanied sauces

.Choose 2 dishes from our one fork dishes . choices are 


Beef lasagna


Spinach & Ricotta cannelloni 


Vegatrarian Ravloi in Herb & Tomato salsa 


Tortalenni Carbonara


Beef Stroganoff and Rice

Chicken curry and Rice 


Stir fried Hoikken noodles and vegetables

Hot Jacket Potatoes with Sour Cream 

Seasonal Vegatales with a butter sauce

Cold Selections

. Chefs selection of Four Salads 

.fresh Bread rolls and butter 

Deserts 

.Selection of Cakes , slices or Desserts

.Tea & coffee 








Cost $35.00

Selections of salads are

Garden Salad

Caesar Salad

Greek Salad 

Tabouli 

Coleslaw 

Waldorf Salad 

Potatoe Salad

Roast vegetable Salad 

Seafood Salad .

A-La Carte Menu Options 

Entrée Selections ( choose  from 2 dishes )  

.Cream of Pumpkin Soup 

.Chicken & mushroom Vol au vant

Salt & Pepper Calamari 

Garlic Prawns served with mini damper 

Smoke Salmon Tart 

Vegetable Stack k 

Prawns with avocado moose.

Quiche Lorraine

Spinach & Ricotta Tortellini with Napolitano Sauce
Roma Tomato & Bononcini Salad 

Caesar Salad , topped with Char grilled chicken .

Antipasto or Mezza platter ( 2 per table )
Marinated Tiger Prawns with Mangoe aioli 

Main Courses (choose from  2 dishes)

Grilled Baby Barramundi on Bed of Spinach, Topped with Hollandaise sauce

Chicken Breast with Pancetta, seeded m mustard & white wine sauce served with Kumara

Veal Involtini rolled asparagus, prosciutto & provolone cheeses in Tomato basil sauce 

Scotch Fillet with Kumara mash in Red wine jus

Grilled salmon Fillet served with Mash Potato with steamed Greens

Tender Pork Medallions on Sweet Potato mash with apple jus

Roast Rack of Lamb on baby spinach semi dried tomato & jus

Seasonal Vegetable Stack with Grilled Haloumi and lemon jus

Moroccan Lamb Loin on couscous .
Homemade Spinach & Ricotta cannelloni with Garden Salad 

Tender Veal cutlet with Prawn Garnish & Mushroom sauce 

Desserts ( choose from 2 dishes ) 

Sticky Date Pudding with Butterscotch sauce.
Raspberry baby cheese cake served with king island double cream .

Chocolate mud Cake served with Vanilla bean ice cream .

Pavola with Mango Coulis.

Lemon and Lime Tart served with fresh cream .

Baileys Cheesecake with Raspberry Coulis 

Dark & White Chocolate Mousse Log with vanilla Anglaise & chocolate sauce

Seaonal Fresh Fruit salad with Chantilly Cream 

Chocolate Jaffa Mousse .






Includes Bread Roll & Butter and 







Tea & Coffee .






Two Courses $ 32.00 per person 





Three Courses $ 37.00 per person.
Canapes / Finger Food 

Option 1.

.Party Pie with mash on top 

Homemade Quiche 

Sausage Rolls

Mini Roast Beef Rolls

Chicken Satay Skewers

Cocktail Spring rolls








Cost $ 16.00 per head 

Option 2.

Mini Brushcetta with Parmesan chesse
Fish Cocktails

Malaysian Beef Satay skewers

Risotto Balls with sundried Tomato

Mini Roast Beef Rolls

Stired Fried Hoikkein  Noodles  boxes with Chicken 

Party Pie with Mash Potatoe on Top 








Cost $ 18.00 per head 

Option .3

Crumbed Whiting Fillets .

Lemon grass prawn skewers

Chicken Satay skewers 

Sushi 

Lamb souvlaki with Tzatiki

Mini Roast Beef Rolls 

Stirred Fried Hoikken Noodles boxes with Chicken 

Mini Brushcetta with parmesan cheese







Cost $ 20.00 per head
Option 4 .
Tempura prawns , served with Tartare sauce  or Seafood sauce

Tempura vegetables , served with soy & wasbi.

Mini Hamburgers 

Mini Brushcetta

Chicken satay  Skewers

Risotto Balls with sundried tomato

Satay beef skewers

Stir fried hoikken noodles Boxes
 Homemade quiche 

Mini voluvant







Cost $ 22.00

Option 5

Salt & pepper calamari 

Smoke salmon Tarts

Garlic, Chili prawns on mini skwers

Mini Roast Beef Rolls
Chicken Satay  skewers

Mini Brushcetta 

Lamb souvlaki with Tzatiki

Sushi 

Chicken Voluvant

Party Pie with mash potatoe

Mini Hamburger

Stir Fried Hoikken Noodles Boxes 








Cost $ 26.00
Platters also available  ( each platter serves 10 ) 
Cabonosi & cheese platter 

With crackers 




$20.00

Australian Cheese Platter 

Selection of cheeses and crackers and fruit
$30.00

Fresh Fruit Platters 




$35.00

Any of our menu options may be changed to suit individual needs and requirements.
Please don’t hesitate to call , email , or come in to see us at anytime .

