HOT BUFFET SELECTION WITH
FINGERFOOD STARTERS

FROM $39.90 PER PERSON

CHOOSE ANY 5 FROM THE BELOW SELECTION

FINGERFOODS

Hand Rolled Sushi
Italian Style Bruschetta
Smoked Salmon Pinwheel Sandwiches
Seafood Chowder Pastry Pot
Traditional Sausage rolls
Butter Chicken Cocktail Skewers
Beef & Burgundy Mini Pie
Ricotta Cheese & Spinach Pastry Triangle
Crumbed Calamari Rings
Vegetarian Spring Rolls
Beer Battered Fish Cocktails

PLUS CHOOSE ANY 3 FROM THE BELOW SELECTION

MAIN DISH SELECTION

Chicken Breast “Bercy”
tender chicken breast sautéed with mushrooms and spring onions,
deglazed with white wine and finished with cream

Beef a la Bourguignonne
perfectly braised beef with a rich burgundy sauce, sautéed button
mushrooms and bacon lardons

Wild Caught Barramundi
with macadamia nuts and lemon hollandaise

Tandoori Roast Lamb boneless lamb in the style of the tandoori

Three Cheese Cannelloni
Italian style Cannelloni topped with real Napoli sauce

Roast Sirloin of Yearling Beef with Herb & Mustard Crust
with pan juice gravy

This Buffet comes with creamy potato bake and a panache of
mixed seasonal vegetables
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ADD 3 SWEETS FROM $8.80 PP

CHOOSE FROM THE SELECTION BELOW

Banana Rum Pancakes
Queensland bananas in a rich and creamy rum sauce wrapped in a
wafer this French crepe. Plus $3.00 per person minimum quantity of 20
Sticky Date Pudding with a decadent butterscotch sauce

Decadent Chocolate Mud Cake
drizzled with chocolate ganache and just a hint of rum liqueur

Fruit Salad Paviova
a traditional Australian favourite

Lemon Meringue Pie
Banoffee Gateau
real banana cake filled with caramel and caramel cream dressed with

grated chocolate

Traditional Apple Pie
served as it should be....warm with whipped cream

STAFF COSTS: CHEF $200.00 / WAITER $150.00
INCLUDES CLOTHED BUFFET TABLE
HAVE YOUR MENU DELIVERED READY TO EAT FROM $88.00

ECO FRIENDLY DISPOSABLE CROCKERY, CUTLERY & NAPKINS ARE
SUPPLIED WITH ALL ORDERS

WHITE CROCKERY PLATES, STAINLESS-STEEL CUTLERY & HIGH
QUALITY PAPER NAPKINS ARE AVAILABLE FOR AND EXTRA $3.95
PER PERSON. ONLY AVAILABLE WITH STAFFED EVENTS

GLUTEN FREE, VEGAN, VEGETARIAN AND OTHER DIETARY NEEDS
CAN BE CATERED, JUST LET US KNOW AT THE TIME OF BOOKING

MINIMUM NUMBERS APPLY TO ALL MENUS
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