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Buffet Menus

Buffet Menu 1             $28.00 p.p.

Hot dishes (Choice of two)

• Beef Stroganoff
• Thai Chicken Curry
• Beef Lasagne
• Beef Goulash
• Mongolian Lamb
• Penne Pasta Napolitana
• Tortellini Boscaiola
• Hokkien Noodle and Stir-fried vegetable

Salads (Choice of four)

• Potato Salad
• Garden Salad
• Coleslaw
• Greek Salad
• Pasta Salad
• Singapore Noodle
• Caesar Salad

Dessert

• Choice of Sliced fresh fruit and or assorted cakes and gateaux
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Buffet Menu  2            $38.50 p.p.

Cold Dishes

• Assortment of Slices continental cold cuts with relishes and mustards
• Chicken Gallantine with Tomato Chutney
• Greek Salad with Marinated Fetta Cheese
• Garden Salad with Cherry Tomato and Spanish Onions
• Traditional Potato Salad
• Selection of Dressings and Condiments

Hot Dishes

• Beef Medallions with Mushroom and Garlic Cream
• Chicken Breast Marinated in Lemon and Oregano with a Sun Dried Tomato Sauce
• Pan Fried Fish of the Day on a ragout of Leek served with a White Wine Butter Sauce
• Vegetable Lasagne
• Baby Chat Potato baked in Olive Oil and Herbs Dessert

Dessert

• Assortment of French Pastries / Or Assorted Cakes
• Fresh Seasonal Fruit Platter
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Buffet Menu 3             $48.00 p.p.

Cold Dishes

• Fresh sliced Leg Ham with Glazed Peaches
• Smoked Breast of Turkey with Red Onion and Cranberry Relish
• Roulade of Smoked Salmon and Herbed Cream Cheese
• Garden Salad with Spanish Onions Lemon Pepper Vinaigrette
• Roast Italian Style Eggplant Salad
• Selection of Dressings and Condiments

Hot Dishes

• Medallions of Beef with a Peppercorn Cream Reduction
• Chicken Supreme Stuffed with Pistachios and Orange Glaze
• Pan-fried Fish of the Day on Braised Fennel with Preserved Lemon Oil and Garden Fresh Herbs
• Panache of Seasonal Vegetables
• Potato Dauphinoise, Slices of Potato baked in a Garlic Cream gratinated with Mozzarella Cheese

Dessert

• Assortment of Miniature Pastries
• Fresh Seasonal Fruit Platter


