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Menu Selections 

Our Executive Chef has carefully selected the following menu items for you to design 

your own menu, any special dietary requirements can be catered for individually or as a 

group. 

 

 

MENU CHOICES FOR EVENT DINNERS 

(minimum 25 pax) 

 

 

Menu choice 1 

Hot Buffet $42 per person 

 

Selection of fresh breads 

 

Pumpkin Soup 

 

Main course  

Garlic and rosemary roast lamb 

Lemon and thyme roast chicken 

 

 

served with 

Roasted pumpkin  

Herb and garlic chat potatoes 

Buttered seasonal steamed vegetables 

Chefs selection of salads and condiments 

 

Dessert 

Lemon and Lime tart 

Cheesecake  

Pavlova  

Fresh fruit salad 

Whipped cream 

Freshly brewed coffee, tea and chocolates 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



Menu choice 2 

Hot Buffet $49.50 per person 

 

 

½ hour of chef selected hot and cold canapés  

 

Main choice 

 

Fresh bread rolls 

 

Eye fillet beef wellington 

Lemon and thyme roast chicken 

Sirloin of herb rubbed pork 

 

served with 

Roasted pumpkin  

Herb and garlic chat potatoes 

Buttered seasonal steamed vegetables 

Chefs selection of salads and condiments 

 

Dessert 

Lemon and Lime tart 

Cheesecake  

Pavlova  

Fresh fruit salad 

Whipped cream 

Freshly brewed coffee, tea and chocolates 

 

 

Menu Choice 3 

Cold buffet $42 per person 

 

         

Bread rolls  

 

Antipasto platters on each table 

 

Cold meat platter – Chicken, Beef, Turkey, Salami, Ham 

 

Caesar salad 

 

Potato salad 

 

coleslaw 

 

Garden salad 

 

Pavlova 

 

Lemon lime tart 

 

Fresh cheesecake 

 

Whipped cream 

 

  



BBQ Buffet $42 Per Person 

 

Bread rolls  

 

Antipasto platters on each table 

 

Gourmet sausages 

 

Rissoles 

 

Chicken skewers 

 

Marinated steak 

 

Caesar salad 

 

Potato salad 

 

coleslaw 

 

Garden salad 

 

Pavlova 

 

Lemon lime tart 

 

Fresh cheesecake 

 

Whipped cream 

 

 

 

 

 

 

 

 

 

Buffet Extras 

 

 

Cooked whole prawns on ice $9.90pp 

 

Bbq chilled mussels  $6.90pp 

 

Natural or Kilpatrick oysters $4 each 

Smoked salmon   $6.90pp 

     Ice carvings                      $200 each 

 

 

 

  



Extra special treats 

(dinner options) 

 

Canapés 

½ hour of chef selected canapés at the start of your function $8.50pp 

1 hour of chef selected canapés at the start of your function $14.00pp 

 

Sorbet course $4.50per person 

Lemon or raspberry sorbet as a palate cleanser between entree and main 

 

Cheese Platter 

(Served 1 platter per table) $6.90 per person 

Fine cheese platter: local and imported cheese, grissini sticks, dried fruits and lavosh 

crackers 

 

Petite fours $6.50 per person 

 

Selection of bite size sweets and choc dipped strawberries  

 

Premium coffee bar $200 set up and staff 

$4.95 per person 

With fresh moccapan espresso coffees 

 

Birthday cake $120 

 

With happy birthday ...... piped on it 

 

Ice sculptures 

Swan 

Martini Glass 

Chinese Gondola  

$200 each 

 
Liqueur coffees 

See beverage selection 

 


