
2012  Standard Buffet Package  
Cold Selection: 

• Bread basket 

• Cold meat platter 

• Greek salad 

• Garden salad 

• Sweet potato and rocket salad 
 
Hot Selection: 

• Roast baby chat potatoes 

• Roast beef or roast pork 

• Selection of condiments 

• Vegetable panache 

• Rice pilaf 
 
Fork Dishes (Please choose any two) 

• Tandoori marinated chicken 

• Asian chicken with noodles 

• Beef korma curry 

• Cantonese pork 
 
Dessert 

• Chefs Selection of Cakes, Mousse, Tarts and  

• Individual Desserts 

• Fruit Platter 

• Whipped Cream and  

• Fruit Coulis  

• Tea, coffee and chocolates 
Minimum of 40 people - PRICE $41.95 per person 

 

Premium Buffet  
Add to your buffet: 
Antipasto platter plus  
 
Add one (1) of the following: 

• Oven baked chicken breast with a honey & walnut BBQ sauce 

• Grilled barramundi with mango salsa 

• Choice of either roast turkey or lamb 

• Mushroom risotto 
Minimum of 40 people - PRICE $4495 per person 
 

Seafood Buffet  
Add the taste of seafood to your buffet: 

• Fresh prawns (5 pcs)  

• Fresh oysters natural (3 pcs) 
Minimum of 40 people  

Add to Standard Buffet - PRICE $52.95 per person 

Add to Premium Buffet - PRICE $58.95 per person 

 



 

 

 

2012  Lunch / Dinner Packages  
(MINIMUM OF 30 PEOPLE)  
Served to your guests by our friendly wait staff 
 
PLATED PACKAGES 
Two courses (Entrée and Main, or Main and Dessert)  
PRICE - $41.95 per person 
Three courses (Entrée, Main and Dessert)  
PRICE - $47.95 per person 
Your cake served as dessert with whipped cream and fruit coulis - $2.50 per person 
 
ENTRÉE: (Please choose 2 served alternately) 
Greek salad topped with sliced lamb 
Caesar salad 
Chicken, walnut and pear salad 
Rare beef salad with Asian noodles and sweet tamarind dressing 
Marinated prawn skewer with steamed jasmine rice and mango paw paw chutney 
 
MAINS:  (Please choose 2 served alternately) 
Sirloin steak with New York cut chips and brocollini 
Lamb shank with parsnip onion mash and port jus 
Chicken breast filled with semidried tomatoes and camembert with hollandaise sauce 
Fresh reef fish with lemon and almond butter sauce 
Chicken with parmesan crust and roasted root vegetables 
Grilled Barramundi with warm sweet potato salad 
Pork belly braised in master stock with noodles and Asian Greens 
 
DESSERT:  (Please choose 2 served alternately) 
Mango and coconut bavouris with macadamia crème 
Pavlova topped with marinated strawberries and chantilly cream 
Triple chocolate mousse with chocolate sauce 
Sticky date pudding with butterscotch sauce 

 

Inclusions or Extras 
Package Inclusions: 
White tablecloths 
Coloured napkins of your choice 
Skirted registration, cake or presentation tables (if required) 
Table centerpieces 
Table scatters 
 
Extras:  
. Cheese platter selection, served with crackers and dried fruit - $7.50 per person 
. Chef’s selection of canapés served on arrival for a half hour period - $5.95 per person 
. Linen napkins (price on application) 
. Five hour beverage package including chardonnay, shiraz cabernet, brut champagne, 
light local beers, soft drinks and juice - $35.00 per person 
 

 


