
B U F F E T
F U N C T I O N  M E N U



CLASSIC BUFFET MENU
 

Fresh bread rolls and butter

Antipasto Platters

Tea and Coffee

HOT DISHES 
(choice of three) 

Traditional Beef Lasagne

Lamb and Rosemary Skewers

Thyme Marinated Chicken

Salmon Penne

HOT VEGETABLE DISHES 
(Included) 

Steamed Vegetables

Jasmine Rice 

SALADS 
(Included) 

Baby Spinach and Tomato Salad w Balsamic

New Potato with Mustard Mayonnaise

Greek Salad

DESSERT

Lemon and Lime Tart w Cream
+

Chocolate Fudge Brownie w Vanilla Bean Ice Cream

OR
Fresh Fruit Platter

+
Cheese Platter 

PRICE PER GUEST: $45



PREMIUM BUFFET MENU
 

Fresh bread rolls with butter

Antipasto Platters

Tea and Coffee
 

HOT DISHES 
(choice of two) 

Beef and Mushroom Stroganoff

Tender Veal w Mushroom Sauce

Pan-fried Chicken Breast cooked w Avocado and Cream

BBQ Deboned Smoked Pork Ribs
 

HOT VEGETABLE DISHES 
(included)

Steamed Vegetables

Jasmine Rice
 

SEAFOOD 
(choice of one)  

Garlic King Prawn Risotto

Snapper fillet in Lemon Butter
 

SALADS 
(Included) 

Caesar Salad w Grilled Chicken

Bocconcini Salad w sundried tomatoes, roasted capsicum, Spanish onions, mixed lettuce

Moroccan Couscous w Mediterranean Vegetable
 

DESSERT

Lemon and Lime Tart w Cream
+

Chocolate Fudge Brownie w Vanilla Bean Ice Cream

OR
Fresh Fruit Platter

+
Cheese Platter 

PRICE PER GUEST: $55


