
BUFFET MENU

Warm bread rolls (V)

Cooked king prawn tower (GF)

Spicy lemongrass green lip mussels and calamari (GF)

Charcuterie Board (GF)

(Salami, sliced ham, pastrami, sliced prosciutto and kabana)

Coconut beef curry (GF) (DF)

Scented steamed jasmine rice 

Oven-baked reef fish fillets with creamy lemon and chive sauce

Brie stuffed chicken breast with creamy spinach, garlic and white

wine sauce

Steamed medley of vegetables

Vegetarian ravioli Napolitana (V) 

German style potato and egg salad (GF)

Spinach, sweet potato, feta cheese, pumpkin seeds and beetroot

salad (GF) (V)

Assorted Australian cheeses and water crackers 

Fruit platters

Array of cake slices, mousses and panna cottas 


