
Prices and menu content are subject to change due to market or seasonal availability. All prices exclude GST.
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Buffet

Lunch Service recommendation: Select  bread a protein, one or two salads, a starch and a sweet. 
Dinner service recommendation: Select a bread item, two items from the carvery and/or the grill  

and a mix of four items from the vegetables, starches and salad.

Best served in a 1.5hour service window, with dessert service to follow. 

BREAD SELECTION

Dinner rolls and butter

CARVERY

Orange Honey and mustard 
glazed ham (GF) (DF)

Whole honey and lime roasted 
chicken (GF) (DF) (H)

Garlic, oregano, and basil marinated 
lamb leg, mint jus (GF) (DF)

Herb and mustard crusted whole 
beef scotch fillet (GF) (DF) (H)

GRILL

Roast chicken thigh, mushroom 
cream sauce (GF) (H)

Pork belly, date, orange, and 
fennel, crackling (GF) (DF)

Smoked beef cheek, salsa 
verde (GF) (DF) (H)

Soy and garlic salmon, chilli 
lime crème fraiche (H)

Spiced pulled beef brisket, 
pico de gallo (GF) (DF) (H)

CASSEROLES

Chicken thigh, tagine sauce, chickpeas, 
toasted sesame (GF) (DF) (H)

Chicken korma, almonds, red 
capsicum, potato (GF) (DF) (H)

Rosemary braised lamb shoulder, 
red wine jus (GF) (DF)

FARINACEOUS

Rice pilaf, capsicum and spring 
onion (V) (GF) (DF) (Ve) (H)

Garlic roasted red potatoes, 
herb butter (V) (GF) (H)

Lemon, mint, parsley, and sundried 
tomato cous cous (V) (Ve) (H)

Rosemary polenta chips (V) (GF) (H)

Roast capsicum and ricotta penne 
pasta, creamy pesto (V) (H)

 (GF) Gluten Free            (DF) Dairy Free            (V) Vegetarian            (Ve) Vegan            (H) Halal

Minimum order 20 people.



Minimum order 20 people. 

 (GF) Gluten Free            (DF) Dairy Free            (V) Vegetarian            (Ve) Vegan

SALADS

Garden salad, tomato, cucumber, 
red onion, raspberry vinaigrette 

(V) (Ve) (GF) (DF) (H)

Honey and balsamic roasted parsnip, 
chickpeas, spinach, roast cherry 
tomato dressing (V) (GF) (DF) (H)

Chilli and lime slaw, carrots, 
spring onion, red onion, celery, 

and herbs (V) (Ve) (GF) (DF) (H)

Roast pumpkin, parsnip and quinoa 
salad, cider vinaigrette (V) (Ve) (GF) (DF)

Brown rice, turmeric and curry 
roasted cauliflower, almonds, 
edamame (V) (Ve) (GF) (DF) (H)

Rocket, pear, and grape salad, 
blue cheese dressing (V) (GF) (H)

Fattoush salad with beetroot, 
kale, feta, cucumber, cherry 

tomato, parsley, crouton (V) (H)

Roast potato salad, bacon, eggs,  
dill and spring onion, 
black garlic aioli (GF)

DESSERTS

Black doris and white chocolate 
pudding, vanilla cream (V) 

Orange vanilla and cinnamon crème 
Brûlée, almond snap biscuits (V) 

Rhubarb and vanilla crumble, 
tonka bean anglaise (V) 

Red velvet opera cake, 
raspberry and plum (V) 

Dark chocolate log,  
berry compote, cream patisserie (V) 

VEGETABLES

Roast pumpkin, feta, herb 
butter (V) (GF) (H)

Garlic and lemon roasted cauliflower 
and broccoli (V) (Ve) (GF) (DF) (H)

Braised fennel, shallots, 
sprouts, walnuts (V) (GF) (H)

Roasted garlic butter mushrooms, 
charred tomatoes, spinach 

and capsicum (V) (GF) (H)

Curried bean, cheese, and 
rice chimichanga (V) (H)
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 (GF) Gluten Free            (DF) Dairy Free            (V) Vegetarian            (Ve) Vegan            (H) Halal


