


              $15 per head 

 

Mushroom stuffed with bacon, spinach,     

sundried tomatoes and parmesan 

Classic Caesar Salad with grilled moroccan  
chicken 

Creamy Garlic Prawns on pilaf rice 

Entree                  

Chilli Salt and Pepper Squid with lime aioli dipping 

sauce on rocket and tomato evoo salad 

Chicken and Asparagus Filo Parcel with water 

cress and radish salad 

 

Entree      

Arancini Balls with baby spinach, camembert 

cheese and a parmesan crumb 

Half Dozen Cold Trio of fresh local oysters  

              $18 per head 

 

Chicken Skewers on pilaf rice with satay 

sauce 

Tomato Risotto with pumpkin, spinach and 

feta  

Smoked Salmon & Avocado Salad on a bed 

of rocket and baby spinach 

 

Your choice of two of the following - served alternate 

Your choice of two of the following - served alternate 



20 persons minimum 

One course ...... $25 

Two course ...... $33 

Includes  

Tea and coffee 

and table linen 

Starter                  

Bread roll on arrival 

Mains                  

Your choice of two of the following - served alternate 

Dessert                  

Your choice of two of the following - served alternate 

 

 

Chicken Breast Chasseur with mushroom, onion and tarragon sauce 

Grilled Fish Fillet with lemon butter 

Pork Steak with seeded mustard sauce  

Braised Lamb Shank with minted and rosemary gravy                                                                   

Grilled Chicken Breast with a creamy bacon and baby spinach sauce 

Served with seasonal steamed vegetables 

and roasted potatoes 

Classic New York Cheesecake 

Crème Caramel  

Tiramisu Cake 

Pavlova with berry compote 

Warm Brownie with chocolate sauce 



20 persons minimum 

One course ..... $30 

Two course ...... $40 

Includes  

Tea and coffee 

and table linen 

Starter                  

Bread roll on arrival 

Mains                  

Your choice of two of the following - served alternate 

Dessert                  

Your choice of two of the following - served alternate 

Slow Cooked Lamb Rump with rosemary wine jus 

Salmon Fillet with lemon caper butter 

Stuffed Chicken Breast with a three cheese and spinach stuffing 

Veal Scaloppini with mushroom sauce 

Pork Cutlet with a honey dijon mustard sauce 

Grilled Barramundi with lemon and lime butter sauce 

 

Served with baby dutch carrots, broccolini and your choice of 

smashed chats or roasted potatoes 

White Chocolate and Passionfruit Cheesecake 

Key Lime Tart  

Chocolate Fudge Cake with salted caramel sauce 

Sticky Date Pudding with butterscotch sauce 

Cookies and Cream Cheesecake 

Jaffa Chocolate Mud Cake 



20 persons minimum 

One course ..... $35 

Two course ...... $45 

Includes  

Tea and coffee 

and table linen 

Starter                  

Bread roll on arrival 

Mains                  

Your choice of two of the following - served alternate 

Dessert                  

Your choice of two of the following - served alternate 

Stuffed Chicken Supreme  with pine nuts, mushroom, fennel and leek stuffing 

Slow roasted Scotch Fillet with red wine jus 

Pork Tenderloin Medallions with roasted fennel and apple sauce 

Crispy Skin Salmon Fillet with citrus butter and fresh asparagus 

Seafood Risotto– mix of mussels, prawns, squid, scallops and fish in a napolitano sauce 

Herb Crusted Lamb Rack stuffed with garlic and mushroom topped with a mint and       

rosemary jus 

Served with baby dutch carrots, broccolini and 

your choice of hassleback potatoes or potato galette 

Individual Lemon Meringue Tart 

Pavlova Stack with cream and fresh seasonal berries 

Ginger Crème Brulee with biscotti 

Baked Blueberry and White Chocolate Cheesecake 

Dense Chocolate Salted Caramel Mud Cake 

Triple Chocolate Cheesecake 



Mains     

Oven Baked Capsicum  

Char Grilled Vegetable Stack 

Stuffed Eggplant 

Roast Vegetable Frittata 

Asparagus, Mushroom and Parmesan Risotto 

Stuffed Mushroom with a spinach, tomato and parmesan stuffing 

 

 

 


