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BUFFET DINNER



• Individual bread rolls & butter 

• Vittoria coffee, La Maison Du Thé tea 

• Petit fours

• Internet

Inclusions

This menu is available on a minimum 

attendees/spend  of 30 guestsGuests

Minimum

$85 per person



Antipasto selection:

Mains

• Grilled eggplant, zucchini, mushroom, stuffed peppers, dolmades, bocconcini and artichokes – V, GF

• 3 dips with toasted Turkish bread and chips and tabouleh – V, GF

• Charcuterie platter of cold meats

• Rocket, cherry tomato and herbed feta cheese salad – V, GF

• Mixed leaf green salad – V

GF- Gluten Free  DF-Dairy Free  VG-Vegan  V- Vegetarian

• Pan fried crumbed picattas of Chicken, pine nuts, olives, lemon and organic polenta

• Grilled beef medallions with glazed onions and peppercorn sauce

• Garden fresh vegetable Lasagne

• Roast potatoes with onions and bell peppers – V, GF

• Tarragon buttered vegetables – V, GF

Desserts
• Baked apple tart – V

• Sliced seasonal fruit – V, GF

• Chocolate mousse with nougat crumbles – V

• Freshly brewed coffee and a selection of teas

Additional Dietary requirements are catered upon request
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