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Wedding Menu – Sample A

To pass around - $6.00 excl. GST per person

· Devil’s on horseback

· Potato and rosemary focaccine

· Lamb shank pasties

Buffet Dinner - $34.50 excl. GST per person

· Fresh bread rolls w butter on the side

· Herb and mustard crusted roast sirloin w baby yorkies and jus

· Chicken breast w a rich provencale sauce

· Pumpkin, ricotta and sage tarts

· Medley of roast seasonal vegetables

· Buttered pease w crispy bacon

· Steamed baby potatoes w herb butter

· Green salad with balsamic vinagarette

· Mediterranean pasta salad

Dessert

· Meringue Vacherins filled w fresh cream and fruit

· Classic Bannoffee pie

Tea & Coffee - $2.00 excl. GST per person
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Wedding Menu – Sample B

To pass around - $7.50 excl. GST per person

· Baby Beef Wellington w béarnaise sauce

· Black olive & parsley shortbreads w roast cherry tomato and goats cheese

· Salmon gravlax on chive pancakes with caviar

Buffet Dinner - $40.00 excl. GST per person

· Bread platter w marinated olives and feta

· Traditional roast loin of pork w a lemon, sage and pistachio stuffing and served w an apple and sechwain compote

· Wild mushroom risotto w provolone cheese and basil oil

· Persian style breast of chicken w a pinenut, dried fruit and bhulgar stuffing and an orange butter glaze

· Warm roast vegetable toasted cumin and feta salad

· Marinated boccaccini, basil, cherry tomato salad w balsamic reduction

· Roast potato, caramelized red onion and stilton salad

· Fresh green salad with a citrus dressing

Dessert
· Lemon tarts with mascarpone
· Chocolate and star anise torte to finish

To Finish - $6.00 excl. GST per person

· Cheeseboard with fresh fruit garnish and home made crisp bread

Tea & Coffee - $2.00 excl. GST per person

[image: image3.jpg]b
Corporate

Caterers





Wedding Menu – Sample C

To pass around - $10.00 excl. GST per person

· Red onion, thyme and gorgonzola tarts

· Green curry marinated chicken skewers w a coconut lime relish

· Peking Duck pancakes w palm sugar glaze

· Tuna lalatori on soba noodle w ponzu dressing served with Asian spices

Buffet Dinner - $50.00 excl. GST per person

· Bread platter w olives and feta on the side

· Roast leg of ham w a whisky glaze and fruit relish

· Fig & Olive crusted lamb served on pumpkin bhulgar

· Spinach, feta and pinenut tart with red pepper roulle

· Salad of fennel olive, red onion and cherry tomato w a celeriac dressing

· Green salad w a citrus dressing

· Fruits of the sea platter w poached salmon, oysters, king prawns, mussels and assorted dressings

· Roast vegetable, haloumi and cracked wheat salad

· Steamed potatoes with herb butter

Dessert
· Baked white chocolate cheesecake w raspberry coulli

· Banana caramel tart tartans w rum and raisin ice cream

To Finish - $8.00 excl. GST per person

· Cheeseboard w fresh fruit garnish and home made crisp bread
· Decadent chocolate truffles

Tea & Coffee - $2.00 excl. GST per person
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