Gourmet Three Course Sit Down

ALTERNATIVE DROP

 (Minimum 25 people)
ENTRÉE

Please choose Two:

Mini Beef Wellingtons topped with Hollandaise Sauce

Crepes stuffed with Chicken, Asparagus and a Cheesy Cream Sauce

Sauteed Sweet Chilli and Coconut King Prawns served on mixed Greens with crispy noodles

Oysters Florentine sprinkled with freshly grated Parmesan Cheese and served with Lemon Wedges

Mango Salad dressed with Orange vinaigrette

Turkey and Feta Salad served with Kalamata Olives, Cherry Tomatoes and Capsicum on a bed of mixed Greens, drizzled with Balsamic vinaigrette

Spicy Moroccan Lamb Kebabs drizzled with minted yoghurt.

MAINS

Please choose Two:
Seafood Marinara. Selection of King Prawns, Whiting, Calamari and Mussells served in a creamy rich Tomato Sauce on Fettuccini

Teriyaki Pork Kebabs served with fresh seasonal Stir-fry vegetables and crispy noodles

Oven baked Fish drizzled with Lemon and Orange Butter served with Julienne Vegetables of Carrot, Zucchini and Beans, and Baby New Potatoes

Pan-Fried Chicken Breast topped with King Prawn, Tomato, Garlic and Basil served with Potato-au-Gratin.

Beef Fillet smothered with a Garlic and Parsley Butter, served with fresh seasonal Steamed Vegetables and Pontiac Chats 

Lamb Cutlets drizzled with Mint Sauce and gravy, roasted seasonal Vegetables and roasted baby Potatoes

DESSERTS

Please choose Two:

Individual finest Pavlova Cases filled with fresh seasonal Fruit, fresh Cream and Strawberry Coulis

Mudcake served with a Vermicelli Ganache

Mocha Buttercream Sponge served with a Vanilla Anglaise

Tia Maria Chilled Cheesecake served on a rich Chocolate Sauce with freshly whipped Cream

Strawberry Gateaux served with a Berry Coulis.

Tea & Coffee

Served with After Dinner Mints

Price includes:

Chef and Waitstaff

Quality China plates and Stainless Steel Cutlery

All equipment required for the food service

Serviettes

Entrée and Main only available

Main and Dessert only available
Additional Options
Beverage Waiters (min 4 hours)

Formal Table Settings 

Table & Chair & Marquee Hire 
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	East Coast Catering  

freecall: 1300 304 334
email: sales@eastcoastcatering.com.au
Fax: (07) 3208 9364
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