Create Your Own Buffet
Minimum Booking 50 Guests

Choose any Buffet combination  (minimum three selections)

from the following (4 pages) to create your very own buffet arrangement

 for your special occasion!
Fresh Seafood Buffet
Sand Crab, or Mud Crab, or Bugs (Seasonal Purchase)

King Prawns with Cocktail sauce

Smoked Salmon with Caper and Dill Dressing

Oysters Natural with Lemon Wedges & Sea Salt

Hot Fork Buffet
Please choose three:

Traditional Beef Lasagne

Beef Stroganoff & mushroom, bacon & onion with pasta

Beef & Blackbean & Stir Fry Vegetables served with rice

Beef Burgundy with diced Vegetables

Hungarian Goulash with diced Vegetables

Irish Stew with chunky diced Vegetables

 Mongolian Lamb & Stir Fry Vegetables with Steamed Rice

Chinese BBQ Pork with Stir Fry Vegetables

Mild Thai Chicken Curry served with rice

Honey & Soy Chicken & Stir Fry Vegetables served with Jasmin Rice

Chinese BBQ Pork with Stir Fry Vegetables and Hokkien Noodles

Chinese Stir Fry Vegetables served with Hokkien Noodles

Steamed Vegetable Medley with garlic, herb & white wine glaze.

Create Your Own Buffet Continued…
Cold Carvery Buffet
Roasted Beef with seeded mustard

Leg Ham with sweet mustard pickle

Turkey Breast with Cranberry Sauce

Smoked Breast of Chicken

Pastrami

Vegetable Buffet
Seasoned Pontiac Chats
 OR Layered Potato & Sweet Potato Au Gratin

Seasonal Vegetable Medley with garlic butter

Stir Fry Vegetables served with Hokkien Noodles

Salad Buffet
Please choose four:

Traditional Caesar Salad

Garden Salad

Greek Salad

Potato, Bacon & Chive Salad

Mediterranean Salad
Aussie Coleslaw

Create Your Own Buffet Continued…
Hot Roast Carvery Buffet
Please Choose Two:

Flame Roasted Whole Legs of Pork with crunchy crackling

Flame Roasted Prime Yearling Beef basted with herbs and Garlic

Baked Ham with Honey Glaze and Seeded Mustard

Then choose either:

Rolled Legs of Lamb studded with Rosemary & Garlic 

Or Tenderised Boneless Chicken 
All are served with appropriate sauces & gravy
              Classic Dessert Buffet
Please choose three:

Latticed Apple Pie and fresh pouring cream

Bavarian Cheese Cake

Chocolate Royale

Black Forest Gateaux

Traditional Aussie Pavlova

Lemon Meringue

Gourmet Dessert Buffet
Please choose four:
Baked Cheesecake

Chocolate Mud & Mousse Torte

Mixed Berry Mousse

Mocha Buttercream Log

Caramel Tart

Tia Maria Chilled Cheesecake

Fresh seasonal Fruits served in a Watermelon

                Create Your Own Buffet Continued…
Antipasto Platter
                                   Pate, Olive Tapenade, Tazaki, Spanish Chorizo, Hungarian Salami,

Stuffed Vine Leaves, Roasted Marinated: Eggplant, Capsicum, Zucchini, Mushrooms, and Artichokes, Marinated Feta and Kalamata Olives.

Served with a selection of small salted Pretzels, dried Fruit & Nuts, and assorted crackers
King Island Cheese & Fruit Platter

Surprise Bay Cheddar, Camembert, Edam, Peppercorn Cheddar, Vintage and Blue Brie with Fresh Sliced Seasonal Fruit

Served with a selection of assorted crackers, nuts & dried fruits

Crudities Platter
Home Made Dips with seasonal Vegetable Sticks, Cabanossi, and Kalamata Olives, Pickled Onions, Gherkins, and Cheddar Cheese

Served with assorted Crackers

Fruit Platter

Platters of Freshly Sliced Seasonal Fruit accompanied by Fresh Minted Natural Yoghurt.

Additional Staff, Crockery or Disposables, Tables, Chairs, Linen & any other
Hire equipment required, theming for your function, Beverage Packages, DJs, etc.
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	East Coast Catering  

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

www.eastcoastcatering.com.au
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