                              Gourmet Menu

Three Course Sit Down (single serve)

(Minimum 20 people)

                        ENTRÉE

Please choose One:

Fresh King Prawns – served on a bed of lettuce with lemon and cocktail sauce.

Indonesian Sate Chicken – served on Jasmin Rice.

Selection of Cold Meats: Pork, Beef Ham, Chicken – served with pickles, kalamata olives and sun-dried tomatoes.

                        MAINS

Please choose One:

Chicken Picarda – Medallions of Chicken pan-fried in egg and Parmesan Cheese, served with Fettuccini and a Spicy Tomato Sauce.

Salmon Fillet - served with Lemon or Dill Sauce, Roasted Seasoned Potatoes and Fresh Seasonal Steamed Vegetables.

Roast Turkey – served with Cranberry Sauce and rich dark gravy, Roasted Seasoned Potatoes and Fresh Seasonal Steamed Vegetables.
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Gourmet Menu Cont.

DESSERTS

Please choose One:
Pavlova – served with Mango and Passionfruit Pulp and whipped cream.

Sticky Date Pudding – served with Butterscotch Sauce.

Passionfruit Cheesecake – served with Fresh Fruit.

King Island Cheese & Fruit Platter – A selection of Cheeses

- served with assorted crackers, nuts & dried fruits.

Tea & Coffee

Served with After Dinner Mints

EXTRAS

Staff

Chef (min 5 hours)

Wait Staff & Bar Staff (min 5 hours)

Other requirements:
Crockery, Cutlery & Glassware

Mobile Kitchen (if no kitchen available)

Beer, Wine, Juice & Soft Drink
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