Classic Lunch Combination

(MIN 20 GUESTS)

Cold Meat Selection

Roasted Beef with seeded mustard

Leg of Ham with sweet mustard pickle

BBQ Chicken

Roasted Pork
Salad Selection

Garden Salad

Potato, bacon and chives salad

Finger Food

Please Choose Four:
Large Assorted Sushi Rolls with Soy Dipping Sauce

Thai Fish Cakes with Sweet Chilli lime Salsa

Honey & Soy BBQ Chicken Kebabs

Roasted Capsicum, Feta, Mushrooms Tarts

Avocado Mousse Profiteroles
King Island Cheese & Fruit Platters

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

Add to the menu

Petit Fours.

Selection of Fruit Juices

Wine & Beer

Staff & Crockery

Gourmet Lunch Combination

(Minimum 15 guests)
Open Danish

With the following delicious toppings

Tasmanian smoked salmon, Capers, Dill and cream cheese

Roast turkey with Camembert and cranberry sauce

Chicken, Swiss cheese, Sun-dried tomatoes, Mayonnaise

Roast beef, Mustard, Cherry tomato and lettuce

Hot Fork

Please choose two:
Mild Thai Chicken Curry served with Steamed Rice

Chinese BBQ Pork & Stir Fry Vegetables served with Hokkien Noodles

Traditional Beef Lasagne

Beef Burgundy with diced Vegetables

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

Add to the menu

Fresh Seasonal Fruit Platters

Petit Fours

Selection of Fruit Juices

Wine & Beer

Staff & Crockery
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