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Minimum numbers are required 

Serving staff available - charges apply

Mains X 2
Sides X 3
Dessert
Buffet served with a selection of artisan
breads

$50PACKAGE 1

Mains X 3
Sides X 3
Dessert
Buffet served with a selection of artisan
breads

$70PACKAGE 2

Mains X 3
Sides X 4
Dessert
Buffet served with a selection of artisan
breads

$90PACKAGE 3
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BAKED HAM
with our signature pineapple glaze
(GF)

ITALIAN COATED SLICED CHICKEN

THAI CHICKEN CURRY AND RICE
- chicken, red curry paste, coconut
cream, garlic and ginger, courgette,
red pepper, lemongrass, fish sauce
(DF / GF)

BAKED SALMON
(Package 3 only)
- Sticky Korean glaze
- Lemon parmesan crumb

SLOW BRAISED AROMATIC LAMB
SHOULDER
(Package 3 only)

SPINACH AND RICOTTA CANELLONI

KUMARA AND CHICKPEA COCONUT
CURRY WITH RICE
- kumara, chickpeas, coconut cream,
spinach

VEGE

POTATO GRATIN
- potatoes, cheese, cream, herbs

CAULIFLOWER AND BROCCOLI BAKE
- broccoli, cauliflower cheese sauce

HONEY ROASTED CARROTS

BABY POTATOES
with garlic and herb butter

HOT SIDESMAINS
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STICKY DATE PUDDING
with butterscotch sauce and whipped
cream

SEASONAL FRUIT CRUMBLE

DORIS PLUM TART 

TIRAMISU 

CHEESECAKE
- Biscoff
- White chocolate rasberry

DESSERT

Refer to next page for Salad options
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GREEN SALAD
- lettuce, cucumber, sprouts, tomato,
red onion, grated carrot, house-made
dressing 

ROAST VEGE AND COUSCOUS SALAD
- pumpkin, kumara, red onion,
courgette, capsicum, topped with feta
and garlic aioli drizzle  (V)

RED QUINOA SALAD
- red quinoa, edamame beans, kale,
beetroot, red cabbage, goji berries  (V)

HARISSA ROASTED CHICKPEA AND
PUMPKIN SALAD
- pumpkin, carrots, red onions, harissa,
chickpeas, spinach, raisins, yogurt
dressing  (DF GF VEGAN)

MANGO AND AVOCADO SLAW
- red and green cabbage, kale, mango,
avocado, capsicum, carrots, pumpkin
seeds, green lime dressing
(DF GF VEGAN)

HEALTHY BROWN RICE SALAD
- brown rice, apricots, sultanas, roasted
peanuts, pumpkin and sesame seeds,
spring onions, red capsicum, yellow
capsicum, house-made dressing
(DF GF VEGAN)

MOROCCAN CARROT SALAD
- carrots, dates, kale, dukkah, mint,
parsley, house-made dressing
(DF GF VEGAN)

RAW BROCCOLI, CRANBERRY, AND
PINENUT SALAD
- broccoli, cranberries, pine nuts,
pumpkin seeds, red onion, lemon,
apple cider mayonnaise  (V))

RAW ENERGY SALAD
- beetroot, carrots, mint, raisins,
sunflower seeds, pumpkin seeds,
house-made dressing
(DF GF VEGAN)

KUMARA AND BACON SALAD
- kumara, bacon, walnuts, red onion,
parmesan, peas, mayonnaise 

HERBY SLAW
- cabbage, spring onion, celery, rocket,
mung beans, house-made herb
dressing  (V)

SALADS
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