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Finger Food

$98.00
PER PLATTER

SERVES 6-8 PEOPLE
MAXIMUM 2 CHOICES PER PLATTER

Let’s eat

BRUSCHETTA
with Tomato, Onion, Basil and Cheese

FISH COCKTAILS
with Tartare Sauce

PARTY PIES
with Tomato Sauce

SAUSAGE ROLLS
with Tomato Sauce

CHICKEN NUGGETS
with Tomato Sauce

WEDGES
with Sour Cream n Sweet Chilli Sauce

MINI QUICHE

MINT AND PEA CROQUETTES (GF)
ARANCINI BALLS
PUMPKIN (GF)
CHICKEN AND MUSHROOM
CHEESE
BEEF SLIDERS
PORK SLIDERS

DIM SIM (FRIED)
with Sweet n Sour Sauce

SPRING ROLL
with Sweet n Sour Sauce

CHICKEN SKEWERS
with Satay Sauce

PRAWN TWISTER
with Tartare Sauce

BBQ CHICKEN WINGS

SALT N PEPPER CALAMARI

PRAWN CUTLETS
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Sandwiches

HAM, CHEESE, TOMATO, LETTUCE

ALL SELECTIONS CAN BE MADE ON 
YOUR CHOICE OF
White, Wholemeal, Multigrain or Gluten Free Bread

CHICKEN AND AVOCADO

ROAST BEEF AND MUSTARD

EGG, LETTUCE AND MAYONAISE

CURRY EGG AND LETTUCE

TUNA, MAYONAISE AND LETTUCE

MIXED SALAD

$80.00
PER PLATTER

SERVES 6-8 PEOPLE
MAXIMUM 2 CHOICES PER PLATTER

Let’s eat
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BBQ Menu

PROTEIN (Choose 2)

FRESH GARDEN SALAD (VE, GF)

ROASTED VEGETABLES (VE, GF)

PASTA SALAD

BREAD ROLLS

BEEF SAUSAGE (GF)

MINUTE STEAKS (GF)

MARINATED CHARGRILLED CHICKEN (GF)

HOMEMADE RISSOLES

SALADS (Choose 3)

POTATO AND BACON (GF)

$20.00
PER PERSON

MINIMUM 20 PERSONS
WE DO THE COOKING

CHOOSE 2 PROTEIN, PLUS 3 SALADS
COMES TOMATO, BBQ, MUSTARD & AIOLI

Let’s eat
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2 Course Menu

$30.00
PER PERSON

MINIMUM 60 PERSONS
TABLE CLOTHS INCLUDED

MENU IS INCLUSIVE OF GST

Let’s eat

MAIN COURSE
ROASTED LAMB WITH GRAVY
ROAST CHICKEN BREAST
WITH GARLIC CREAMY PARSLEY SAUCE
ROASTED PORK WITH GRAVY
HOMEMADE RISSOLES
All served with Garden Fresh Vegetables and
Roasted Pumpkin and Potato

DESSERT
CHEESE CAKE WITH FRESH FRUIT, 
CREAM & A CUSTARD SAUCE
APPLE PIE WITH ICE CREAM
AND CUSTARD SAUCE
CHOCOLATE PUDDING WITH ICE CREAM 
AND STRAWBERRY FAN
PAVLOVA SERVED WITH FRESH
CREAM AND FRUIT
All meals served with fresh bread rolls,
Please select two meals from each course,
to be served to your guests alternatively
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Standard Buffet Menu 

$40.00
PER PERSON

MINIMUM 60 PERSONS

Let’s eat

SPRING ROLL 
FRIED DIM SIM 

HOT ENTRÉE 

SALT & PEPPER SQUID 
CHICKEN TENDER 

MIX FRUIT 
PAVLOVA 

DESSERT

CHEESECAKE 

ROAST PORK 
ROAST BEEF 

ROAST

HONEY CHICKEN 

CHICKEN PAD
THAI NOODLE

MAIN COURSE

SWEET & SOUR PORK 
MONGOLIAN BEEF 
GARLIC KING PRAWN 
FRIED RICE 

SATAY CHICKEN 

FRESH KING PRAWN
GARDEN FRESH SALAD

COLD ENTRÉE

PASTA SALAD 
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Deluxe Buffet Menu

$50.00
PER PERSON

MINIMUM 60 PERSONS

Let’s eat

FRESH KING PRAWN
PUMPKIN SALAD 

COLD ENTRÉE

STEAM DIM SIM 

STEAM PORK
DUMPLING

YUM CHA 

SPRING ROLL 
PRAWN CUTLET 

HOT ENTRÉE 

CALAMARI 
ARANCINI

FRUIT
MIX FRUIT

DESSERT

CHEESECAKE 
MUD CAKE 

HAWAIIAN PIZZA 
MEAT LOVERS PIZZA 

PIZZA 

ROAST LAMB 
ROAST VEGE 

ROAST

PEKING PORK RIBS 
CREAMY GARLIC
KING PRAWN

MAIN COURSE

SPECIAL FRIED RICE 
SINGAPORE NOODLE 
MALAYSIA CURRY DUCK 
RENDANG BEEF 
CHICKEN CASHEW


