
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 COCKTAIL MENU 
          PLEASE SELECT FROM THE FOLLOWING OPTION PACKAGES 

       THE AMOUNT OF FOOD SERVED WILL DEPEND ON PER HEAD NUMBERS 

      ALL SAVOURY SELECTIONS WILL COME WITH APPROPRIATE SIDE SAUCES 

    $10 PER PERSON: ANY 4 SAVOURY SELECTIONS 
 $15 PER PERSON: SELECT 3 SAVOURY & 1 OF ANY OTHER 

$20 PER PERSON: SELECT 5 OF ANY SELECTION 
$25 PER PERSON: SELECT 6 OF ANY SELECTION 

 SAVOURY SELECTIONS 
MINI DIM SIMS 

MINI SPRING ROLLS 
SAUSAGE ROLLS 

GOURMET PARTY PIES 
FISH GOUJONS 

THAI FISH CAKES 
MEATBALLS 
MINI PIZZA 

MINI QUICHES 

 SUSHI & SANDWICH SELECTIONS 
MIXED SUSHI PLATTER 

MIXED CALIFORNIA ROLLS 
CHICKEN LETTUCE AND AVOCADO SALSA 

B.L.T. (BACON, LETTUCE AND TOMATO) 
CHARRED MIXED VEGETABLES 

ROAST BEEF AND SEEDED MUSTARD 
SHAVED HAM CHEDDAR & TOMATO 

LETTUCE, TOMATO, CHEDDAR & CUCUMBER 
LETTUCE AND EGG SALAD 

SMOKED SALMON, BRIE & CUCUMBER 

 SWEETS SELECTIONS 
GRAND MARNIER PROFITEROLES 

MINI SPONGE CAKES 
MINI PAVLOVAS 

SCONES WITH CREAM & JAM 
ASSORTED BISCUITS 

MINI DANISHES 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BUFFET MENU 
PLEASE SELECTFROM THE FOLLOWING PACKAGES 

NOTE: MI IMUM NUMBER 25 GUESTS 
 

$18 PER PERSON : 4 MAINS AND 2 SIDES ($10 CHILD P/P) 
$22 PER PERSON : 5 MAINS,3 SIDES & 1 DESSERT ($14 CHILD P/P) 
$26 PER PERSON: 6 MAINS,4 SIDES & 2 DESSERTS ($18 CHILD P/P) 

CHILDRENS MEALS: 3YRS – 12YRS 
(EACH COURSE WILL SERVE APPROX 10 PEOPLE) 

 

MAINS 
LASAGNE (MEAT OR VEGETARIAN) 

SATAY CHICKEN SKEWERS 
PENNE MEATBALLS 

CHICKEN WINGS (BBQ OR HONEY SOY) 
ROAST SCOTCH FILLET 

LAMB KORMA (NON SPICY) 
BUTTER CHICKEN (NON SPICEY) 

RISOTTO VEGETARIAN 
RISOTTO CHICKEN & MUSHROOM 

PAELLA (CHORIZO, PRAWN & CHICKEN) 
PUMPKIN & ROCKET PENNE 

PANKO CRUMBED CALAMARI 
PENNE BOLOGNAISE 

SWEET CHILLI PRAWN & HOKKIEN NOODLE 
 

SIDES 
(ADEQUATE SIDES WILL BE PROVIDED AS PER CHOICE) 

MASH POTATO 
SWEET POTATO MASH 

ROAST VEGETABLES (POTATO, PUMPKIN & CARROT) 
STEAMED VEGETABLES ( BROCCOLI, CARROT,ZUCCHINI,CAULIFLOWER & BEANS) 

STEAMED RICE 
ASIAN FRIED RICE 

CHIPS 
MIXED SALAD 

GREEK STYLE SALAD 
 

DESSERTS 
(SERVING DEPENDANT ON PER PERSON NUMBERS) 

FRUIT SALAD 
APPLE PIE 

BANANA CARAMEL 
STICKY DATE 

LEMON SQUARE 
CHOCOLATE MOUSSE ( WITH STRAWBERRIES & CREAM) 

CAKES 10 INCH (VARIOUS TYPES) 
MINI INDIVIDUAL DESSERTS (VARIOUS TYPES) 



 

 

 

 

 

 

 

 

CONFERENCE MENU 
 
 

SCONES WITH JAM & CREAM  
(CUT IN ½’S OR WHOLE X20)………. $80 

 
CHEESE PLATTER WITH DRIED FRUIT………. $90 

FRESH FRUIT PLATTER (SEASONAL)………. $70 

PLATTERS 
CLUB SANDWICHES WITH ASSORTED FILLINGS (IN ¼’S – X40)………. $65 

CROISSANTS WITH HAM & CHEESE OR SALMON & CREAM CHEESE (X30).......... $70 

CALIFORNIA ROLLS (MIXED FILLINGS – X40)………. $32 

ASSORTED DIPS WITH PITA BREAD OR TURKISH BREAD………. $55 

CIABATTA MINI TOASTS WITH MIXED TOPPINGS (X35)………. $60 

ASIAN MIX – MINI DIM SIMS, MINI SPRING ROLLS & VEGETABLE SAMOSAS 
(X80)………. $65 

GOURMET PARTY PIE & SAUSAGE ROLLS (X50)………. $70 

GRILLED MEATBALLS WITH DIPPING SAUCE (X100)………. $70 

SATAY CHICKEN SKEWERS (X35)………. $70 

VEGETARIAN FRITTATA (X50)………. $65 

CALAMAIR QUILLS WITH SEA SALT & LEMON PEPPER SEASONING (X60)………. $70 

HOME MADE PIZZA SQUARES WITH MIXED TOPPINGS (X32).......... $50 

GRILLED PRAWNS WITH SWEET CHILLI SAUCE (X40).......... $75 

CRUMBED CHICKEN TENDERLOIN GOUJONS (X45).......... $75 

FRESH FISH GOUJONS (X45).......... $75 

GRILLED LAMB CUTLETS WITH TOMATO CHUTNEY (X25).......... $90 
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