
 

EXECUTIVE BUFFET MENU 

$37.00 / PERSON 
  

BREAD & SALADS 

Crusty House-baked bread 

Fresh garden salad 

Creamy potato salad with black sesame seeds 

Traditional Caesar salad 

 

COLD SELECTIONS 

Please choose ONE from the following 

Sundried tomato & goats cheese tart with rocket salad 

Sweet corn blinis with smoked salmon poached egg & basil pesto 

Antipasto Platter with marinated vegetables and cured meats 

 

HOT SELECTIONS 

Please choose TWO from the following… 
 

Tempura salmon with saffron aioli and wilted bok choy 
 

Salt & Pepper Calamari served on salad greens with lemon mayo 
 

Slow roasted lamb, curry scented cous cous and tomato fondue 
 

Chicken breast wrapped in parma ham served on a bed of roast 
potatoes & mushrooms, with crispy fried  sage & jus 

 

Ariabiatta penne pasta with olives and parmesan 
 

Mushroom & Parmesan frittata 

 

DESSERTS 

Selection of petit cakes and slices 

Fresh fruit platter 

Freshly Brewed Coffee and a Selection of Teas 

 
 
 
 
 

MINIMUM 25 GUESTS 

For smaller group menus please contact Function Sales on 
Ph. 07 3220 0335, as we can tailor a customized menu to suit your 

requirements 

 



 

DELUXE BUFFET MENU 

$59.00 / person 
  

BREAD & SALAD 
Selection of crusty home-baked bread 

Fresh Garden salad 

Traditional Caesar Salad 

Potato Salad with black sesame seeds 

 

COLD SELECTION 
Sliced Champagne Ham 

Lemon and Honey Poached Chicken Breast 

Antipasto platter including cured meats and marinated 

Mediterranean vegetables 

 

CARVERY 

Please choose ONE from the following… 

Roast Pork Belly with apple sauce 

Sage & garlic stuffed lamb leg 

Roast Rib Fillet w/ red wine jus 

Roasted Turkey breast w/ cranberry jus 

Carvery selection will be accompanied by…  

Steamed Seasonal Vegetables 

Roast Potatoes with Garlic & Rosemary 

 

HOT SELECTIONS 

Please choose TWO from the following… 
 

Tempura salmon with saffron aioli and wilted bok choy 
 

Salt & Pepper Calamari served on salad greens with lemon mayo 
 

Slow roasted lamb, curry scented cous cous and tomato fondue 
 

 Chicken breast wrapped in parma ham served on a bed of roast 
potatoes & mushrooms, with crispy fried sage & jus 

 

Ariabiatta penne pasta with olives and parmesan 
 

 

DESSERT 
Traditional Italian Tiramisu 

Pavlova with whipped cream and fresh summer fruit 

Tea & Coffee 

 

 MINIMUM 40 GUESTS 

For smaller group menus please contact Function Sales on 
Ph. 07 3220 0335, as we can tailor a customized menu to suit your 

requirements 

 


