
 

Premium Dinner Buffet  

$90.00 per person 

Minimum 30 
 

MAIN 
Selection of Gourmet Breads 

 

Prawn Skewers 
Steamed Prawns, Garlic Butter 

 

Maple Glazed Baked Salmon Fillets 
 

Herb Roasted Stony River Black Angus Beef Rump  
Served Medium Rare with Horseradish & Gravy 

 

Lemon and Thyme Roasted Chicken Thighs (GF) 
Light Creamy Bacon and Mushroom Sauce  

 

Orange and Honey Roasted Champagne Ham (GF, DF) 
With Cranberry Jelly and Mustard 

 

Moroccan Summer Vegetable Tagine (GF, DF, Vegan) 
 

 Warm Cous-Cous (GF, DF) 

Dried Fruits Fresh Herbs & Flaked Almonds  
 

Minted New Season Potatoes (GF) 

Melted Butter 
 

Roasted Mediterranean Vegetable Salad (GF, DF, Vegan) 
 

Roasted Beetroot, Broccoli, Feta Salad, (GF) 

Fried Shallots 
 

Fresh Summer Slaw, Buttermilk Dressing 

 

DESSERT 

Dark Chocolate and Kahlua Tart 

Raspberry Compote 
 

Toffee Apple and Cinnamon Oat Crumble 

Spiced Maple Syrup and Chantilly Cream 
 

Lemon Posset Trifle 

Passionfruit Syrup 


