Fution Mo

2 Main Course
$28.00 Per Person

2 Main Course
2 Dessert
$36.00 Per Person

2 Entree
2 Main Course
$38.00 Per Person

2 Entrées

2 Main Courses

2 Desserts

$46.00 Per Person

3 Entrees

3 Main Courses

3 Desserts

$52.00 Per Person

1 Course Alternate Drop

2 Main Course
$27.00 Per Person

2 Course Alternate Drop

2 Main Courses
2 Desserts
$35.00 Per Person

3 Course Alternate Drop

2 Entrees

2 Main Courses

2 Desserts

$45.00 Per Person

WE Fine Catering

Soup
(GF,V)

Entrée
(GF)

(V)

Chef’s Homemade selection

Bacon Wrapped Barbecue Prawns— Seweecd, on Wiesefun sallad,

Shrimp& Chive Gyoza— Semeed. WJ%W vinegoy

Chicken Satay Skewer—§ueed, 6w Safad, will Poaif, sounce

Vegetable Croquettes— Wit SM Vofos & Smokee Cledda

Peking Duck Spring rolls—¢ ¢s4 WW%W” ety
WMMM%WW ay well) ay seforse

Hanousy from chill), ginger, sy aond cify 5058

Main Course

(GF)

(GF)

(V)

Dessert

(GF)

Organic Chicken Roulade— Sfuffecd. willh By & Jomats atcompaied, with
Pesto Crenm yaunce

Slow Roasted Beef— Jiff, Koust Pefatoes, Seayonal, Vegefa%y &

Ked, Weng: Juy

Roast Leg of Lamb—HWiff, Koust Pofidses, Seasonal, Veg@%&(y & Wil Joy

Cape Grim Beef Cheek— i Bean Biwiyed, Beef Clieck on Ronsdled Onion
Ve, Broveolms and, Polodfn Hef)

‘Bagnet’ Pork Belly—#jeander Vn%y Vorke g&% with Sweet Pefaifo poree,
lvisin ypice gy el Comcele

Tasmanian Fish Fillet—Wifh, Honb tvist. Sensonal, Vegel‘a% & Cveam of
Honey Wustond, younte

Tasmanian Mushrooms—Sfuffed, with Roustod, Punpplein. & Persion Fefo
lopped willh w lierh cvst

Sticky Date Pudding—iek Sfieky Hafe Pudiding, covered  Suifoy Jouy
Spicedd Rum suusce wel, sowvedd with Toe-Coonms

Triple Choc Fudge Brownie—MWawn Jypfe Cliocolute Fudge Brownie
sewed with Lee-Crenm ancl) Bevwsy Coully

Chef’s Selection Cheesecake

Fresh Fruit Salad— SMWW&’W

Function Menus are set for a minimum of 10 People,
Any Number above 40 must be Alternate Drop

P: +61 437 857 621

PO Box 1196, Launceston, Tas, 7250

E: Management@wefinecatering.com



