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Buffet sample menu


Entrée buffet - select

Assorted artisan breads and sourdough loaves, cultured butter

Smashed avocado, roasted pepita seeds - GF/DF/Vegan
Sweet potato humous, crispy chilli oil, shallots - GF/DF/Vegan
Chargrilled asparagus, romesco, pinzimonio - GF/DF/Vegan

Burrata with charred zucchini shallots and salsa verde- GF  

Tuna crudo, bottarga, heirloom tomato salsa, citrus dressing - GF/DF

Cured salmon gravadlax, fennel and cucumber slaw - GF/DF

Beef carpaccio, tuna aioli, rocket, parmigiano - GF


Main meal - select

BBQ wagyu rib eye steak, chimichurri, mustards - GF/DF

Lemon and herb salmon fillets, puttanesca tomato and capers salsa - GF/DF

Crispy pan-fried barramundi with currant and pinenut vinegarette - GF/DF

Salads and sides - select
Baby cos wedges with crispy pancetta, lime croutons, Caesar dressing 

Agrodolce (sweet and sour) roasted brussels sprouts - GF/DF/Vegan

Rocket salad with pears, parmigiano, pinenuts and chardonnay dressing - GF

Harissa roast potato, rosemary and garlic - GF/DF/Vegan

Orecchiette pasta with confit chilli and garlic oil, kalamata olives, confit cherry tomato, basil – DF/Vegan
Zucchini and ricotta cannelloni – GF/ Vegetarian


Dessert buffet - select
Roasted nectarines, honeycomb, shaved almond, raspberries, lemon balm - GF
Yoghurt and citrus pannacotta, macerated berries, mint
 Biscoff Lotus tiramisu’
Salted caramel and chocolate tart
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