BUFFET




Entrees -

Choose

VEGETABLE Samosa, Potato, Pea, Purr Pastry, RaITA VG

CrocopiLE Ta1L Sering RoLLs,
HoMeMADE BEEF Sausace RoLLs,

LEMON MYRTLE, SuWeeT CHILLI
Spicep BusH ToMATO RELISH

CHICKEN SKEWERS, SATAY Sauct, RoasTep CHILLT PEANUTS
GoaT CHEESE ARANCINI, TRUFFLE AotL1, PARMESAN REGGIANO

Mains - Choose
RoasT WhoLe CHicken, HERB GarRLIC LEMoN BUTTER GF
THaT GReeN CHicken CURRY, FRESH BASIL, SEASONAL VEGETABLES
CreaMmy D1don CHICKEN, THYME, SHALLOTS, SPINACH
Bra1isen Eva VavLLey Beer CHeeks, BusH DukkHA GF
MassaMaN CURRY 0OF BEEF, Ro0ASTED POTATOES GFO VGO
Beer GouLasH, CARROT, PoTATOES, PAPRIKA GF
Stow Cookep LamB SHOULDER, Rosemary, Garric, EVOO GF
LamB KoRMA, ROASTED POTATOES GF
SNAPPER, FRESH Lemon, GarRLIC BUTTER GF
BarRrRAMUNDI, GARLIC, DiLL BUuTTER GF

Sides - Choose
BeeTrooT, ToaSTED WALNUT, GoAT CHEESE VG GF
RoasTeD CauLIFLOWER, Rep Onion, Pi1sTACHIOS, POMEGRANATE SALAD V GF
CrIspy RoasTeD Potato, BuTTER, VINEGAR, SALTBUSH GF va
BasiL Pesto Pasta, CHERRY TomATOES, BABY ROCKETS VG
CaESAR SaLaD, CHicken, Eea, Bacon, Parmesan, CROUTONS
RoasTeD PumpkInN, FETA, CHICKPEA SALAD VG GF
Creamy Bakep Potato, CrIispy Bacon, CHEESE GFO
Hokk1EN NoobLES, SEASONAL ASIAN VEGETABLES VO
CaULIFLOWER, Potato CURRY V GFO

Included
SELEcTION 0oF CAKES & TARTS VG
CHotcE oF FREsHLY Bakep BREADS oR JASMINE Rice vaG GFo

OPTION #1 - $65 per person
Choose - 1 entree | 2 mains | 3 sides

OPTION #2 - $85 per person
Choose - 2 entree | 3 mains | 3 sides

Minimum 50 guests




