In house Buffet Selections 


Main Courses 
· Beef and Broccoli Hokkein noodle tossed in Asian flavours with coriander and Sesame 
· Creamy Sage chicken breast with beans, Roast Potatoes
· Pan roasted Atlantic salmon-crisp asparagus and creamy hollandaise
· Greek Lamb Roasted with Fresh Oregano and Lemon Potatoes
· Carbonara Tortellini - Shaved Reggiano and Truffle Oil
· Pumpkin, Potato and Thyme Frittata with Feta and Arugula
· Mediterranean Stack - Haloumi, roasted Eggplant, Zucchini, basil, cherry tomato, & peppers, Basil Pesto, Pine nuts
· Whole roasted snapper- lemon, oregano, macerated herbs, w/ Fragrant Rice
· Beef Goulash with Basmati Rice -paprika, Tomato, Vegetables
· Vegetable Kerala Curry with Jasmine Rice- lime leaf, seasonal vegetables, yoghurt, tomato, garam marsala, turmeric, Chickpeas
· Roast Beef, Rosemary Potatoes with Sea Salt and Seeded Mustard Jus
Salads 
· Chicken penne pesto - peas, celery, arugula, feta, basil, feta 
· Fresh potato salad- lemon, red onion, coriander, seeded mustard.
· Pear and rocket salad with toasted walnuts, shaved Reggiano, balsamic 
· Middle eastern Fattoush- crispy flatbread, parsley, radish, tomato, mint, cucumber, sumac, pomegranate
· Thai beef salad-sweet and sour dressed beef and glass noodles with julienne carrot, cucumber and capsicum, bean shoots
· Warm rice salad-speck, peas, carrot, wombok, onion, parsley
· Traditional Greek salad-red onion, cucumber, tomatoes, olives, feta, oregano, lemon, and olive oil dressing
· Roasted beetroot and walnut- raspberry vinaigrette, feta, spinach
· Pumpkin Tabouli- Bulgur, Parsley, Arugula, Parmesan
· Watermelon and feta, mint, pomegranate
· Mexican Bean- corn, capsicum, arugula, feta, red onion,
· Crunchy noodle Salad – Asian Greens, sesame, Soy, Herbs
· Seafood Salad- creamy dressing, celery, spinach, Herbs
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