
Kindly  note  that  our  buf fet  menus  are  for  the  minimum of  40  persons
I f  less  than this  number ,  then a  minimum charge  of  40  wi l l  apply

Premium Buffet

F R O M  T H E  B A K E R Y

Select ion of  freshly  baked bread ro l ls  and French
bread

C O L D  A P P E T I S E R S

Bruschetta  with  sa lmon tartar
White  Taramas  with  King  Prawns in  sa l ted  tart
Crost in i  wi th  proscui t to ,  marscapone cheese  and
f igs

H O M E M A D E  D R E S S I N G ,  O I L  &
V I N E G A R

Nat ive  o i l
Balsamic  v inegar
Lemon

H O T  S E L E C T I O N S

Salmon "Tiradi to " (red  chi l l i ,  pass ion
frui t ,  mango,  fresh  bas i l ,  f resh
coriander ,  g inger ,  l ime,  lemon and
spring  onion
King Prawns with  Gar l ic  Butter  Sauce ,
chi l l i  pepper  and pars ley
Pork  F i l le t  s tuf fed  with  prunes  and
served with  l ight  gravy  sauce
Gri l led  Beef  F i let  mignon served with
Jack  Danie ls  Sauce
Chicken Breast  s tuf fed  with  mushroom,
spinach.  mozzarel la  cheese ,  served with
goats  cheese  sauce
Duck f i l le t  served with  forest  frui t  sauce
America ine  Potatoes  ( fresh  cream,
cheese ,  gar l ic  butter )
Wi ld  Rice  Creole
Steamed Vegetables  with  Butter  Sauce
Gri l led  Fresh Vegetables  tower  with  o l ive
oi l  and b lasamic  dress ing

L I V E  C O O K I N G  –  P A S T A  S T A T I O N

Pennes  tr ico lor  with  prawns and tomato  sauce
Farfa l le  with  four  cheese  sauce  and parmesan
cheese

L I V E  C O O K I N G  –  C A R V E R Y
S T A T I O N

Choose  2  of  the  be low:
Turkey  breast  with  orange  sauce  &
cherry  sauce
Beef  with  gravy  sauce ,  f rench
mustard  sauce  and yorkshire
puddings
Lamb leg  with  mint  sauce

 D E S S E R T S

Seasonal  fresh  frui ts  p lus  4  of  your
choices  from our  Pastry  Chef  (opt ions
shown on page  15 )
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S A L A D S

Panache Sa lad  ( iceberg ,  tomato ,  cucumber ,  be l l
pepper ,  s tuf fed  o l ives ,  art icholes ,  spr ing  onion,
baby  corn and dress ing
Salmon sa lad  with  avocado cherry  tomatoes ,  red
onion,  ruccola  leaves  and dress ing
Spinach & Strawberry  Sa lad  with  ba lsamic
poppy seed dress ing ,  walnuts ,  kefa lotyr i ,
paste laki  and red onion
Chicken Fi l le t  Sa lad  with  mixed let tuce ,  peach
raspberry ,  r icot ta  cheese ,  f resh  bas i l  and
balsamic  dress ing  
Quinoa  Sa lad  with  ye l low tuna,  mixed let tuce ,
red  pumpkin,  cucumber ,  d i l l ,  a lmond s l ices  and
lemon zest
Tomato,  cucumber  and onion sa lad


