
BUFFET MENU  
 

$57.00 per person 
 

Starters for your table 
 

Garlic bread & Cheesy Garlic bread  
 

 Dip Platter (Celery & carrot sticks with Tzatziki, Guacamole,  
& Salsa with Corn Chips)  (V, Vegan) 

 

Salads  
 

Choice of 3 salads  
 

Garden salad with mixed leaves, tomato, cucumber, red onion & balsamic 
dressing (V, Vegan) 

 

Beetroot & roast pumpkin salad with fetta & baby spinach (V) 
 

Traditional coleslaw salad (V) 
 

Creamy potato salad with mayonnaise & shallots 
 

Greek salad with tomato, onion, olives, feta & oregano  
 

Pesto pasta salad with sundried tomato, rocket & mayonnaise  
 

Ceasar salad  
   
 
 
 
 

 
 
 

V – Vegetarian      GF - Gluten Free      Vegan – Vegan 
Please discuss any dietary needs with your function manager 



 

Hot Selection 
 

Choice of 3 hot dishes  
 

Thai green chicken curry with jasmine rice (GF) 
 

Thai vegetable curry with jasmine rice (V, Vegan) 
 

Spinach & ricotta ravioli with Napolitana sauce & parmesan (V)  
 

Vegetable Skewers on rice with a balsamic glaze (V, Vegan) 
 

Chicken Boscaiola with linguine in a cream sauce 
 

Beef tenderloins with mashed potato, wilted spinach & red wine juice (GF) 
  

Mongolian beef with steamed rice 
 

Asian style stir fry seasonal vegetables with Hokkien noodles & teriyaki sauce 
 

Grilled Barramundi fillets with Asian greens & a light soy glaze (GF) 
 

 Roasted pork loin with spiced apple compote & gravy (GF)  
 
 

Dessert 
 

Selection of assorted slices & cakes 
 

Seasonal fruit platter 
 

Tea & Coffee 
   
 
 
 
 

 
Add an additional hot selection for $5.00 per person  
 

Speak with your function manager to customise a buffet  
 
 

 
 

V - Vegetarian      GF - Gluten Free      Vegan – Vegan 
Please discuss any dietary needs with your function manager 


