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Menu Selection 

Buffett 



BUFFET MENU 

 

MAIN PLATTERS 

 

  Marinated beef  f i l l et  w i th a sweet  red onion marmalade  

  Moroccan seared lamb f i l l et  &  spinach sa lad wi th  a berry  dressing  

  Spiced pork f i l l et  on mustard cress wi th a cor iander dress ing  

  Blood Orange g lazed ham of f  the bone wi th a  se lec t ion o f  homemade mustards & 

re l i shes  

  Gril led Turkey Breast  wi th lemon and rosemary  

  Crispy Peking s ty le duck wi th mushrooms & Asian veget ab les  

  Marinated chicken breas ts  in lemon & rosemary  

  Gril led chicken breast  Caesar  salad  

  Pael la -  chicken,  chor izo ,  seafood,  vegetab les & r ice  

  Ceviche -  f i sh mar inated in  coconut  c ream, l ime & cor iander  

  Gril led salmon f i l l et  w i th a preserved lemon dressing  

  Cured sa lmon f i l l et  -  van i l la  f l avoured  

  Crest  past a salad wi th seafood in a saf fron f lavoured dress ing  

  Penne pasta  w i th w i ld mushrooms,  gr i l led vegetables & pesto  

  Orzo -  wi th ol i ves,  fet a,  ar t ichokes & gr i l led vegetables  

  Marinated to fu & vegetable  skewers w i th a nut  sauce  

  Bean,  chickpea,  vegetab le & cashew nut  curry  

 
 
 
 
 
 
 
 



VEGETABLE & SALAD PLATTERS  

 

  Marinated mushroom salad -  sesame f lavored mushroom bowl  

  Cous cous w i th almond,  f i g s ,  dates  and vegetables  

  Rosemary & gar l ic  new potatoes  

  Light ly  spiced roast ed potatoes ,  kumara & cr i spy  s i l ver  beet  

  Gril led Mediterranean vegetab le plat t er  

  Mixed green -  cress ,  endive & fancy  let tuce w i th bal samic  dressing  

  Tomato sa lad -  sun-blushed,  sun-dr ied,  v ine - r ipened & s low roasted roma,  cherry  & 

ye l low a l l  wi th bas i l  pesto 

  Pear,  cress & mesc lun sa lad wi th a sherry  v ina igret t e  

  Kumara,  potato  & bacon salad wi th  a  creamy mayonnaise  

  Spiced green bean wi th roasted pumpkin & dukkah dressing  

  Caesar  salad -  bacon,  eggs ,  o l i ves,  c routons & anchovy  dress ing  

  Black r ice salad wi th  fennel ,  p ine nut s & seaweed  

  Marinated courget t e,  ch i l l i  & peanut  salad  

  Candied beetroot  Salad  

 

S ide Bowls  -  these are  to  compl iment  your main p lat t ers  (1  per  main)  

  Avocado & tomato sa lsa  

  Spicy  beetroot  rel ish  

  Homemade tomato & current  rel ish  

  White bean & fet a puree  

  Pesto aiol i  

  Melon,  mango & red onion sa lsa  

 

 

 

 

 



Dessert  

Mini Christmas Mince Tarts 

Raspberry & blueberry salad in a meringue nest 

Pineapple and banana pudding with cinnamon cream & marinated berries 

Manuka honey & almond praline frozen soufflé 

Chocolate panna cotta with an orange & blueberry compote 

Summer salad with chocolate, kahlua & macadamia mousse 

Rhubarb & berry compote with chocolate, kahlua & macadamia mousse 

Orange & almond pudding with cointreau and orange sauce served with cream 

White & Dark Chocolate Dipped Strawberries 

Chocolate Mousse set in espresso cups 

Warm pecan tartlets 

Mini profiteroles filled with citrus cream & topped with chocolate 

Baby American brownie slice-white or dark chocolate 

 

 

COSTINGS 
 

A choice of 3 mains & 2 salads  

(Including 3 Sides)  

& 

2 Desserts  

 

$36.00 per Guest  

 


