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Fresh foods with a new fresh taste. ..
Start with HOT entrée pre dinner nibbles...

Fnjoy the Difference...

Five finger foods ...Oven pastries from different cuisines with Aussie pastries and Mexican beef balls.

SERVED BANQUET STYLE
Hand Rolled Chicken Mignons wrapped with bacon.
with another two(2) selections....

Grilled Fish with lemon pepper wrapped in a foil parcel

Garlic and Chilli Prawns

Sate Chicken Skewers

Greek beef Kebabs marinated in herbs with yoghurt
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Plus...a platter of smoked Mediterranean meats and Ham.

BAKED POTATOES
served with bacon, sour cream and chives
e including fresh rolls, loaves and damper served in a basket with butter.

SELECT ANY FOUR...
salad selection... vegetable selection...
Parma Pasta, Fresh cut carrots,
Greek Salad with Feta, Vegetable Tortellini Pasta,
Pumpkin and Cous Cous Salad, Diced sweet potato
Baby leaves with orange and balsamic, Cauliflower and Broccoli
Leafy Caesar Salad, Garden greens with lemon zest,
Potato and Egg, Zucchini Ratatouille
Asian Noodle Salad. Peas and Beans,

SWEETS BUFFET...select four.
Caramel Pastry, Cookies Cheesecake, Boston Mud Cake,
Rhubarb & Apple Crumble, Queensland Pavlova, Lemon Meringue...

If under 40 guests choose three desserts.

Complimentary Tea and Coffee
Includes Tea, Coffee, Sugar, Milk, Crockery Mugs and Stainless Steel Spoons

All Courses include napkins, crockery plates and stainless steel cutlery

$35.50 per Adult for 50 or more Adult guests
$38.50 per Adult guest...for 30 to 49 Adult guests
..all prices include GST.

All Staff costs are included and will arrive three hours before serving time to prepare
» We ask you to have three trestle tables available for preparation and food service
— hire of tables $12.00 each — refer menu Standards for all our requirements
G AND PARTY HIRE
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