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	 Option 1	 $24.50
Choice of 2 Mains – alternate serve

	 Option 2	 $29.50
Choice of 1 Soup & 2 Mains – alternate serve

Or
Choice of 2 Mains & 1 Dessert – alternate serve

	 Option 3	 $33.50
Choice of 2 Entrées & 2 Mains – alternate serve

Or
Choice of 2 Mains & 2 Desserts – alternate serve

	 Option 4	 $38.50
Choice of 1 Entrée, 2 Mains & 1 Dessert – alternate serve

	 Option 5	 $42.50
Choice of 2 Entrées, 2 Mains & 1 Dessert – alternate serve

	 Option 6	 $48.50
Choice of 2 Entrées, 2 Mains & 2 Desserts – alternate serve
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SOUP

Roasted Pumpkin & Beechworth Honey Soup  
garnished with Sour Cream & Chives

Cream of Potato & Bacon with Spring onion 

Chicken & Sweet Corn

Spring Vegetable in a Basil & Tomato broth

Thai Carrot

ENTRÉE

Antipasto platters on table - $9.50 per head

Poached Chicken Caesar Salad on Cos lettuce 
with Bacon & Freshly shaved Parmesan Cheese

Mediterranean Salad 
with Kalamata Olives, Feta Cheese & an Orange Poppy seed dressing

Smoked Trout Nicoise Salad  
with Crisp Green Beans, Chat Potatoes & a Garlic aoli

Thai Beef salad on Crisp Egg Noodles  
with Palm Sugar & Coriander Dressing

Avocado & Shrimp Salad with a Lime Cocktail Sauce

Homemade Thai Fish Cakes 
with a Lime & Mango Chutney 

Roasted Pumpkin & Pinenut Risotto  
with Baby Spinach & Semi Sun-dried Tomatoes 

Prawn & Scallops in Garlic & Brandy Sauce  
encased in Puff Pastry Parcel

Oven Baked Pork & Veal Terrine  
with Sour Dough Bread & Sweet Fig Chutney

Spinach & Ricotta Ravioli  
with Pumpkin & Herb cream sauce
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MAINS

Oven Roasted Chicken Breast  
with Chive Cream sauce

Pan-fried Chicken Breast  
filled with Cashews, Brie & Apricots

Double Crumbed Chicken Breast  
filled with Tomato & Basil Butter

Chicken Breast with Ricotta Cheese & sautéed Leeks  
rolled in filo pastry served on a Chardonnay sauce

Char-grilled Porterhouse topped with Prawns  
& Seeded Mustard Hollandaise

Herb Crusted Oven Roasted Scotch fillet  
with Red Wine jus

Beef Wellington  
with Sun-dried Tomatoes & Baby Spinach

Char-grilled Pork Cutlet on Asparagus  
drizzled with Palm Sugar Glaze

Baked Atlantic Salmon Fillet served on Sweet Potato Crisps  
with Lime Hollandaise & Wild Rocket Salad

Parmesan Egg Washed Barramundi  
drizzled with Caper & Lemon butter

Char-grilled Vegetables & Feta Cheese 
 in filo pastry on a Red Pepper coulis

All Mains served with Potato 
& 

Steamed Seasonal Vegetables
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DESSERT

Sticky Date Pudding  
with Butterscotch Sauce & Double Cream

Roasted Almond & Apple Strudel  
with Vanilla Anglaise

Cappuccino & Chocolate Tart  
with Raspberry Coulis

Marinated Strawberries in a Chocolate Cup  
with Java Mousse

Kahlua & White Chocolate Cheese Cake  
with Coffee Anglaise

Fig & Brandy Pudding served  
with Coconut Ice Cream

Slow Baked Citrus Tart  
with bitter Raspberry Coulis

Roasted Hazelnut & Chocolate Pudding  
with Coconut Ice Cream

Brandy Snap Basket filled  
with Seasonal Fruits & Vanilla Bean Ice Cream

Caramel Mud Cake  
with Chocolate Ganache Sauce

Honey & Lime Panacotta  
with Passionfruit Coulis

Plating of Wedding Cake  
with Raspberry Coulis, Cream & Ice Cream - $6.50 per head

Fruit Platter per Table - $6.50 per head
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CANAPÉS SELECTION

Cold canapés

Rare roast beef and zucchini rolls with bush tomato relish

Roasted red pepper & onion jam toasts

Buckwheat blini topped with Atlantic smoked salmon

Savory profiteroles filled with smoked trout & dill mousse

Tomato, olive & basil bruschetta

Smoked trout on cucumber rounds

Rockmelon balls wrapped with double smoked ham

Smoked salmon and chive roulade 

Hors d’hoevres – Hot

Mediterranean baked tartlets

Spinach & fetta filo triangles

Roasted pumpkin & lemon thyme risotto balls

Mini sundried tomato & zucchini frittata

Thai fish cakes with mango relish

Tandoori prawns with cucumber yoghurt

Lemon & garlic marinated lamb kebab with tzaziki

Smoked chicken & asparagus baked tart

Honey soy chicken push downs
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