


 

 COMBINATION BREAD PLATTERS 

INCLUDING A COMBINATION OF GOURMET & SIMPLE TURKISH BREAD, BAGUETTES & SANDWICHES @ $12.50 P.P.  

 

GOURMET BREADS MENU  

 Chicken Caesar, bacon, Caesar dressing, avocado & parmesan, lettuce  

 Smoked salmon, mustard dill mousse, lettuce, onion & capers, lettuce  

 Smoked leg ham with Swiss cheese, vine tomatoes and seeded mustard, mayo, 

lettuce  

 Smoked turkey, brie cheese, cucumber, cranberry, lettuce & caramelised onion  

 Beetroot, goat cheese, walnuts, rocket, aioli  

 Danish salami, roasted capsicum, fetta cheese & tapenade, lettuce  

 Roast beef with cheese, tomato, sweet green tomato pickle, mayo & lettuce  

 Tuna, capers, red onion, dill, corn, mayo  

 Vegetarian (please request)  

 Fresh salad mix with cream cheese & green tomato relish  

 Creamed egg with spring onion, mayo & lettuce  

 Artichoke, olives, Semi dried tomato, roasted capsicum, eggplant & tapenade  

 

SALADS POA (MINIMUM 10 GUESTS)  

 Haloumi and quinoa salad with baby spinach and sticky balsamic | v 

 Curried free range egg, avocado, broccoli and toasted walnut 

 Chicken Caesar with German speck bacon and avocado 

 Classic Greek Salad 

 Rocket, pear, goats cheese and toasted walnuts finished with olive oil or white bal-

samic 

 Smoked salmon, sweet peas, potato cubes, avocado, spinach, red onion, capers fin-

ished with  a dill dressing. Beef Tataki soba noodle salad with cucumber, spinach, cap-

sicum, sesame seeds and ponzu dressing. 

 Tuscan pork and beef meatballs with spinach, roast capsicum, fetta, artichoke and red 

onion. 

 Asian glass noodle salad with prawns, chicken or combination with Asian herbs and 

vegetables, drizzled with Vietnamese nuoc cham dressing. 

 



CORPORATE PLATTERS  

Small size serves between 5-8 persons | Large size between 10-12 persons  

 

 FRESH FRUIT S $45.00 L $85.00  

A fresh collection of seasonal fruits including strawberries: kiwi fruit: oranges: rockmelon: honey-
dew: watermelon: Berries (in season): All fruit chunky sliced and served with sauces 

 

 BAHN MI PLATTER S $60 (12 P) L $120 (24 P)  

Delicious selection of Vietnamese bread rolls including roast pork, lemongrass 
chicken and combination, filled with pickled carrot, cucumber, mayo & coriander  

 

 CHICKEN PLATTER (16 PIECES) L $80.00  

Roasted BBQ chicken pieces served with gourmet lettuce, brie wedges, roasted 
walnuts & semi dried tomatoes, served with chutneys & sauces  

 

 POPULAR ANTIPASTO L $150.00  

Perfect assortment of delicacies including prosciutto & grissini, chorizo, salami, 
provolone cheese, frittata, kalamata & green olives marinated in chilli & fennel, sweet peppers 
stuffed with herbed cheese, dolmades & smoked salmon drizzled with our dressing, dips, baguette 
slices  

 

 LUSCIOUS CHEESE & PATE L $150.00  

Beautifully selected local & imported top end cheeses including French blue, 
smoked, triple brie, Bellavitano Merlot hard cheese, Maggie Beer Duck pate, 
served crispbreads, fresh & dried fruits 

 

 COLD CUTS L $150.00  

Selection of smoked meats & chicken including, smoked chicken breast, salami, mortadella, Gypsy 
ham, turkey breast, prosciutto, Polish sausage & Chicken drumettes, served with chutneys & relish-
es on a bed of fresh greens & sliced sough dough  

 

 MIXED SUSHI PLATE L $ 80  

A gorgeous array of Japanese sushi, inari, sashimi with combinations of Vegetarian: 
Spicy tuna: California roll: Teriyaki chicken: Cucumber & Avocado & more: served 
with traditional condiments of Japanese soy dipping sauce: pickled ginger & wasabi  

 

 VIETNAMESE COLD ROLLS S $60 (20 ROLLS) L$100.00 (40 ROLLS)  

Delicious selection of cold rolls including vegetarian fillings: Chinese BBQ Pork & Veg: Chicken & 
Prawn combination & Chicken & vegetable: Peking duck & veg (extra charge): Served with Hoisin 
dipping sauce.  

 

SWEETS PLATTER – A SELECTION OF CAKES, TARTLETS, BISCUITS, CHOCOLATES ETC S & L AVAILABLE  



 

DELICIOUS HOMEMADE SOUPS WITH BREAD ROLLS & BUTTER  

 

 Cream of chicken, vegetable and tarragon 

 Speck and leek with potato and toasted walnuts 

 Smoky ham and pea soup with speck bacon and pulled pork hock 

 Curried lentil and vegetable with yoghurt | v 

 Mexican Beef and black bean with corn, spring onion and sour cream 

 Cauliflower and blue cheese with parsley breadcrumbs | v 

 Malaysian Laksa with chicken, prawn or combination 

 Vietnamese beef Pho with rice noodles and fresh Asian herbs. 

 

CURRIES & PASTAS ALSO AVAILABLE – PLEASE JUST ASK 

HOME ^ 


