
Buffet Menu  

 

Choose one set option from the following  
 **please specify diet requirement’s**   
  

  

Buffet one $45pp – Add Carvery of your choice for an extra $6pp  

Breads and dips   

  

Garden salad OR County slaw  

Roasted sirloin with wholegrain mustard and jus   

Confit herbed chicken drums with cranberry sauce   

Buttered gourmet potatoes  

Steamed seasoned vegetables in hollandaise  

  

Cheesecake of the day  

Vanilla ice cream   

Tea and Coffee  

  

Carvery Meat Options  

 Pork with apple sauce and crackling  

Glazed ham on the bone with mustard and gravy   

Cardrona lamb leg with mint jelly   

  

  

Buffet Two $55 – Add Carvery of your choice for an extra $6pp  

Bread and dips   

  

Greek salad  

Fusili basil pesto and roast vegetable pasta salad  

Basmati rice   

Potato gratin   

Honey roasted root vegetables   

Fish Thai curry  

Whole roasted rib-eye with jus and English mustard  

  

  

Apple, cinnamon and chocolate crumble  

Vanilla bean ice cream  

Chantilly cream   

Tea and Coffee   

  



Carvery Meat Options   

Pork with apple sauce and crackling  

Glazed ham on the bone with mustard and gravy  

Cardrona lamb leg with mint jelly   

  

  

  

Buffet Option Three - $65pp  

Mixed bread basket with garlic butter and dips   

  

Pumpkin, spinach, feta and pinenut salad   

Baby beetroot, blue cheese, orange and mint salad   

Seasonal green salad   

Basmati rice  

Buttered minted gourmet potatoes  steamed 

seasonal vegetables with hollandaise   

Beef Bolognese  

Thai fish curry  

Ham on the bone with gravy and mustards  

  

Berry Pavlova   

Cheesecake of the day  

Fresh Fruit salad   

Tea and Coffee  

  

Buffet Option Four - $75pp  

Mixed bread basket with garlic butter and dips   

  

Panzanella   

Pumpkin, spinach, feta and pinenut salad  

Seasonal green salad   

Curried egg salad  

Broccoli and cauliflower cheese bake   

Buttered minted gourmet potatoes   

Honey roasted root vegetables   

Chicken fricassee  

Beetroot cured salmon side  

Roasted whole rib-eye with jus   

Cardrona leg of lamb with mint jelly and mustard   

  

Tiramisu   

Sticky date pudding with salted caramel sauce   

Chantilly cream   

Rolled chocolate and caramel brownie ice cream  

Tea and Coffee  

  

  


