





Breakfast
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Bakers Breakfast

Freshly baked crolssants and Danish pastries
Individually wrapped bacon § egg muffin
Fresh local and exotic frult platter.

Tea, coffee and orange juice
$18.50 per person

Continental Breakfast

Freshly baked bread and roll of the day
cerveal buffet of muesli, cornflakes and all bran served with fruit
preserves and Greek style Yyoghurt.
Selections of dell ments, cheeses and smoked salmon platter.
Freshly baked crolssants and Danish pastries
Fresh Local and exotic fruit platter
Tea, coffee and orange juice
$21.50 per person






Tea breaks

Served with freshly brewed tea and coffee
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Sweet

Freshly baked home made mixed mini muffing
Honey glazed apple and clnnamon turn over

cakes of the da Yy (carrot, banana, chocolate, hummingbird and
sultana)

Decadent chocolate browwles

Lemown creamn tart

Pain au chocolate

Selection of slices - glnger crunch, Coconut, Lemon ete
Apple and apricot shortbread

Bite size custard and jam donuts

Apple and rhubarb serolls

Vegetarian

ndividual grilled tomato, olive, artichokes and wozzarella pizza
Spinach and ricotta cheese snail

Brie and Flg Spread on Brioche, open face sandwich

ASPAraguUs Mini Quiche

Homemade Leek and blue cheese quiche



Tea breaks

Served with freshlu brewed tea and coffee
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Savorg

Pinwheel sandwiches - smokeo salmon and créme fraise. asparagus
ano blue cheese

Smoked Salwmon and DLLL on Dark Breao

Assorted minl savouries

Classic sausage roll with tomato relish

Chicken, feta and pistachio nut sausage roll

Mini lanmb kebabs with spiced smoked mushroom and tomato sauce
Assorted club sandwiches

Gluten free

Gluten free honey and date Loaf

Gluten free orange and poppy seed Loaf
Gluten free caramel slice

Gluten free visotto and ham ball

Mixed roast vegetable and cheese frittatn

1 food item $7.50 per person including tea and coffee
2 food items $£9.00 per person bncluding tea and coffee

3 food items $10.50 per person including tea and coffee

Just freshly brewed tea and coffee $3.00 per person



Busiuness Luneh

Business lunch one £22.50

Plnwheel sandwiches with a wiix of vegetarian, wmeats and cheeses
warm smoked chicken and red pepper relish toasted paning
Soup of the day (can be vegetarian or meat based)

Israell couscous salao with roast vegetables fresh coriander
Glazed sesavme seed beef kebabs with a soy glaze
Chunky style fresh seasonal fruit platter
Dessert platter of Clnmamon Strudel, apple shorteake and homemade
custard tarts
Freshly brewed tea and coffee

Business lunch two $22.50

club sandwiches with a wix of vegetarian, meats and cheeses
warm rewben sandwich made with German rye, corned beef, pickled
cabbage and Swiss cheese
Soup of the day (can be vegetarian or meat based)

Tomato and rocket pasta salad with pesto and toasted pine nuts
Almonol breaded chicken gowjons with sweet chill sauce
Chunky style fresh seasonal fruit platter
Dessert platter of mixed slices and cakes of the day
Freshly brewed tea and coffee









Boarovroome Luuneh
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Boardroom lunch one $28.50

Smoked salmon and cream cheese on German rye with watercress
Toasteo Turkish bread filled with roast chicken, avocado and salad greens

Roast carvot, olive, garlic and rosemary salad
B.L.T salad Leeberg Lettuce diced tomato and bacow Lardons

Lamb cutlets: fine grilled Lamb cutlets topped with a rocket pesto
BB braised pork belly with a marmalade glaze and pickled cabbage
Roast vegetable calzone with a plumb dipping sauce

Patisseries platter; Cappuccino and Hazelnut Log
, Key Lime tart and Kiwt Puffs

Fresh seasonal fruit bowl

Freshly brewed tea and coffee with biscuits



Boardroom Luneh
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Boardroom lunch two $28.50

Freshly baked garlic bread roll with roast beef, horseradish
and salad greens
Pita bread filled with a Cobb style salad of carvot, cheddar cheese,
olives, chickpea and sprouts

Roast kumara, orange segments and almonds
Rocket salad with roast corm, red PEPPEr and candied pecans

Chicken satay with a lightly curvied coconut cream
Salmon kebabs marinated with sweet honey and chill sauce
topped with Dukkah dip
Assorted mint savouries of Chicken and tarragown, steak and
mushroom, mince chill and cheese, mince,
splnach and feta quiche

Chef's cholce of patisserie, mint éclatrs, mixeo slices
and an orange and almond gateau

Fresh seasonal fruit bowl

Freshly brewed tea and coffee with biscuits



Boardroomt Luuneh
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Boardroom Lunch three £28.50

Euwropean whole meal bread filled with roast pork, spiceot
apple ano watercress
Warm tomato, SWiLss cheese ano mustard crolssamnts

Israell couscous with roast vegetables and Moroccan spices
Spinach salad with ved onlow, egg, pinenuts and a balsamic
dressing

Spiced Quesadilla with peppers, onlons, tomatoes and wmozzarella
serveo with a fresh tomato salsa
Mediterranean Spice Rubbed Beef kebabs with roasted vegetables
Parmesan and paprika lightly crumbed fish
goujons with a lemon atoli

Chefs cholee patisserie, mini cake and tart of the day
Fresh seasonal fruit bowl

Freshly brewed tea and coffee with biscuits




Boardroomt Luuneh
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Boardroom Lunch four $33.00

Reuben sandwich made with German rye, corneo beef, pickled
cabbage and Swiss cheese

Filled cobb Loaf with grilled eggplant, courgette, fired peppers,
tomatoes and wmozzarella

Roast beetroot, spinach, goats cheese and walnuts
Roasted capsicum and cucunmber salad with
capers and ltalian vinaigrette
Mixed green Leaf and fresh herb salad

Mixed seafood platters with steamed mussels, garlic parsley prawns,
pan-fried marinated squid
Filne roasted Lamb cutlets with a rocket pesto
Stuffed rolled chicken thighs with artichokes, olives, sundried
tomatoes and sage
Steameo and fried Dim Sums and spring rolls with sweet chill ano
soy dipping sauces

Patisserie platter of cooklies anal cream cheesecake, pecan tart ana
rhubarb custard tarts
Fresh platter of exotic frults
Freshly brewed tea and coffee with biscuits
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Smoked salmon one a wild rice BlLnis with salmon mouse ana

Nori flakes
Egoplant, courgette and red pepper roulade with a cress pesto on

Crostini

Crab and papaya salad with vietnamese mint served tn a spoon
That spiced fisheakes with a minted cucumber salsa

Minl steak tartar serveo en croute

Seared venlson tart with artichokes and rocket

Flame grilled chicken and capsicum kebabs

wild mushroom § crémee Fraiche vol-au-vents

Peking duck tn cucumber cups with hol sin sauce § sesame seeds
Moroccan Lamb, mint yoghurt § thyme crostini

Sushi selection with soy sauce and pickled ginger

Four selections at $16.00 per person per hour

Six selections at $21.00 per person per hour



Buffet dinner

$54.00 per person example menu
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Bread and spreaols ow the table
Freshly baked clabatta bread and mini buffet rolls
Butter medallions, hummus and sundried tomato spreads

Salads
Roast vegetable salad with cumin, coriander and olive oil
Mushroom and mayo salad; with chopped boiled egg and Fremch dressing
Panzanella salao; diced tomato tosseo with garlic croutons and fresh basil pesto
topped with balsamico glaze
Crispy iceberg lettuce with garlic croutons, capers and poached egg

Condiments
(talian and French dressing, garlic mayo and assorted mustard

Carvery selection
Traditional Champagwne ham with grilled pineapple dressing and gravy

Hot maiing
Roast chicken in Pepperonada (capsicums, tomato and capers) sauce
Beef shine “Osso Buceo” style, slow cooked pot roast with vegetables, red wine and
sun-dried tomato
Fish fillet Provencal with fresh herb crust on baked rosemary potato gratin

Roasted seasonal vegetables
Scalloped potatoes with a cheese crust

Desserts
Mousse and mud cake duo
vawnilla and créme Brule cheesecalke
Baked warm Chocolate pudding with marinated berries tn cabernet and rich
chocolate sauce topped with meringue









