
 

 

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

BBUUFFFFEETT  MMEENNUU  11  

((SSAAMMPPLLEE))  

(Minimum of 40 persons) 

 

SOUP 

Minestrone Soup 

 

COLD 

Selection of Cold Seafood with Crabmeat Salad, Mussels, Smoked Fish & 

Coconut Cream flavoured Raw Fish Salad 

Shrimp & Marinated Scallop Salad 

Assorted Cold Meats, Beef, Ham, Continental Salami, Roast Chicken & Lamb 

Assortment of Marinated and Fresh Salads with Condiments 

 

HOT 

Black Fettuccini tossed with Seafood, Tomato & Basil Pesto Cream 

Grilled Fish Steak with Sundried Capsicum & Coriander Pesto on Bok Choy 

Fillet of Chicken on Herb & Mushroom Sauce with Jasmine Rice 

Selection of Fresh Garden Vegetables & Potatoes 

 

CARVERY 

Roast Leg of Pork with Apple Sauce 

 

DESSERTS 

Homemade Cheese Cake 

Rich Chocolate Cake 

Yoghurt Swiss roll 

Fresh Fruit Salad 

Pavlova with Fresh Cream & Seasonal Fruits 

Homemade Hazelnut Slice 

Apple & Cream Strudel 

 

Selection of Teas & Freshly Brewed Coffee 

 

All prices quoted are per person and exclude GST 

 

 

 

 

 



 

 

 

 

 

 

BBUUFFFFEETT  MMEENNUU  22  

((SSAAMMPPLLEE))  

(Minimum of 40 persons) 

 

SOUP 

Cream of King Salmon with fresh Dill 

 

COLD 

Seafood Display of Pacific Oysters, Shrimps, Marinated & Smoked Salmon, 

Mussels, 

freshly cooked Scallops & Marinated Raw Fish Salad 

Assorted Continental Cold Meats with Ham, Salamis, Roast Pork, Pastrami, Roast 

Chicken & Beef 

Assortment of Marinated and Fresh Salads with Condiments 

 

HOT 

Spinach and Ricotta Tortellini with Tomato & Herb Salsa 

Poached Fish in a Spicy Thai Chilly Jus with Shrimps, Lemon Grass & Vegetables 

Stir fried Beef Strips in a Sour Cream & Port Wine Sauce 

Pan Fried Breast of Chicken rolled in Coconut topped with a Lime & Honey Sauce 

Fresh Seasonal Vegetables & Potatoes 

 

CARVERY 

Roast Rib of Prime Beef with a Spice & Herb Crust 

 

DESSERTS 

White & Dark Swirled Chocolate Mousse 

Baked Lemon Cheese Cake 

Fresh Fruit Salad 

Baked Cherry Flan 

Apple & Rhubarb Crumble 

Chocolate Overload Gateau 

Rich Tiramisu 

Selection of Fine New Zealand Cheeses & Crackers 

 

Selection of Teas & Freshly Brewed Coffee 

 

All prices quoted are per person and exclude GST 

 



 

 

 

 

 

 

BBUUFFFFEETT  MMEENNUU  33  

((SSAAMMPPLLEE))  

(Minimum of 40 persons) 

 

ENTREE 

Plated entree served at your table consisting of 

Sushi, Smoked Fish, Mussels, Shrimps, Oysters & Marinated Fish 

 

COLD 

Selection of Continental Cold Cuts including Beef, Salami, Ham, Chicken, Pastrami 

& Pork 

Selection of Marinated & Fresh Salads 

 

HOT 

Grilled medallion of Lamb with Garlic & Rosemary 

Thai Seafood Curry with King Prawns, Scallops, Fish & Mussels 

Fresh Fettuccine on Roasted Capsicum & Mushroom Compote 

Chicken Satay with Blackberry Salsa 

Stir fried Beef with Cream of Paprika Sauce & Chargrilled Peppers 

Assorted Fresh Seasonal Vegetables & Potatoes 

 

CARVERY 

Ham on the Bone carved & served with Traditional Condiments 

 

DESSERTS 

Pavlova with Seasonal Fruits & Cream 

Brandy Snaps 

Chocolate Cream Caramel 

Fluffy Baileys Mousse 

Old fashioned Baked Cheesecake 

Homemade Apricot Slice 

Cherry and Quark Crepes baked & served with Boysenberry Coulis 

Selection of Fine New Zealand Cheeses & Crackers 

 

Selection of Teas & Freshly Brewed Coffee 

 

All prices quoted are per person and exclude GST 

  


