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The Classic Australian - $33 per person
Marinated baby rump steak with sautéed onions
Tandoori chicken skewers

Olive, mushroom and garlic bread skewer
Sesame beef and lemongrass sugar cane skewers

Baby chat potato salad with fried capers, Spanish onions and English spinach

Caesar salad with Turkish bread and smoked aioli

Green salad with avocado, snow pea sprouts and pecan nuts
Variety of freshly baked breads

Condiments & mustards with infused oils

The Sumptuous Barbecue - $41 per person

Marinated sirloin steaks with sautéed onions

Barbecued pork spare ribs

Chorizo, olive and spiced eggplant skewers

Lemon scallop and king prawn skewers with sesame seed
BBQ cranberry lamb cutlets

Mediterranean salad with caramelised fetta and white balsamic
Grilled vegetable skewers with fried haloumi

Lebanese fattoush salad with pita bread, tomato and sumac
Farfalle pasta, semi dried tomato, kalamata olive & pesto oil
Green salad with pine nuts, avocado and sweet basil
Variety of freshly baked breads

Condiments & mustards with infused oils

Optional Dessert

Chefs’ selection of cakes, gateaux and tarts with cream and berry coulis - $11 per person
Or Your own Celebration cake cut and served with cream and berry coulis - $5.10 per person

Tea and coffee buffet - $3.95 per person

Add our chefs’ selection of five pre-dinner canapés - $11 per person
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Please refer to the Pricing page for details

Barbecue

Minimum of 40 guests

All prices are include GST




