@)
Wgﬁcrprt
CATERING

16/3/@/

U ﬁ@} 7y

Select Buffet 1, 2 or 3 and personalise your event from the menu items listed below
All buffets are for a minimum of twenty guests and include a bread basket and condiments

BUFFET ONE
$35.00 per Guest
CHOICE OF
3 x Cold Sliced Meats +
2 x Hot Dishes +
2 x Salads +

COLD SLICED MEATS
Double smoked ham
Rare roast beef
Selection of deli meats
Roast pork

FRESH SEAFOOD
Oysters
Ocean king prawns
Blue swimmer crab
Balmain bugs
Smoked salmon
Marinated calamari
Octopus char grilled

BUFFET TWO
$45.00 per Guest
CHOICE OF
3 x Cold Sliced Meats +
2 x Seafoods +
2 x Hot Dishes +
3 x Salads +

FRESH SALADS
Pumpkin, cumin and macadamia
Almond and spinach salad with

honey and olive oil dressing
Greek Salad
Potato Salad
Coleslaw
Asian noodle Salad
Green garden Salad
Roasted vegetable Salad
Caesar Salad
Tomato, basil and bocconcini

BUFFET THREE
S$55.00 per Guest
CHOICE OF
4 x Cold Sliced Meats +
3 x Seafoods +
3 x Hot Dishes +
4 x Salads +

HOT DISHES
Tandoori chicken with rice
Moroccan style lamb with

Jasmine rice

Coriander chicken stir fry with
oyster sauce
Seafood paella
Penne carbonara
Rigatoni primavera
Hokkien stir fry vegetables
Pumpkin tortellini with tomato
and olive sauce
Smoked salmon and dill quiche
Beef Bourguignonne

Dessert with tea and coffee can be added for $7 per guest, see our dessert selection
Prices include delivery, staff up to 4 hours, crockery, cutlery and napery
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Availability of all menu items is subject to seasonal change

We cater for a wide variety of dietary requirements, please let us know when you enquire

All food is prepared in premises which also process nuts — A travel surcharge will apply in some areas



