= Platters Menu

$55.00pp including GST

Entree: is toble serviced, Main: 2 Main meats are served on a platter on cach table wath vegetables and salad,
Dessert: Option 1 iz served with tea and coffes, option 2 table serviced,

Ta Start (Included)
& A Sglection of 3 Pre Dinner Mibbles O Our Finger Food Menu,

Entrée (Selection of One Dish)

# PMMoroccan Lamb Salad (Lamb Rump Eabbed in Moroccan Spiced Ol and Barbequed, Sliced and Presented on a bed of
Lotiucs)

Pousched Chicken Breast Veronique in a Creamy White Wine Sauce with Grapes on Saffron Rice

Cold Marinated Salmon Fillet on a Bed of Frillv Lettuce served with a Garlic Aioli.

Antipasio Platters Featuring of Raw and Marinated Vegetables, Pickles, Small Goods, ltalian Breads and Dips

Main (Selection of Two Dishes)

Char-grilled Pepper and Spinach Stuffed Chicken Breast Wrapped in Bacon and Plum Savce
Loin of Pork Stuffed with Dates served with a Tart Apple Glaze

Roasted Fillet of Beef served with a Mushroom Sauce

Lamb Rump with a Tomato Coriander Salssg

Tuna Mignon served with a Green Peppercom Sauce { Tuna steak wrapped in streaky bacon)

Platters of New Powglroes, Secxonal Vepetabler and Bowls of Fresh Grees Sl

Dessert
»  Selection of Chocolate and Wanilla Rose Cup Cakes, Fruit and Cheese Board afl Served with Tea and CoflTee

OR

Al a carte (Selection of Two Dishes)

Chocolate Trnlogy Mousse served with Whapped Cream

Tropical Fruit Baskets served with French Wanilla lee Cream

Espresso Bailevs Cheesceake Scrved with a Mandann Canli

Cream Chantilly filled Profiteroles Served on a Chocolate Base Dnzzled with a Raspbermy Cauli
Pavlova Tower Served with Strawberries and a Passion Froit Swirl

Served with Tea and Caffee




