
                         

              
Light lunch menu 15.12.12 

$25pp 
	
  
	
  

ROAST RED PEPPER, WATERCRESS AND Brie baguette 
1pp 

	
  
Cous Cous 

Rasins, Chives & Horseradish Buttermilk 
Main salad 

	
  
Tomatos and basils 

Hazelnut Oil & Black Pepper 
Salad 

	
  
Pickled cucumbers 

Side 

 
Strawberries with vanilla oil 

2pp 
 

	
  
	
  
 

	
  
	
  
	
  
	
  
	
  
	
  
 



C A N A P E  m e n u  
5 items $20   7 items $25   10 items $35 

(All options priced per person) 
 

C o l d .  
 

Anchovies on toast 
 

Jamon with cornichons 
 

Zucchini slice with tomato jam 
 

Salt cod and watercress baguette 
 

Avocado sushi 
 

Beef tartar with quail egg 
 

Tomato and mozzarella crackers 
 

Crab bruschetta 
 

Duck rice paper rolls with palm sugar caramel 
 

Beetroot and witlof salad 
 

Tuna nigiri 
 

Walnut and Roquefort tarts 
 

Trout roe blinis 
 

Goats cheese mousse with almond praline 
 

Kingfish ceviche. 
 



C A N A P E S  
5 items $20   7 items $25   10 items $35 

(All options priced per person) 
 

H o t .  
 

Prawn skewers with tartare sauce 
 

Sweet corn fritters with coriander paste 
 

Potato skins with paprika sour cream 
 

Scallop dumplings with x.o sauce 
 

Steak and pepper pies 
 

Crouqe monsieur 
 

Fried chilli chicken 
 

Chorizo sausage rolls 
 

Chestnut filo’s 
 

Smoked pork belly tacos with caramelized apple 
 

Oysters Kilpatrick 
 

Mussel fritters with wasabi mayonnaise 
 

Lamb cutlets with roast garlic puree 
 

Son in law eggs 
 

Cheeseburgers. 



 
Buffet menu 17.09.2012 

$70pp 
 

Sourdough rolls and fresh churned butter 
 

Brown rice salad with almonds 
 

Grilled onions 
 

Chickpeas and spinach 
 

Honey chicken with sesame seeds 
 

Grilled rib eye with apple balsamic 
 

Baked blue eye with sheep’s milk yogurt 
 

Caramelized onion tart 
 

Condiments 
Whole grain mustard, preserved lemon mayo, lemon, bbq sauce 

 

Vanilla ice cream with caramel sauce 
 

Chocolate pudding 
 

Fruit bowl 
	
  
	
  



	
  


