
2x Hot Buffet mains
A selection of 2 Salads
served with freshly baked bread
rolls, butter, and condiments

Pumpkin, thyme and ricotta cannelloni w/
napolitana sauce and shaved parmesan

Authentic satay chicken with sweet soy and
coriander served with jasmine rice

Thai red pumpkin curry with lime leaves
and jasmine rice (GF)

Crispy bacon, mushroom, confit garlic and
thyme pasta with fusilli and fresh parmesan

Preserved lemon and chicken tagine with
apricots, coriander and tahini yoghurt

Braised chicken with olives, pancetta, and
basil served with charred parmesan
polenta

Chickpea tagine with confit garlic and
lemon yogurt

Lemon, fresh garlic, italian parsley, chilli and
olive oil, casserecce pasta served with
shaved parmesan

3x Hot Buffet mains
A selection of 2 Salads
served with freshly baked bread
rolls, butter, and condiments

Mini Buffet Add-On

Mini Buffet Package 1
$22 per guest

Mini Buffet Package 2
$32 per guest

Mains

Lemon, fresh garlic, italian parsley, chilli
and olive oil, casserecce pasta served
with shaved parmesan

Harissa roasted chicken thigh, aromatic
rice, lemon yogurt, dill salsa (GF)

Panko and oregano crumbed eggplant,
napolitana sauce, fresh basil and fresh
mozzarella

Braised chicken thigh with leek,
mushroom and semi dried tomato
served with puree potato 

Sous vide chicken breast with crispy skin,
rosemary sourdough crumb, puree
potato, jus (Can be made GF)

Thai green chicken curry with Thai basil,
capsicum and jasmine rice (GF)



Salads/Sides-

Rocket, grilled pear, crispy bacon, fetta and walnut (GF)
 

Cumin roasted sweet potato, baby spinach, fried chickpeas,

chimmi churri (GF)
 

Shaved pear, mixed lettuce, shaved parmesan, honey balsamic

dressing (GF) 
 

Roasted Pumpkin, watercress, sprouts and marinated fetta

cheese and mixed seeds (GF)
 

Pearl cous cous salad with Moroccan roasted vegetable, baby

spinach and tahini dressing 
 

Fresh garden salad with shaved radish, cucumber, cherry tomato

and freshch dressing (GF)
 

Roasted chat potato salad w/ crispy bacon, shallots and aioli (GF)
 

Gluten Free = (GF)

*A standing buffet that can be added onto any canape menu 
*All hot mains are served in chafing dishes

*Self-serve at the buffet with eco-friendly handheld bowls and sporks


