
 

  

Cold Selection 
Chef’s selection of amuse bouche 

Seven vegetable salad • GF • NF • VG • 

Freekeh, molasses glazed rainbow carrot salad • VG • NF •  

Asian slaw, spice fried chickpeas, chilli lime dressing • VG • GF • NF • 

Grilled asparagus, red pesto dressing • GF • VG • NF • 

Cured continental meats • GF • NF • DF • 

Peking duck, sesame ginger plum dressing • GF • NF • DF • 

Exmouth tiger prawns GF • NF • DF • 

Antipasto, chutneys & sauces 

Artisanal dinner rolls & butter 

Hot Selection 
Cone Bay barramundi, clams, lemon tarragon cream sauce • GF • NF • 

Roast chicken breast al ajo, chorizo, olive salsa GF • NF • DF • 

Smoked BBQ lamb spareribs GF • NF • DF • 

Roast potatoes, mushrooms, baby onions, gnocchi • V • NF • 

Szechuan pork belly stir-fry • NF • DF • 

Vegetable Biryani • VG • GF • NF • 

Dessert 
Cheeseboard loaded 

Selection of cakes, tarts & slices 

Assorted petite fours 

Seasonal fruit platter • V • VG • GF • DF • 
 

Accompanying sauces, chutneys & dressings are available on the side. 

• V - vegetarian • VG - vegan • GF - gluten free • DF - dairy free • NF – nut free • 
 

Menu items subject to change 
Select products have been processed in a kitchen where other products containing gluten have been prepared and as a result may contain traces of gluten. Traces 

of nuts may be present in all buffet items as they have been prepared in a kitchen where nuts have also been processed. 

 


