
buffet MENU
Served Hot 

Moroccan rubbed chicken breast 
Atlantic salmon with Citrus beurre blanc

Slow cooked lamb korma with root vegetables 

Sides 
Marbled gallet (Sweet potato and Potato bake) 

Fire roasted corn on the cob 
Cauliflower with basil infused béchamel sauce 

Salad Stall 
Coleslaw | Chickpea SALAD | pumpkin & pine nut salad | roasted vegetable salad 

Dessert station  
Tuxedo mud cake 

Raspberry cheese cake 
pavlova with whipped cream and coulis 

Chantilly cream, berry compote and fruit salad 

*menu subject to change


