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BBQ Buffet | $60 p/adult, $30 p/child 13-16yrs, $15 p/child 5-12yrs, FREE p/child 0-4yrs
An Aussie BBQ with all the favourites; seafood, sausages, salads and more!

Menu

Chef’s selection of 4 assorted salads with dressings and condiments

Selection of breads

Assorted mustards, sauces and pickles

Fresh South Coast oysters & Australian prawns

Antipasto and cold meat platters

Tuscan spiced chicken breast

Honey and chilli marinated pork ribs

Mixed herb beef steaks

Tasmanian salmon fillets with homemade teriyaki sauce

Young potatoes with fresh herb butter and sour cream

Selection of homemade cakes and pastries

Seasonal fruit platter

Cheese platter with selection of cheeses, dried fruit & nuts served with lavosh crackers
Premium teas and barista coffee.

Buffet Your Way | $65 p/adult, $30 p/child 13-16yrs, $15 p/child 5-12yrs, FREE p/child 0-4yrs
A sumptuous selection of seafood, antipasto, salads, hot dishes and specialty desserts.

Menu

Chef’s selection of 4 salads with dressings and condiments

Assorted charcuterie platter

Antipasto platter including homemade dips

Fresh South Coast oysters & Australian prawns

Hot Dishes (Select 3 dishes)

Char-grilled chicken breast with English mustard Dianne sauce

Seared, Mexican spice rubbed salmon steak

Roast beef fillet with house made wild mushroom sauce

Vegetable Lasagne

Fritto misto comprising of tempura prawns, golden calamari and beer battered whiting
Roasted lamb cutlets with minted gravy

Accompanied by steamed rice, baked chat potatoes and seasonal vegetables

Dessert

Seasonal fruit platter

Cheese platter with selection of cheeses, dried fruit & nuts served with lavosh crackers
Selection of homemade cakes and pastries

Premium teas and barista coffee



Plated Lunch | 2 course $65 p/person or 3 Course $75 p/ person
Build the lunch that suits you. Choose from a mouth-watering selection of creative dishes.
Menu - Select 2 dishes for each course for an alternate serve ~

Entree

Pan roasted potato gnocchi with semi dried tomatoes, pepitas, sage butter and grated pecorino cheese (V)
Baby beetroot salad with goat’s cheese, wild rocket & candied Walnuts (V)

Twice cooked pork belly on Asian slaw w/nam jim dressing

Salmon and scallop ceviche with radish & micro herb salad served with wasabi and citrus dressing

Lamb Carpaccio w/ toasted pinenuts, rocket & parmesan

Main

Roast pork loin on apple risotto, grilled capsicum & spinach puree served with fruit chutney

Lamb crepinette with a fetta and smoked tomato filling accompanied by sweet potato puree & seasonal
vegetables

Smoked beef fillet on truffle artichoke puree, baby carrots, straw potatoes wand a red wine jus

Chicken mignon on roasted Tuscan kipfler potatoes with a three mushroom cream sauce

Tandoori salmon fillet with crushed Bombay potato, wilted spinach, cucumber & mint raita

Grilled seasonal vegetable stack served with mixed herbs and tomato sauce topped with pesto (V)

Dessert

Homemade praline and raspberry baked cheesecake

Trio of chocolates; rich chocolate mousse, white chocolate pannacotta & milk chocolate brownie
Blondie brownie with peanut butter ice cream and fudge sauce

French vanilla rose pannacotta with strawberry puree

Cannoli with vanilla custard and lemon aspen cream

Pistachio opera slice

Premium teas and barista coffee.

Childrens Menu & prices
6 - 12 years of age - Chicken schnitzel with chips, ice cream with topping & soft drinks $39 p/child
O - 5 years of age - Chicken nuggets with chips, ice cream with topping & soft drinks $26 p/child

- A minimum food and beverage spend may be required. Ask your Event Coordinator what amour,
on your booked function sp
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WHETHER AN INTIMATE AFFAIR OR A LAVISH BANQUET, WE HAVE A SPACE AND
MENU TO SUIT THE OCCASION.

Highlands BBQ Buffet | $65 p/person, $30 p/child 13-16yrs, $15 p/child 5-12yrs, FREE 0-4yrs
A refined BBQ featuring fresh shucked oysters & prawn station amongst some traditional favourites.
Menu

Chef’s selection of 4 assorted salads with dressings and condiments

Antipasto platter

Continental meat platter

Smoked salmon platter with capers, Spanish onions & sour cream

Fresh South Coast oysters & Australian prawns

Chicken Caesar salad

Tuscan spiced chicken breast

Honey and chilli marinated pork ribs

Mixed herb beef steaks

Tasmanian salmon fillets with homemade teriyaki sauce

Young potatoes with fresh herb butter and sour cream

Selection of homemade cakes and pastries

Seasonal fruit platter

Cheese platter with selection of cheeses, dried fruit & nuts served with lavosh crackers

Premium teas and barista coffee

Buffet Your Way | $75 p/person, $30 p/child 13-16yrs, $15 p/child 5-12yrs, FREE p/child 0-4yrs
Fresh prawns, oysters, blue swimmer crabs and bugs PLUS so much more.

Menu

Chef’s selection of 4 salads with dressings and condiments

Smoked salmon platter with capers, Spanish onions & sour cream

Antipasto platter with roasted marinated vegetables and dolmades

Assorted charcuterie platter

Marinated green lip mussels

Fresh prawns, oysters, blue swimmer crabs and bugs (Moreton Bay or Balmain subject to availability)

Hot Dishes (Select 3 dishes)
Roasted lamb cutlets with red wine jus
Herb marinated veal with sautéed mushrooms
Fish fillets rolled with baby spinach and sundried tomatoes in a pesto cream sauce
Char grilled salmon steak with tomato salsa & lemon oil
Parmesan & herb crumbed chicken in Napolitana sauce
Slow roasted beef fillet and forrestierre sauce
Vegetarian stir-fry
Accompanied by steamed rice, baked chat potatoes and seasonal vegetables
Contd. Over page



Dessert

Seasonal fruit platter & selection of homemade cakes and pastries

Cheese platter with selection of cheeses, dried fruit & nuts served with lavosh crackers
Premium teas, barista coffee and chocolates

Plated dinner | 2 course $65 p/person or 3 Course $75 p/ person
Build the dinner that suits you. Choose from a mouth-watering selection of creative dishes.
Menu - Select 2 dishes for each course for an alternate serve ~

Entree

Pan roasted potato gnocchi with semi dried tomatoes, pepitas, sage butter and grated pecorino cheese (V)
Baby beetroot salad with goat’s cheese, wild rocket & candied Walnuts (V)

Twice cooked pork belly on Asian slaw w/nam jim dressing

Salmon and scallop ceviche with radish & micro herb salad served with wasabi and citrus dressing

Lamb Carpaccio w/ toasted pinenuts, rocket & parmesan

Main

Roast pork loin on apple risotto, grilled capsicum & spinach puree served with fruit chutney

Lamb crepinette with a fetta and smoked tomato filling accompanied by sweet potato puree & seasonal
vegetables

Smoked beef fillet on truffle artichoke puree, baby carrots, straw potatoes wand a red wine jus

Chicken mignon on roasted Tuscan kipfler potatoes with a three mushroom cream sauce

Tandoori salmon fillet with crushed Bombay potato, wilted spinach, cucumber & mint raita

Grilled seasonal vegetable stack served with mixed herbs and tomato sauce topped with pesto (V)

Dessert

Homemade praline and raspberry baked cheesecake

Trio of chocolates; rich chocolate mousse, white chocolate pannacotta & milk chocolate brownie
Blondie brownie with peanut butter ice cream and fudge sauce

French vanilla rose pannacotta with strawberry puree

Cannoli with vanilla custard and lemon aspen cream

Pistachio opera slice

Premium teas and barista coffee.

Childrens Menu & prices
6 - 12 years of age - Chicken schnitzel with chips, ice cream with topping & soft drinks $39 p/child
O - 5 years of age - Chicken nuggets with chips, ice cream with topping & soft drinks $26 p/child

- A minimum food and beverage spend may be required. Ask your Event Coordinator what amour,
on your booked function sp
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