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FRESH GARDEN SALAD

CREAMY POTATO & APPLE
SALAD

MOROCCON COUS COUS SALAD

CHICKEN PASTA SALAD

STEAM MARKET VEG & ALMONDS

ROSEMARY POTATOES WITH
SEA SALT

ASAIN FRIED RICE/ WHITE RICE




GRILLED BEEF RUMP STEAK
WITH ROASTED SHALLOTS &
RED WINE JUS

GRILLED LEMON PEPPER
CHICKEN BREAST WITH CONFIT
CHERRY TOMATDO

BUTTER CHICKEN WITH CRISPY
PAPADUMS

LAMB KOFTAS WITH GREEK
YOGHURT

SEAFOOD MARINARA PENNE
WITH EVOO &8 PARMESAN




e WARM CHOCOLATE CAKE WITH
ICE CREAM

° SEASONAL FRUIT PLATTER

° CHRISTMAS CAKE WITH
VANILLA CUSTARD

e COLD PRAWNS WITH COCKTAIL
SAUCE $12PFP

. NATURAL OYSTERS $12PFP

e CHEESE 8 CHOCOLATE BAORD
$12PP




OPTION 1 $75PFP
2 SIDES
2MAINS

LB eme Rl OPTION 2 $85PP

2 SIDES
SMAINS
1 DESSERT

OPTION 2 $95PFP
3 SIDES
SMAINS

2 DESSERT

o ALL THE OPTIONS INCLUDES BREAD, BUTTER,

COLD SAUCES, CUTLERY & PLATES
o NO ALTERNATIVES CAN BE MADE
o MINIMUM 30 PEOPLE



SET MENU$85PP
ENTREE SHARE PLATTER
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MAIN EVENT
GRILLED CHICKEN BREAST SERVED WITH
SWEET POTATO PUREE, MARKET VEG &
CREAMY PRAWN SAUCE
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DESSERTS
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. TEA & COFFEE AVAILABLE ON REQUEST

. ADD CHOCOLATE & CHEESE BOARD $i2PP
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EXMOUTH TIGER PRAWNS WITH COCKTAIL SAUCE
FRESH OYSTERS WITH CHILLI MANGO
SMOKED SALMON & CAVIAR
STRAWBERRY &§ RICOTTA BRUSCHETTA
BLOODY MARY OYSTER SHOTS

GOAT CHEESE, PROSCIUTTO & CANDIED WALNUTS
BATTERED PRAWN, CITRUS SALAD & CHILLI AIOLI
CREAMY CHICKEN VOL-AU-VENT
PORK BELLY BITES, ASIAN CHILLI SAUCE & RICE
SQUID & ORANGE SALAD
LAMB KOFTAS WITH MINT YOGHURT
SATAY CHICKEN SKEWERS
BAKED SCALLOPS WITH HERB BUTTER & BACON

BAILEYS CREME BRULEE
MANGO & COCONUT PARFAIT

OPTION 1
ANY THREE CANAPES- $36PP

ALL THE CANAPE
OPTONS ARE SERVED

R AS PLATTERS
ANY FOUR CANAPES- $45PFP
MINIMUM 30 PEOPLE

OPTION 3
ANY FIVE CANAPES- $55P




