
 
 
 
 
 
 
 
 
 
 
 

 
 

Buffet Menu  
Salads 

Caesar salad 
Mixed leaf salad 
Greek salad 

 
Soups 

Creamy cauliflower, potato 
Beef brisket, turnip broth 

 
Breads 

Selection of bread, pappadams 
 

Cold Entrées 
Marinated olives, pickles 

Cured meats 
Hummus, babaganoush 

Beetroot salad 
Korean jelly salad, cucumber, capsicum 

Roast tomato, mushroom, basil, bocconcini cheese 
Prawns, cocktail sauce 

Oysters, lemon 
*Balmain bugs 

*Octopus radish salad, wasabi mayonnaise 
 

Hot Entrées 
Fried sweet potato, honey & sesame 
Penne, cream mushroom sauce 
American BBQ chicken drummets 

Crumbed calamari 
Spring rolls, sweet chili sauce 

 
International 

Thai chili jam mussels 
Moroccan vegetarian tagine 

Beef mansaf 
Vegetable Thai green curry 
Soy braised pork belly 

Tamarind, coconut braised fish 
Lamb rogan josh, raita 

Chorizo braised in red wine 
 

Roasts 
Roast chat potato 

Buttered green beans 
Roast kangaroo rump 
Slow cooked beef rump 
Slow cooked lamb leg 
Roast glazed ham 

 
Condiments 
Cocktail sauce 
Caesar dressing 
Balsamic dressing 

Tabasco 
Dijon 

Horseradish 
Mint jelly 

Mango chutney 
Raita 

Sweet chili 
Lemon dressing 

Wasabi mayonnaise 
Soy sesame dressing 
Green peppercorn gravy 

Hollandaise 
 

Desserts 
Chocolate mud cake, orange jam, hazelnuts 
Vanilla bean pannacotta, red wine jelly 
Caramelised banana cheesecake 

Fruit salad 
Almond roulade, pistachio mascarpone cream 

Mini pavlova, passion fruit, kiwi fruit 
Tapioca pudding 

Tonka bean profiterole, callebaut white chocolate 
Vanilla ice-cream 

 
*Cheese, crackers 

 
 
 
 

This is a sample menu only and may be subject to change, 
due to food seasonality and availability 

*.These items available as part of Friday to Sunday Dinner Menu  

      


