
Buffe t  Opt ions

Option 1 Buffet ~ $36.00 per person

This buffet includes:
 Various Baked Breads with Butter

 Tomato, Hunterbelle Feta, Olive & Basil Salad

 Apple, Celery & Pecan Salad with Aioli Dressing

 Roasted Pumpkin, Sour Cream & Spinach Frittata

 Rosemary & Rock Salt Roasted Chats

 Slow Roasted Grain Fed Sirloin, with Mustard Jus

 Lemon & Oregano Roasted Free Range Chicken Pieces

Option 2 Buffet ~ $44.00 per person

This buffet includes:
 Various Courtney’s Baked Breads

 Rocket Salad with Shaved Parmesan, Pear & Balsamic Aioli Dressing

 Warm Salad of Char Grilled Vegetable & Goat Cheese 

 Smoked Salmon & Dill Frittata

 Roasted Seasonal Fish Fillet with Warm Potato Salad & Mustard Dressing

 Slow Roasted Beef Fillet with Garlic Button Mushrooms

 Pecan Tart with Double Cream & Anglaise

 Selection of Australian Cheeses Served with Pear, Dates, Quince Paste, Biscuits & Lavosh

 Fresh Fruit Plate

Option 3 Buffet ~ $55.00 per person

This buffet includes:
 Various Courtney’s Baked Breads

 King Prawns &  Smoked Salmon Platter with Condiments & Cocktail Sauce

 Traditional Caesar Salad of Cos Lettuce, Crispy Bacon, Parmesan, Anchovies & Croutons

 Apple Celery & Pecan Salad with Aioli Dressing

 Tasmanian Salmon Fillets with Fondant Potatoes & Tomato Saffron Sauce

 Slow Roasted Beef Fillet with Mushroom Sauce

 Chicken Tenderloins with Sage, Proscuitto & Tomato, Basil Sauce

 Selection of Australian Cheeses Served with Pear, Dates, Quince Paste, Biscuits & Lavosh

 Fresh Fruit Plate 

 Chocolate Truffle Tarts with Vanilla Anglaise


