
Corporate 
Buffet



(v) Vegetarian  ||  (vo) Vegetarian option  ||  (ve) Vegan  ||  (veo) Vegan Option  ||  (gf) - Gluten Free || (gfo) – Gluten Free Option Available ||  (df) Dairy Free

Corporate Buffet

Lunch - Choose 2
Bread Roll & Butter & Garden Salad Included
Slow Cooked Roast Beef with Gravy (GF)
Slow Cooked Beef Cheeks with Rich Gravy (GF)
Slow Cooked Italian Pork Shoulder with Jus  (GF)
Roast Pork with Apple Sauce & Gravy  (GF)
Twice Cooked Chicken Breast with Jus  (GF)
Butter Chicken  (GF, DF)
Beef Lasagne (GFO)
Vegetarian Lasagne (GFO, V)
Baked Gnocchi in a Creamy Mushroom Sauce & Parmesan (V)
Mini Vegetable Stack with Salse Verde  (GF, DF, VE, V)

Side - Choose 2

Oven Roasted Chat Potatoes (GF, DF, VE, V)
Steamed Rice  (GF, DF, VE, V)
Oven Roasted Pumpkin Drizzled with Honey  (GF, DF, V)
Steamed Seasonal Greens  (GF, DF, VE, V)
Cauliflower Cheese (V)
Potato Bake (GF,V)

Full Day - $79 per person

Half Day - $64 per person
(Includes morning tea & lunch OR lunch & afternoon tea)

Morning Tea - Choose 2
Warm Assorted Danishes
Scones with Jam & Cream
Assorted petite quiches
Assorted Petite Pies with Tomato Sauce
Fresh Seasonal Fruit (GF)

Afternoon Tea - Choose 2

Chocolate Brownie with Strawberry  (GF, V)
Mini Lemon Meringue Tartlets (V)
Cheese, Crackers + Quince Paste (V)
Fresh Seasonal Fruit

Includes all Staff and Equipment. Additional 10% GST Applies


	Corporate
	Buffet
	Corporate Buffet
	Full Day - $79 per person
	Half Day - $64 per person (Includes morning tea & lunch OR lunch & afternoon tea)
	Morning Tea - Choose 2 Warm Assorted Danishes Scones with Jam & Cream Assorted petite quiches Assorted Petite Pies with Tomato Sauce Fresh Seasonal Fruit (GF)
	Lunch - Choose 2 Bread Roll & Butter & Garden Salad Included Slow Cooked Roast Beef with Gravy (GF) Slow Cooked Beef Cheeks with Rich Gravy (GF) Slow Cooked Italian Pork Shoulder with Jus  (GF) Roast Pork with Apple Sauce & Gravy  (GF) Twice Cooked Chicken Breast with Jus  (GF) Butter Chicken  (GF, DF) Beef Lasagne (GFO) Vegetarian Lasagne (GFO, V) Baked Gnocchi in a Creamy Mushroom Sauce & Parmesan (V) Mini Vegetable Stack with Salse Verde  (GF, DF, VE, V)
	Side - Choose 2 Oven Roasted Chat Potatoes (GF, DF, VE, V) Steamed Rice  (GF, DF, VE, V) Oven Roasted Pumpkin Drizzled with Honey  (GF, DF, V) Steamed Seasonal Greens  (GF, DF, VE, V) Cauliflower Cheese (V) Potato Bake (GF,V)
	Afternoon Tea - Choose 2 Chocolate Brownie with Strawberry  (GF, V) Mini Lemon Meringue Tartlets (V) Cheese, Crackers + Quince Paste (V) Fresh Seasonal Fruit

	Includes all Staff and Equipment. Additional 10% GST Applies


