
 

Seafood Bar 
Fresh Sydney Rock Oysters 

South Australian Poached Prawns 

Fresh Seasonal Poached Spanner Crab Tossed in Nam Jim 

Hickory Smoked Tasmanian Salmon 

NZ Green Lip Half Shell Mussels with Tomato Salsa 

White Wine Poached Black Mussels 

Steamed Blue Swimmer Crab Dressed with Lemon and Fresh Herbs 

Condiments 
Lemon Wedges 

Lime Wedges 

Seafood Sauce 

Japanese Yuzu Dressing 

Horseradish Cream 

Shaved Red Onions 

Caper Berries 

Sushi Bar 
Selection of Nigiri Sushi 

Served with Soy, Wasabi and Pickled Ginger 

Antipasto Station 
Selection of Pate, Cured Meat, Pickles and Roasted Vegetables 

Dips 

Local Cheeses 

Olives 

Served with Rustic Bread, Grissini Sticks 

Olive Oil, Balsamic and Butter 



Salad Bar 
Caesar Salad 

Poached Seafood Salad Dressed with Tzatziki Yoghurt and Cucumber 

Kipfler Potato, Chorizo and Herb Salad Dressed with Lemon Vinaigrette 

Green Bean, Crisp Pancetta Dressed with Vinocotto 

Calamari Asian Style Coleslaw Salad 

Prawn Cocktail and Avocado 

Mixed Leaf Salad with Vanilla Dressing 

Soup 
Creamy Seafood Bisque 

Hot Buffet 
Carvery Station 

Dijon Mustard Marinated Roast Beef Fillet 

Whole Roasted Chicken Stuff with Tarragon and Garlic 

Lobster Mornay 

Olive Oil Basted Whole Baked Barramundi 

Grilled Calamari with Olive and Mint 

Lamb and Eggplant Curry 

Ricotta and Spinach Ravioli in Pumpkin and Cream Sauce Topped with Pine Nuts 

Jasmine Rice 

Steamed Vegetables with Roasted Almonds 

Herb and Garlic Roasted Potatoes 

Desserts 
Carrot Cake 

Vanilla Anglaise and Poppy Seed Snow Eggs 

Raspberry Macaroon Nest 

Carrot Cake 

Pavlova 

Vanilla Anglaise and Poppy Seed Snow Eggs 

Raspberry Macaroon Nest 

Mango Dome 

Chocolate Cupcake 

Chocolate Elegance and Pistachio Mousse 



Passionfruit Meringue Tart 

Coconut and Rhubarb Jelly Delight 

Hot Cross Buns 

Crepe and Chocolate fondue Station 
Fruit Brochette 

Orange Curd 

Honeycomb Butter 

Vanilla Cream Chantilly 

Caramelized Pineapple 

 


