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FUNCTION CENIRE
BUFFET MENU

WITH PLATED ENIREE
ENTREE
Moroccan Chicken Salad with Cous Cous, Honey
&l Coriander Dressing
or
Salt and Pepper Prawns e Squid on Watercress
&l Artichoke Salad with Lemon Aioli

BUFFETTABLE
Roasts
Slow Roasted Angus Beef with Roasted Parsnip and Port Jus
el
Roast Loin of Pork with Crackling, Apple Sauce
 Pan Gravy

Vegetables
Mixed Steamed Seasonal Vegetables with a Herb Butter
Potato Gratin

&
Roast PumpKin

Buffet Dishes
Osso Bucco with Garlic Sautéed Potatoes
el
Seared Atlantic salmon with Wasabi and Herb Crust

Garden Salad
Thai Noodle Salad
A
Caesar Salad
Choice of 2 Desserts
A Platter of Australian cheese, Vintage cheddar, Soft I Blue

Fresh brewed coffee
THE ABOVE MENU $60 PER PERON WITH PLATED ENIREE
FROM THE BUFFET TABLE WITHOUT THE ENTREE $45 PER PERSON



