
 

 
 

ENTREE 
Plated Entrée  

Fresh King Prawn and Selected Oyster  
 

Oyster Kilpatrick’s (6)  
 

Pan fried Green Prawn Cutlets deglazed with garlic, rocket, parmesan, walnut & olive paste & cream 
served on pilaf rice 

 
Smoked Salmon with Horseradish & Dill Salad 

 
Teriyaki Beef on a bed of Steamed Rice 

 
YOU HAVE A CHOICE OF ANY TWO OF THE ABOVE ON A 50/50 BASIS 

 
Hot Entrée Platters  

Fresh Salt and Pepper Squid with Lime Tartare Sauce 
 

Fresh Beer Battered Fish Goujons with Lime Tartare Sauce 
 

Chilli Lime and Lemongrass Marinated Baby Octopus Char-Grilled with Sweet Chilli Sauce 
 

Combination Platter of any Two or Three of the above Platter Options 
 

Thai Fresh Chicken Kebabs with Satay Sauce 
 

YOU HAVE A CHOICE OF TWO OR THREE OF THE ABOVE SERVED ON A 
PLATTER TO YOUR TABLE 

 
OUR SEAFOOD IS PURCHASED FRESH DAILY FROM OUR NEIGHBOURS 

DE COSTI SEAFOODS AT THE SYDNEY FISH MARKETS 
 
 

 
 



 
MAIN COURSE 

 
 

Roasts  carved at  the Buffet   
 
 

Roast Leg of Lamb seasoned with Roasted Garlic and fresh Rosemary  
 
 
 

Roast Leg of Pork with Crackling and Apple Sauce 
 
 
 

Roast Peppered Sirloin of Beef  
 
 
 

Roast Breast of Turkey with Pistachio and Cranberry Seasoning 
 
 
 

Dijon Mustard Crusted Trimmed Rare Roast Racks of Lamb 
 
 
 

Baked Honey Glazed Leg Ham 
 
 

All  Roasts  are  served with a se lect ion of  Fresh Seasonal  Vegetables ,  
 Baked Potatoes ,  Pumpkin and Pan Gravy 

 
 

Please  se lect  One of  the above Roasts  to  be  carved from the Buffet 
 



 
 

Buffet  Dishes  
 

Succulent and tender Lamb Shanks slowly cooked in a White Port, Mushroom & Mint Balsamic Jus 
 

Homemade seasoned Meatballs in Red Wine Sauce garnished with Crispy Mushrooms  
 

Spinach and Ricotta Cheese Ravioli, with Tomato Basil and Cream Sauce 
 

Fresh Grilled Fish of the Day  
 

Tender Pork Fillet Slices Marinated & served on a spicy Asian vermicelli noodles 
 

Madras Beef Curry with Pappadums and Mango Chutney 
 

A selection of Contemporary and Traditional Salads is also presented on the Buffet 
 

Please  se lect  one of  the above Hot Buffet  Dishes 
 
 

Desserts  and Cheese  
 

A selection of Fine Fresh Desserts are presented on the Buffet 
 

A Platter of quality Australian Cheese including King Island Soft Cheeses and Vintage Cheddar’s is 
available from the Buffet with Fresh Fruit 

 
Fresh Brewed Coffee 

 
Beverages  

 
A full Bar is available in the Private Rooms with an attractive range of Australian Beers available 

and an extensive Wine List to cater for all tastes and budgets 
 

Beverages can be served on either a cash basis or with prior arrangement on an account basis for 
corporate groups 

 
 

Prices  for  beverages are  reasonable and compare favourably with average hotel  
prices. 


