




Buffet Menu
Selection of artisan breads and rolls with butter

Grazing platter with a selection of fresh roasted meats, cured meats, chargrilled and pickled
vegetables, olives and marinated vegetables, selections of house made dips and crackers 

Cheese plate with selection of quality local and imported cheeses, with both fresh and dried
fruits to accompany quince paste, Lilly Pilly chutney and crackers

Coconut satay pumpkin soup (V)

Traditional Caesar salad 
(Bacon, cos lettuce,croutons, Parmesan and house dressing)

Thai prawn salad with cucumber ginger dressing (GF)
(Cucumber, seasonal leaves, tomato, prawns, toasted cashew, pickled ginger,

bean shoots)

Dukkah roast pumpkin, beetroot and crumbed fetta salad with verjuice dressing (V)
(Spinach, pea shoots, pumpkin, beetroot)

Tandoori roasted lamb with onion jam and tzatziki 

Honey sesame roast Atlantic salmon, with lemon and soy dressing 

Traditional mustard roast beef with roast baby onions and red wine jus (GF)

Rosemary and sea salt buttered roast potato, sweet potato and carrots (GF)

Fresh steamed seasonal green vegetables (GF)

Babbingtons double chocolate brownies with fresh cream and berry compote (GF)

Baked vanilla New York cheesecake

Individual tiramisu

Gluten free orange and almond cakes (GF)

Fresh seasonal fruit salad with Greek yoghurt (GF)
plus toasted nuts and seeds

Adults $69 - Teens (13-16) $49 - Under 12 $29
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