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Served Plated Menu Samples 

 
Menu 1 

Hors d’ Ouevres 
Chilli and Garlic chicken nibbles with guacamole 

Goujons of fish in spiced crumb with aioli 
Fresh cut bread served with  

spreads and dips 
 

Main meal  
 

Choice of  
 

Fillet of Beef, bacon and mushroom skewer on port wine jus 
OR 

Spinach, herb and cream cheese Stuffed Chicken Breast with  
white wine herb reduction  

OR 
Vegetarian Risotto stuffed pepper with a roma tomato 

 coulis, pesto and fresh herbs 
 
 

Served to the table 
Fresh salad with lemon and olive oil dressing 
Seasonal vegetables roasted with sesame oil 

Baked gourmet potatoes with butter 
 

Dessert 
Ice cream, berry compote and fresh cream 

$55.50 
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Menu 2 
Pre dinner 

Anti-pasto: cold cuts pickles dips and crostini to share 
 

Main 
Tasting platter of: 
Tossed green salad 

Roast Mediterranean vege salad 
Pistachio and orange stuffed chicken breast with white wine sauce 

Tandoori lamb with raita  
Fresh baked white fish in herbs, lemon and ginger 

Diced potatoes with garlic, onion, thyme, tomato and olive oil 
 

Sweet 
Raspberry and white chocolate tartlet 

Fresh fruit platter 
$58.00 

 
 

Menu 3 
Canapes 

Crostini of  basil and parmesan grilled cherry tomato 
Goujons in spiced crumbs with aioli 

Chilli & garlic Chicken Nibbles with guacamole 
 

Entrée 
Seared scallops on Roma tomato, mint and cucumber salad 

 
Main course 

Fillet of beef, bacon and mushroom skewered 
and port wine Jus 

OR 
Feta and pine nut stuffed chicken breast 
with white wine and  herb beurre blanc 

 
Mesculin salad with lemon and olive oil dressing 

Seasonal vegetables roasted with sesame oil 
Baked gourmet potatoes with herbed butter 

 
Dessert 

Stem glass of Tiramisu 
Mini soufflé dish of fresh fruits 

Selection of chocolates 
$66.50 per guest 

 


