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                Wedding Menu – Buffet


2 Course Menu @ $45.00 per person (GST inclusive)
Selection of breads served to the tables with dipping sauces
Main Course

Hot Carveries – Choice of one
Marmalade Glazed Champagne Ham with pineapple and passionfruit sauce

Sirloin or Ribeye of Beef with seeded mustard, rosemary and beef jus 

Canterbury Lamb studded with garlic, served with redcurrant jelly and mint jus

Pork Leg with crackling, spiced apple sauce and rich jus

Rolled Turkey with cranberry jelly 

Hot Dishes – Choice of two
Fillets of Fresh Fish with passionfruit, chilli and coconut milk, on rice 

Steamed Salmon on Asian greens with cucumber, mint and yoghurt dressing

Grilled Fresh Fish on baby spinach with white wine and garlic cream sauce 

Crumbed Fish with tartare and roasted lemon and lime glazed wedges 

Herb Crusted Chicken on green beans and bacon with rosemary infused sauce

Seasoned Chicken Breast on straw potatoes with red pepper aioli, balsamic reduction

Lamb and Mint Balls with spiced couscous and tomato basil salsa 

Beef Medallions with jus, mushrooms and bacon

Mild Green Pumpkin and spinach curry with basmati rice (also available with chicken)

Roasted Pork Escalopes on scented rice with citrus and thyme glaze

Ratatouille styled vegetables on wild rice with basil pesto

Penne Pasta with sun-dried tomatoes, Kalamata olives, roasted capsicum and red 

     onion with tomato couli and shredded parmesan

Antipasto (Chef’s selection of four meats to complement your choices from above)

Seasoned Chicken                            Pastrami

Canterbury Lamb                             Salami


Hot Pork / Hot Beef                       Gourmet Ham 

Pork Loin                                        (served with chutneys, mustards, pickles etc)

OR 

Seafood Medley consisting of:

Shrimps, Marinated Mussels, Green Lip mussels with lemon pepper vinaigrette,

Sweet Chilli and Spring Onion Crab, Whole Tiger Prawns, Various garnishes

Vegetables (choice of four, including potatoes)

Crumbed Cauliflower

Broccoli Hollandaise 

Honey and chive glazed Baby Carrots

Capsicum and herb Courgettes (seasonal)
Minted Peas 

Whole Green Beans and toasted Pinenuts

Roasted Red and White Onions with Spinach

Asparagus Mornay (seasonal)
Potatoes (choice of one):   

Gourmet Roasted with Red Onion             Gourmet Roasted with Herb Vinaigrette    

Chateau Potatoes (turned, roasted),                Parisienne Potatoes (potato balls, baked)


New Potatoes & Mint Butter (seasonal)        Croquette
OR

Potatoes of your choice with a panache of vegetables (eg capsicum, broccoli, cauliflower, carrots, red onions, courgettes, green beans, celery, aubergine ….) 


2 Course Menu continued …
Salads (choice of four)

Mixed green leaf

Sweetcorn, baby corn, roasted capsicum and herb dressing

Caesar salad with croutons, tomato, parmesan and our famous caesar dressing

Greek salad with tomato, cucumber, red onion, spinach, feta and black olives,


 vinaigrette

Mediterranean vegetables with minted couscous

Spiral pasta, Salsa Verde, bacon, roasted Roma tomatoes and pinenuts

Nicoise salad with baby potatoes, green beans, tomatoes, olives, red onion and a light 


seeded mustard mayonnaise

Mung bean, sesame oil, capsicum and sweet chilli salad with Chinese cabbage

Desserts (choice of four)

Fresh tropical fruit salad

Pavlova or Pavlova roularde

Croq en bouche (profiteroles with caramelised sugar and flavoured cream)

Hokey pokey or vanilla ice-cream

Home-made cheesecake 

Chocolate Gateau layered with berries and cream

Selection of Fresh Berries with fresh cream and icing sugar (seasonal)
Moist orange cake with star anise glaze

Wild berry and white chocolate steam pudding, vanilla sauce

Spiced apple cake with cinnamon sugar

Chocolate and Triple Sec mud cake

Selection of local cheeses with crackers and garnishes 

Tea & Coffee (accompanied with After Dinner Mints)

                         (((
Optional Extras @ $12.00 per person 

Starters (choice of two – a soup and one other – served to the table)

Soups  –   Roast Pepper & Chilli  
Cream of Mushroom & Tarragon 

      Puree of Onion & Bacon 
Cream of Vegetable

      Roasted Courgette & Thyme 
Minestrone

      Roasted French Onion
Cream of Spinach & Basil

      Pear, Kumara & Fresh Ginger Puree  

Salmon, Spring Onion & Dill Fish Cakes with Chilli Yoghurt Dressing (hot)

Smoked Salmon, Cucumber & Baby Salad on Croutons with Horseradish (cold)
Chicken Caesar (cold)    

Red Onion & French Brie Tartlets (warm);

Roasted Chicken Breast with a Mango & Pineapple Salsa (cold)

Ratatouille Vegetable Filo Parcels with Tomato Sauce (hot)
Marinated Roma Tomato with Baby Spinach & Cheese Basmati Dressing (cold)
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