Sample Wedding/Celebration Menu
@$48.00pp Based on 60+ people (Quote Provided for under 60)

FINGER FOOD — POST CEREMONY

Dipping Platters
A selection of Dips with Pita Crisps and Vegetable Crudités

Scallops in Bacon

With Lemon Hollandaise

Crepes, Wraps and Sammie Selection
1/3 Smoked Warahou and Wasabi Crepes
1/3 Roasted Red Pepper and Minted Feta Tortilla Wraps
1/3 Rare Roast Beef and Horseradish Pinwheels

Mini Fritters topped with Sour Cream and Tomato Ginger Jam
Y% Smoked Chilli Mussel, ¥ Zucchini and Feta

BUFFET MAINS

Roast Leg of Pork,

With Roast Apples and Red Onion and Traditional Gravy

Cold Fillet of Beef with Anchovy Mayo

Whole Fillet of Beef cooked Medium served with Tangy Anchovy May

Spinach and Feta Cannelloni

With a Fresh Provencal Sauce topped with Shredded Parmesan

Roast Potatoes, Carrots and Capsicums
With Rosemary and Sea Salt

Broccoli and Almond Salad

With Balsamic Dressing

Tossed Green Salad

With Cherry Tomatoes, Cucumber and Lemon Vinaigrette

DessERT

Saffron Poached Pears and Vanilla Shortbread

Served with Greek Style Yoghurt

Freshly Brewed Plunger Coffee and a Selection of Teas



