
ENTREE 

Marron with tomato, avocado salsa                                           Stuffed mushroom 

with two cheese, bacon and herbs                             Asparagus wrapped in filo 

with a dukkah crust                                   Mini lamb burgers with curried peri peri 

aioli and cherry tomato                 Cheese and truffle arancini balls                                               

Roasted red capsicum and spinach pinwheels                                   Chicken 

wontons with namjim sauce  

ANTIPASTO PLATTER ON TABLES                                                          Hungarian 

salami, venteracino, german salami, felino, copa, sopresso, olives, 

sundried tomato, marinated artichoke, sourdough bread and dips 

Mains  

 SEARED CHICKEN BREAST                                                Plum chicken breast 

stuffed with camembert cheese and asparagus drizzled with a vin blanc 

sauce  

 TUSCAN STYLE BEEF CHEEKS                                               

Slow cooked beef cheeks with truffled laura potato, tuscan kale and 

julienne of carrot 

DESSERT 

PRICE PER PERSON FOR THIS MENU $68.75 plus G.S.T 

 STAFF FOR 5 HOURS @$25 PER HOUR PER STAFF 

 

 


