
 
 

Gold 

Set on the table  

Olive dinner rolls  

 

Main Course 

Braised beef short ribs, Horseradish whipped potato, Candied baby vegs, caponata salad, 

port wine jus (GF) 

OR 

Roast chicken breast stuffed w Sundried tomato cream cheese, Creamy chive risotto, 

Candied baby veg’s, grilled broccolini, rosemary jus (GF) 

OR 

Tempura tofu, sautéed Bok choy, miso grilled aubergine, coconut coriander sauce  

(DF, V, VEGAN) 

 

Sweet treats 

Selection of sweet treats 

 
 

Silver 

Set on the table  

Olive dinner rolls  

 

Main Course 

Braised beef short ribs, Horseradish whipped potato, Candied baby vegs, caponata salad, 

port wine jus (GF) 

OR 

Roast chicken breast stuffed w Sundried tomato cream cheese, Creamy chive risotto, 

Candied baby veg’s, grilled broccolini, rosemary jus (GF) 

OR 

Tempura tofu, sautéed Bok choy, miso grilled aubergine, coconut coriander sauce  

(DF, V, VEGAN) 



 

 

Green 

Southern Grill Platter – Sharing platter per table of 10 

Southern chicken wings, garlic prawn cutlets, rum & que grilled pork sausages, potato 

wedges, classic slaw, garlic bread, buttery sweet corn, sour cream, BBQ sauce 

 

Petit Fours 

Classic opera cake, mini profiteroles, assorted macaroons, mini eclairs 


