GHOST

MIXED BUFFET

Selection of three Canapés from the Canapé menu, four dishes from the Mixed Buffet Menu
$80

Cold Dishes

Honey-baked glazed ham with cranberry sauce

Smoked salmon platter with traditional accompaniments
Fresh asparagus platter with lemon mayonnaise (seasonal)
Thai-style beef or chicken salad

Smoked chicken Caesar salad

Anti-pasto platter with sliced cold meats

Lemon pepper lamb fillet served with minted risoni

Poached Atlantic salmon fillets with dill caper mayonnaise



Hot Dishes

Herb crumbed lamb cutlets with orange and mint jelly
Proscuitto-wrapped chicken fillet with black olive tapenade filling
Duck fillets al’ orange on a bed of shredded beans

Moroccan-style fish fillets served with fruit and nut cous cous
Beef korma served with rice and traditional accompaniments

Baked Kingfish/Barramundi with salsa verde

Dessert Selection
Cheese selection with dried fruits and nuts

Fresh seasonal fruits platter

Petit fours

Homemade slices — raspberry & coconut; and hazelnut brownies
Individual chocolate mousse cups

Individual chilled lime and coconut soufflés

Buffet includes:

Seasonal green salad, roasted Roma tomatoes, and weet potato and chat potato salad
Bread selection

One dessert selection

Teaand coffee





