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Barbeque Buffet Menu 
min 30 people  

Buffet Package 0ne- $32.90 per person  
Buffet Package Two - $ 44.90 per person  
Buffet Package Three - $58.90 per person  

All	  functions	  Include	  cutlery,	  plates	  and	  buffet	  table	  clothes	  and	  set	  up	  	  
	  

Package	  One	  $32.90	  
	  

Fresh	  dinner	  rolls	  with	  butter	  
Choice	  of	  three	  salads	  from	  our	  salad	  menu	  	  
	  Minute	  steaks	  with	  caramelized	  Onions	  	  

Chicken	  skewers	  marinated	  in	  Honey	  soy	  and	  sesame	  	  
Barbequed	  pork	  and	  Lamb	  sausages	  	  

Grilled	  reef	  fish	  served	  with	  Jasmine	  rice	  with	  Lemon	  butter	  sauce	  and	  parsley	  	  
	  Dessert	  –	  Selection	  Petite	  Desserts	  	  

Accompaniments	  –	  Tomato	  sauce,	  Barbeque	  sauce,	  Seeded	  Mustard	  and	  Hot	  English	  mustard	  	  
	  

Package	  Two	  $45.90	  
	  

Fresh	  dinner	  rolls	  with	  butter	  
Choice	  of	  three	  salads	  from	  our	  salad	  menu	  	  

Chilled	  Local	  Prawns	  and	  Oysters	  served	  with	  cocktail	  sauce	  and	  lemon	  	  
Fresh	  sushi	  platter	  	  

	  Tandoori	  marinated	  chicken	  Drumsticks	  served	  with	  yogurt	  dressing	  	  
Chinese	  marinates	  sweet	  pork	  belly	  ribs	  with	  coriander	  	  

Grain	  fed	  Sirloin	  steak	  with	  caramelized	  Onions	  	  
Local	  Barramundi	  served	  with	  jasmine	  rice	  and	  Lemon	  butter	  sauce	  and	  parsley	  	  

Desserts	  –	  Selection	  Petite	  Desserts	  	  
Accompaniments	  –	  Tomato	  sauce,	  Barbeque	  sauce,	  Seeded	  Mustard	  and	  Hot	  English	  mustard,	  

Gravy	  
	  

Package	  Three	  $58.90	  	  
Fresh	  dinner	  rolls	  with	  butter	  

Choice	  of	  Four	  salads	  from	  salad	  menu	  	  
Chilled	  Local	  prawns,	  oysters,	  Bugs	  and	  smoked	  salmon	  served	  with	  cocktail	  sauce	  and	  lemon	  

Fresh	  sushi	  platter	  	  
Chicken	  kebabs	  with	  capsicum,	  zucchini	  and	  onion	  with	  free	  range	  chicken	  and	  marinated	  

garlic	  and	  teriyaki	  sauce	  	  
Salmon	  cutlets	  with	  hollandaise	  sauce	  and	  parsley	  

Beef	  tenderloins	  cooked	  with	  Tasmanian	  mountain	  pepper	  	  
Chinese	  marinates	  sweet	  pork	  belly	  ribs	  with	  coriander	  	  

Selection	  of	  petite	  desserts	  	  
or	  

Cheese	  platter	  which	  consists	  of	  brie,	  vintage	  cheddar,	  Blue	  served	  with	  water	  crackers	  and	  
fresh	  fruit	  	  

Accompaniments	  –	  Tomato	  sauce,	  Barbeque	  sauce,	  Seeded	  Mustard	  and	  Hot	  English	  mustard,	  
Gravy	  


