GRAND

BAR & BISTRO——

EXTERNAL CATERING MENU - EACH PLATTER CONTAINS 20 PIECES

sushi and seafood platter 120

selection of mixed sushi, sushi rolls, salmon, prawns, oyster, soy, wasabi mayonnaise, sweet chilli

sandwiches served ribbon or baguette style 50
smoked salmon, cream cheese, dill

ham, tomato, mixed leaves, fruit chutney

roast beef, wholegrain mustard, mixed leaves, cheddar
chicken, mango, cream cheese, snow pea sprouts

tuna mayonnaisc, sweetcorn, rocket

turkey, cranberry, rocket, brie

pulled pork, asian slaw, barbecue sauce

falafel, tomato, spinach, tzatziki (v)

roast vegetables, semi dried tomato, spinach, pesto (v)

tofu, asian slaw (v)

crepe rolls 50

chicken, mango, cream cheese, snow pea sprouts
smoked salmon, creme fraiche, passionfruit

goats cheese, red onion jam, roast beetroot, pecans (v)

pumpkin puree, kale, roast capsicum, persian feta (v)

charcuterie platter 120

selection of cold cut meats, condiments, olives, pickles, bread, dips

individual salad bowls $9.50 per person
asian beef noodle, capsicum, chilli, mix slaw, red onion, honey & soy dressing
chicken caesar, cos lettuce, bacon, egg, crouton, parmesan cheese

super food salad, pumpkin, beetroot, kale, watermelon, pumpkin seeds, sunflower seeds, citrus dressing (v)(gf)(df)

fruit platter 60

watermelon, pineapple, rockmelon, strawberries, kiwi fruit (v)(gf)(df)

(gf) Gluten Free* (v) Vegetarian (df) Dairy Free*



