BUFFET MENU # 3
$37.00 PER HEAD

SOuP
ASSORTED BREADS

SELECTION OF SALADS
TOSSED, PASTA, BABY BEET, POTATO, EGG, TOMATO AND BEAN

COLD PLATTERS
CHICKEN, SEAFOOD, PATE & BREAD CRISP, CRACKERS, ANTIPASTO MEAT

HOT CARVERY
BEEF BOLAR, PORK LEG AND CONDIMENTS

HOT VEGES
SEASONAL GREEN VEGES, MINTED GOURMET POTATO, GLAZED CARROTS
SAUTE CABBAGE, COTTAGE PIE, ROAST KUMARA, SAUTE SPINACH
GARLIC CREAM SAUCE

DESSERT
FRESH FRUIT SALAD, SHERRIED TRIFLE, CHOCOLATE LOG
PAVLOVAS WITH CREAM AND KIWI FRUIT

TEA AND COFFEE




