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BUFFET MENU 
 
Finger Food 
  

Herbed Sour Cream and Salsa on Blinis 
 Cocktail Sushi Selection with Soya and Wasabi Dip 

 
 

From the Buffet 
 

Fresh Breads 
Teriyaki Chicken Topped with Peppers and Ginger Sauce 

 
Lamb Korma cooked in Yoghurt & Coriander Curry served with Basmati Rice 

 
Fillets of Salmon Baked with Pesto Crust served with Lime Butter 

 
 Roasted Lemon and Rosemary Baby Herbed Potatoes  

Chargrilled Vegetables in Sweet Chilli Dressing 
 
Tossed Green Lettuces topped with Avocados, Cherry Tomatoes and Cucumber 

Dressing 
 
 
Dessert   

Fresh Fruit Salad served with Double Cream 
Individual Lemon Meringue Tart 

Fig and Honey Icecream 
Chocolate Mud Cake 

Coffee and Tea 
 
 
 
 
 

The cost of this menu is $45.00 per guest. 


