
B U F F E T  M E N U  2



BUFFET MENU 2

ON ARRIVAL
Assortment of Chef Selection Canapes

STARTERS
Roast pumpkin, bocconcini and baby spinach arancini (V) 

Chefs special Antipasto platter of cured meats a selection of cheeses, dips and roasted vegetables 

WARM BUFFET
Rib eye fillet with duxelles field mushrooms, confit tomato and red wine jus with roasted chat potatoes 

Succulent oven baked chicken marinated with cajun and lemon juice, served with a parsley garnish (GF) 

Dill, red onion and caper berry potato salad (V) 

Caprese salad of tomato, bocconcini and fresh basil (V) 

Rocket, Pear and Parmesan salad dressed in a balsamic reduction (V) 

A selection of boutique rolls with butter portions 

SALADS

SEAFOOD
South Australian live mussels with coconut, lemon grass and fresh coriander 

Lemon and herb crusted salmon fillet served with a hollandaise sauce and grilled asparagus 

Fresh Lobster with garlic lemon and dill butter sauce 

Seared Harvey Bay scallop served on a bed of vermicelli salad with ginger and lime dressing 

Fresh Tiger Prawns accompanied with herb and lemon aioli 

Sydney Rock Oysters with champagne and vinaigrette and pearls of the sea (3 per person) 

Tea, herbal teas and coffee 

Seasonal fresh fruit platters 

Chef’s selection of house desserts made fresh on board daily 

A selection of fine Australian cheese served with dried fruit and deli style crackers

TO FINISH

*All menus have a requirement of minimum 10 guests

Appropriate menu items are Halal friendly 

AOC Cater for: Vegetarian (V), Vegan (VG), Gluten Free, Halal and Lactose Free

*Please note we are unable to guarantee no cross contamination for guests with allergies*


