
 

 

 
Selection of Canapes  

Confit Cherry Tomato w/ Basil & Garlic Cream Cheese 
Barramundi Croquettes w/Lemon Myrtle Aioli 

Kangaroo w/Spiced Beetroot Relish 
Braised Emu w/Earth Vegetables 

 
Buffet Menu 
Steamed Rice 

Panache of Steamed Green Vegetables 
Lemon & Ginger Char Grilled Chicken (Cooked on the Grill) 

Aniseed Myrtle Kangaroo (Finished on the Grill) 
Oven Baked Large Mouth Nannygai 

Banana Prawns w/Lemon Myrtle Aioli 
Fresh Beetroot Walnut Roasted Pumpkin Salad 

Roasted Sweet Potato & Macadamia Salad 
Orange, Fennel & Roquette Salad 

Mixed Leaf Salad 
Freshly Baked Damper w/Lemon Pepper Dukkah 

 
Dessert Selection 

Gluten Free Chocolate Brownie 
Finger Lime Tarts 

Caramel Chocolate Tarts 
Carrot Cake 

Davidson plum & Maple Syrup Cheesecake 
Fresh Fruit Platter 
Chantilly Cream 

 
All products and dishes are subject to availability as we strive to source local produce 


