THE

LUNCH

ROOM
FUNCTIONS | EVENTS | CATERING

2%

BUFFET



et

Minimum order 50 guests

All equipment, china-ware,
cutlery for service is included in
the price.

Trestle Tables available on
request.

Please ask if you require
Gluten Free, Dairy Free, Vegan
or Vegetarian Options

548 per person
1, Entree, 2 mains,
3 accompaniments plus sides

S68 per person
2 Entrees, 3 mains,
3 accompaniments plus sides

ENTREE

VEGETABLE SPRING RoLL VG
VEGETABLE SAMOSAS VG

SATAY CHICKEN WITH PEANUT SAUCE
SATAY BEEF WITH PEANUT SAUCE
CRISPY GARLIC CHICKEN WINGS

HOT WINGS WITH BLUE CHEESE SAUCE

MAINS

ROASTED CHICKEN IN HERB BUTTER GF

ROASTED LAMB SHOULDER WITH GARLIC, ROSEMARY & Jus GF0
ROASTED PORK BELLY WITH 5 SPICE & HONEY MUSTARD GRAvVY GF0
ROAST BEEF WITH A GARLIC HERB CRUST & RED WINE Jus GF0
OVEN BAKED BARRAMUNDI WITH BASIL, FENNEL, THYME, GARLIC,
SHALLOTS, ORANGE & CHERRY TomaTO GF0

CREAMY BEEF & MUSHROOM STROGANOFF

MASSAMAN CURRY OF BEEF & POTATO

LAMB KORMA WITH OVEN ROASTED POTATOES GFO

BUTTER CHICKEN GFO VGO

GINGER STIR FRY WITH Pork GFO VGO

CASHEW NUT STIR FRY WITH CHIckeN VO GFO VGO

POACHED LOCAL JEWFISH WITH CHOO CHEE CURRY GFO

ACCOMPANIMENTS

ROASTED PUMPKIN, FETA & CHICKPEA SALAD VG GF

ROASTED BEETROOT WITH TOASTED WALNUT & GOAT CHEESE VG GF
SWEET POTATO, QUINOA, ROASTED ALMOND & RAIsINS VG GF
GRILLED CHICKEN CAESAR SALAD, PARMESAN & GARLIC CROUTONS
ROCKET, DIJON MUSTARD & BLUE CHEESE SALAD V

KIDNEY BEAN & SPANISH ONION SALAD VG GF

KALE, PINE NUT & PARMESAN SALAD V

CREAMY BAKED POTATO WITH CRISPY BACON & CHEESE GF0
ROASTED VEGETABLE MEDLEY VG GFO

STIR FRIED KANG KUNG VEGETABLE VO GFO

STEAMED CHOW SUM WITH OYSTER SAUCE V0 GF0

HOKKIEN NOODLES WITH SEASONAL ASIAN VEGETABLES V0
CAULIFLOWER & POTATO CURRY V GF0

EGGPLANT CURRY VG GFO

LENTIL DHAL VG GF

MIXED CUCUMBER SALAD WITH TOMATO & SPANISH ONION V GF

INCLUDED SIDES

SELECTION OF FRESHLY BAKED BREADS OR JASMINE RICE
SELECTION OF CAKES & TARTS GFO

TeA, COFFEE & ICED WATER



