
CATERING
OPTIONS

light work lunch 

wraps & sandwiches /  10 pp 
ser ved platter  st y le  to  your  room

hot platters 

Wedges /  35
ser ved with sweet  chi l l i  sauce & sour  cream

House made devilled chicken drummies /  70

Arancini  balls /  70 
pea,  mint  & r icotta 

Vegetarian pumpkin risotto balls /  70
r icotta  puffs  and mushroom bruschetta

Gourmet quiches /  70
potato and bacon,  lorra ine,  chicken and leek ,  spinach and feta

Asian selection /  70
vegetable  samosas,  chicken dim s ims & money bags

Salt & pepper squid /  70
with a iol i

Chicken satay skewers /  75
peanut ,  l ime and coconut  sauce

Lamb kofta sticks /  75
ra i ta  and pita  bread

Gourmet pies,  pasties,  sausage rolls and 
cocktail frankfurts /  75 
tomato sauce

Mini  beef burgers /  75
cheese,  tomato,  lettuce & tomato re l ish  & sea sa l t  f r ies

Scallops poached in a coconut & ginger broth /  90 
f r ied shal lots  &  green onion 

Coconut crusted tiger prawns / 90
chi l l i  &  l ime aol i

Seafood platter salt & pepper squid /  100 
l ime a iol i ,  whit ing goujons  and mar inated prawn skewers

Tea & coffee options available /  6pp 


