
 
 

 
Buffet Style 

	
Lasagne 

 
Beef Cheek  

Vegetarian w/ pistachio crumb 
Chorizo & Ricotta 

Eggplant w/ ricotta & pistachio pesto 
Traditional 

 
Curry 

 
Lamb Shank Massaman 

Beef 
Butter Chicken 

Green Chicken Curry 
Yellow Curry of Salmon 

 
 

20-hour rare beef/ béarnaise sauce 
Osso Bucco 

Ziti Stufati (Italian meatballs in homemade passata) 
Slow cooked beef cheeks in pink peppercorn sauce 

Pork in master stock/ chilli jam sauce 
Slow cooked Lamb shoulder on saffron pilaf 

Lamb cutlets stuffed / feta & herbs 
Middle Eastern Lamb meatballs/ pine nut sauce & flatbreads 

Moroccan roasted chicken 
Chicken Fricassee/Steamed rice 

Bbq’d side of salmon with fennel & coriander seeds/tarragon sauce 
 

 
 
 



 
 
 

Salads 
 

Moroccan couscous w/ roasted sweet potato, nuts, craisins & fresh mint 
Potato, egg, bacon 

Rocket, macadamia, Parmesan salad 
Warm sweet potato, bean, blue cheese & crispy prosciutto 

Traditional Caesar 
Asian slaw with crunchy nuts 

Roasted beetroot, bean & feta 
Spiced pumpkin, sweet potato salad w/ yoghurt dressing 

Cypriot Grain Salad with pomegranates 
Curried egg & cauliflower Salad 

Charred cherry tomatoes w/ yoghurt 
Ottolenghi’s Potato bake with peas & shallots 

Traditional potato bake 
 

 
 
 


