
SEAFOOD gf, df
Bistro Pacific oysters
Tiger prawns
Green-lipped mussels
Blue Swimmer crabs
Hot smoked salmon
Octopus salad
Seafood marinara salad
Served with condiments

HOT BUFFET
Chicken bhuna masala gf
Roasted lamb, mint gremolata gf, df
Baked ling fish, broccoli, puttanesca sauce gf, df
Steamed herbed basmati rice v, gf, df
Medley vegetables, garlic butter sauce v, gf 
Roasted cajun spiced potatoes v, gf, df 
Penne pasta, sundried tomato pesto v

Kindly noti fy  our team of  any food al lergies when placing your order.
gf .  g luten free | df .  dairy free | nf .  nut  free | ef .  egg free | p.  pork | s .  sustainable seafood | v.  vegetarian

Consuming raw or undercooked meats,  poultry seafood,  shel l f ish or eggs may increase your r isk of  foodborne i l lness.
Please note that  a 1.25% handling fee is  applicable to al l  credit  card charges and a 15% service charge wil l  apply on public hol idays.

THE
SEAFOOD 
BUFFET 

FRIDAY AND
SATURDAY

EVENING

SALAD STATION

DESSERT
Strawberry cream trifle
Chocolate brownie & cookie trifle (nuts inside)
Pavlova with berry compote gf
Tiramisu
Tropical chia seed pudding vegan
Chocolate mousse gf
Citrus vanilla panna cotta gf
Green tea slice 
Raspberry slice
Chocolate fountain
Ice cream station
Lolly station
Condiments: berries, chocolate chips, sauces

CARVERY
Slow-cooked pepperberry beef gf, df
Crispy saltbush pork belly gf, df
Garlic parmesan roasted sweet potato v, gf 
(Creamy jus, apple sauce, Dijon mustard, hot
English mustard, horseradish)

Make your own Caesar Salad
Cos lettuce, witlof, kale, artichoke, avocado
roasted chicken, smoked bacon, shaved parmesan
Caesar dressing, anchovies, garlic croutons

Make your own Salad
Medley tomato, cucumber, alfalfa, carrots
herbed feta, edamame, cajun baked potatoes
chardonnay vinaigrette, balsamic dressing

$105 per adult
$52.5per child 6 - 12 years old 

Curry Laksa df
Fried tofu, prawns, chicken, eggplant, bok choy,
green beans, red chilli, coriander 

Maple mustard carrots, toasted almonds v, gf, df
Cajun cauliflower florets, chimichurri v, gf, df
Sumac sweet potato, garlic yoghurt v, gf, df
Garlic rosemary mushrooms, balsamic glaze v, gf, df

Cream of broccoli soup v, gf
SOUP

LIVE STATION

Selection of antipasto with cured, air-dried meat &
marinated vegetables
(Smoked chicken, Hungarian salami, pastrami)
Eggplant dip v, df, gf | Hummus dip v, df, gf
Selection of Australian cheese with dried fruit,
walnuts, and crackers 

ANTIPASTO

GOURMET ROASTED VEGETABLES

SAMPLE M
ENU


