3 Course Formal Dining Menu

Entrée (Alternate Placement)

Garlic King Prawns, Shallot Champagne and Champignon Cream Sauce served on a bed
of Pilaf Rice

ltalian Antipasto plate with a variety of delicacies including Cured Meats, Marinated
Vegetables and Olives, Caprese Salad with a Balsamic Glaze and Grissini

Slow cooked Lamb Shank Lasagne with Eggplant, Tomato and Halloumi Bechamel Sauce

Homemade Roast Pumpkin and Ricotta Ravioli served in a Sage and Burnt Butter Sauce.
Topped with Pecorino crusted Garlic Sourdough

Warm Salad consisting of Chorizo, Haloumi, roasted Pumpkin, chargrilled Capsicum and
Roquette, with a spicy Tomato Chutney

Seafood Pot Pie with White Wine Cream Sauce encased in Puff Pastry

Moroccan Lamb Rump on a bed of Greek Salad and crisp Pita, drizzled with homemade
Tzatziki

Braised Mushrooms in a White Wine reduction, served with Baby Spinach, Semi-dried
Tomatoes and grilled Asparagus (v)

Main Course (Alternate Placement)

Chargrilled Beef Tenderloin with Red Wine jus, served with Kumara au Gratin, Truffle and
Duxelles Mushroom, Green Bean Parcel and Confit Vine Tomato

Herb and Pistachio crusted Lamb Tack, Chickpea Patties, bouquet of Carrots and Green
Beans, glazed Onion, infused with Rosemary jus

Crispy skinned Tasmanian Salmon, roast Kipfler Potato, Lemon Zest Asparagus, fried Baby
Capers in a Dill Beaurre Blanc

Grilled Wild Barramundi Fillet served with Jerusalem Artichoke, caramelised Baby Carrots,
blistered Cherry Tomato, Roquette Salad with a burnt Lemon Creme Fraiche

Roulade of Chicken with Pancetta and Brie, roasted Pumpkin and Pea Risotto, wilted
Spinach, drizzled with Red Pepper Sauce

Classic Chicken Kiev on a bed of Garlic Potato Puree, sided with Prosciutto wrapped
Broccolini and roasted Jap Pumpkin topped with Seeded Mustard Sauce

Mediterranean Vegetable medley consisting of layers of Marinated baked Vegetables
resting on a roasted Tomato Reduction (v)



Main Course (Alternate Placement)

Coconut and Malibu Creme Bralée with mix Berry Compote

Baked Belgium White Chocolate and Lime Cheesecake, with Chantilly Cream and Berry
Coulis

Classic ltalian Homemade Tiramisu

Dark Chocolate Ganache Tart topped with a Chocolate coated Strawberry and Creme
Fraiche

Vanilla Panna Cotta Layered with Romanoff and Liqueur Strawberries
Sticky Date Pudding with a Butterscotch Caramel Sauce and Vanilla Bean Ice Cream
Profiterole Skewers with warm Chocolate Dipping Sauce and Chantilly cream

Table Dessert Tasting Platters consisting of a variety of the featured

Additional Platters
(Formal Dinning per table)

Mezze Platter ($45 per platter)

Garlic sautéed olives, Labneh, Stuffed Vine Leaves, Kibbeh, Tabouli, Hummus,
Babaganoush, freshly cut Vegetables and fresh Lebanese Bread

Greek Mezze ($45 per platter)

Marinated Rosemary Fetta, Black and Green Olives, Stuffed Vine Leaves, Taramasalata,
Tzatziki with fresh Pita Bread

Gourmet Antipasto ($45 per platter)

A Selection of Cured Meats, marinated Eggplant, Capsicum, Mushrooms, Bocconcini, Vine
Ripened Tomato and Garlic Olives with Balsamic Seasoning

Hot and Cold Seafood ($65 per platter)

Prawns, Oysters, Smoked Salmon, Calamari, Octopus, Tempura Prawns and Fish Goujons



BBQ Menu

Canapes on Arrival
Chef Selection of delicious Canapes

From the Grill
Greek Souvlaki with Tzatziki Sauce

Garlic Rosemary Lamb Kebabs
Barramundi Fillets with Lemon Butter Sauce
Mini Beef Patties with Glazed Onions
Gourmet Beef Sausages

Lentil and Potato Cakes (V)

Salad Selection
Traditional Greek Salad (V)

Roast Chat Potato with Caperberry, Dill, Egg and Crispy Bacon
Pesto Pasta Salad with Mediterranean Roast Vegetables (V)
Mesculin Salad mix with Cranberry, Pecorino and White Balsamic Glaze (V)

Mini Damper and Sourdough Rolls

Dessert
Chocolate Ganache Tart with Chantilly Cream

Seasonal Fruit Display



BELLA VISTA BANQUET SELECTION

Pasta (Choice of 2)

Ravioli filled with Pumpkin and Ricotta, Eggplant, Capsicum, Mushrooms in a Napolitana
Sauce (V)

Pappardelle with King Prawns, Roast garlic, Champignon in a Champagne Cream Sauce
Spaghetti with Pancetta, Mushrooms in a White Wine Pesto Cream Reduction

Tortellini Carbonara, Bacon Cream and shallots

Chicken (Choice of 1)

Supreme of Chicken, Mushroom, Thyme and White Wine Sauce. Roast Chicken Kiev, with
Lemon, Garlic, Parsley, Oregano and olive oil
Oven Baked Herb Pecorino, Crusted Chicken drizzled with Honey Mustard Sauce.

Portuguese Style Chicken, with Chili, Lime, Fresh Herbs, Sweet Onion Tomato Salsa

Chicken Souvlaki Greek Style sided with Cucumber and Mint Yoghurt

Meat & Carvery (Choice of 1)
Slow Roast Rare Beef Rib with Mustard and Black Pepper Crust with Red Wine Sauce

Char Grilled Fillet of Beef Steakettes with a Diane Sauce

Angus Beef Stroganoff with Mushroom, Capsicum, sour cream and chives

Cajun Crusted Lamb Rump with Baby Spinach and Feta Puree, Mango and Papaya Salsa
Moroccan Lamb Kebabs on a bed of Cumin and Mint Couscous, with Sumac and lemon
Yoghurt

Whole baked Honey Leg of Ham with Maple, Pineapple and Cinnamon Glaze

Fish (Choice of 1)

Whole Baked Huon Atlantic Salmon decorated with Roulade of Smoked Salmon, Caviar,
Creme Fraiche, Baby Spinach, Dill and Caper Berry
Grilled Humpty Doo Barramundi Supremes with Roasted Macadamia Nuts Lemon and

Parsley Beurre Blanc

Included Crustaceans

Salt and Pepper Calamari, Herb Aioli
Fresh Ocean King Prawns, Cocktail Sauce

Ceviche Style New Zealand Green Lip Mussel, Lime, Chili and Coriander



Additional Crustacean items

Mix of Pacific and Sydney Rock Oysters, Mignonette Dressing ($4 pp)
Grill Hervey Bay Scallops, Tamarind, Lime and Chili Dressing ($4pp)

Potato (Choice of 1)

Potato Au Gratin - Layers of Creamy Potato, Onion, Parmesan and Cream Reduction
Baby Chat Potatoes Roasted, Rosemary, Parsley and Garlic Butter

Garlic Potato Wedges, Sour Cream Chives

Salad (Choice of 3)

Mesclun Mix with Cranberry, Pecorino drizzled with White Balsamic Glaze

Caprese Salad of Vine Ripe Tomatoes, Bocconcini and Fresh Basil

Traditional Greek Salad - Salad consisting of Iceberg Lettuce, Spanish Onions, Kalamata
Olives, Tomatoes, Cucumbers & Feta Cheese with a Sprinkle of Oregano

Pearl Couscous with Pumpkin, Baby Spinach, Sumac Roasted Cauliflower, Crispy
Prosciutto, Goats Cheese Labneh Dressing

Green Salad Bowl of Beans, Broccolini, Baby Spinach, Wild Rice, Toasted Soy Glazed Nuts,
Avocado and Herb Dressing

Seafood Salad - A Medley of Seafood, Julienne Vegetables, with Honey and Dill Dressing
Baby Beetroot Salad - Wild Roquette, Orange Segments, Toasted Walnuts and Blue
Cheese Dressing

Antipasto Platters - A Selection of Cured Cold Cut Meats, Marinated Vegetables, Olives,
Feta Dolmades

Charcuterie and Cheese Board - Variety of Soft and Hard Cheeses, assortment of Cured

Cold Cuts, Fruits Dips and Nuts
Dessert (Choice of 2)

Vanilla Bean Panna Cotta with Blueberry Compote, topped with Almond Praline
Traditional Italian Tiramisu topped with Chocolate-Coated Strawberries

Coconut and Malibu Créme Brilée, sided with Biscotti Biscuit

Sticky Date Pudding with a Toffee Sauce and Chantilly cream

Chocolate Ganache Tart served with Cinnamon Ice-Cream

Belgium White Chocolate and Lime Baked Cheesecake with Raspberry Coulis

Apple Rhubarb and Walnut Crumble Cinnamon Ice Cream

Selection of European and Australian Cheeses, Lavosh, Dry Fruits, Quince Paste and Nuts.

Tea and coffee included



Bella Vista Canape Selection Menu

Choice of 7 from the below

Tasmanian smoked salmon roulade on sour dough crouton
Peking Duck Pancake, served with Shallot and Hoisin Sauce
Indonesian Chicken Satay skewer drizzled with Peanut Coconut Sauce (GF)
Chicken Greek Souvlaki and Tzatziki (GF)
Arancini with Bocconcini, Pumpkin, Baby Spinach and caramelised Onion(V)
Salt and Szechuan pepper Calamari with Lime Coriander Aioli
Prawn and Chorizo Skewers topped with Chili Onion Jam (GF)
Panko crumbed King Prawn served with wasabi mayo
Mini Angus Beef Stroganoff Pies with Duchess Potato
Chicken San Choy Bow Cucumber Cups (GF)

Seafood Mornay Risotto Cakes served with Dill and Lime Sauce
Steam Pork and Prawn Dumpling with Sesame and Soy Dipping Sauce
Roast Vegetable Tartlets filled with Goats’ Cheese and Caramelised Onion (V)
Italian Meatballs in a Napolitaine Sauce (GF)

Freshly made Vietnamese Vegetable and Tofu Spring Rolls with Sweet Chili Dipping Sauce
(V)

Spinach and 3 Cheese Pastizzi with Pesto Mayonnaise (V)
Vol au Vents filled with Leek and Mushroom Topped with Crispy Enoki (V)

Pecorino and Herb crusted Lamb Cutlets drizzled with a Mint Chimichurri (GF)
Desserts Included
Homemade Butterscotch Cake served with White Chocolate Ganache

Chocolate Ganache Tart with Chantilly Cream

Seasonal Fresh Fruit Platter



Canapes and Standing Buffet Stations
(Choice of 7 items @ $25pp)

Assorted mini quiches
Indonesian Satay Skewers with Spicy Peanut and Coconut Sauce (GF if no sauce)
Golden crumbed Calamari with Lemon Tartar Sauce
Assorted Mini Pies
Mini Beef Dim Sims with Sweet Chili Sauce
Mini Spring Rolls with Sweet and Sour Sauce
Garlic Prawn Twisters with Lime and Herb Aioli
Baked Chicken Drumettes with Honey Soy (GF if no sauce)
Spicy Beef Chipolatas with Tomato Chutney
Beer Battered Fish Goujons with Tartar Sauce
Mini Beef Meatballs accompanied with Napolitana Sauce
BBQ Beef Skewers with Onion and Capsicum Tzatziki (GF)
Pork Wonton with Plum Chili Jam
Spinach and Cheese Triangle with Tomato and Basil Salsa
Golden fried Tempura Chicken strips with Honey Soy Mustard
Moroccan Lamb Skewers with home-style Tzatziki sauce (GF)
Prawn and Pork Wontons served with Chili Plum Chutney
Mini Bruschetta with Basil and Oregano on Ciabatta Bread
Chicken San Choy bow (GF if no sauce)

Desserts Included
Chocolate ganache cake with Chantilly cream
Seasonal fruit platters

Tea and Coffee



Canapés and Buffet Stations

Canapés (selection of 6)
Mini Angus Beef Stroganoff Pies with Duchess Potato
Chefs Selection of Mini Flans
Arancini filled with Bocconcini, Roast Pumpkin and Baby Spinach
Indonesian Chicken Satay Skewers with Spicy Peanut and Coconut Sauce
Mini Bruschetta with Basil and Oregano on Ciabatta Bread
Garlic Prawn Twisters
Salt & Szechuan Squid served with Lemon Aioli

Garlic & Oregano Lamb Kebabs served with Fresh Tatzaiki

Golden Crumbed Calamari with Lemon Tartar Sauce

Mini Spring Rolls with Sweet and Sour Sauce
BBQ Beef Skewers with Onion and Capsicum served with Fresh Tzatziki

Spinach and Cheese Triangle with Tomato and Basil Salsa

Chicken San Choy Bow

Standing Buffet (selection of 5 items)
Antipasto Platter with an assortment of Cured Meats, Vegetables and Cheeses

Mediterranean Roast Vegetable Couscous Salad finished with Crumbed Goats Cheese and
Caramelised Onion

Fresh Pasta with Pancetta and Mushroom tossed in a White Wine, Roast Garlic and Olive
Oil Sauce

Fresh Pasta tossed with Roast Vegetables in a Pomodoro Sauce (v)
Roasted Baby Chat Potatoes lightly tossed with Rosemary, Parsley and Garlic Butter
Honey Baked Leg of Ham
Roast Chicken with Lemon, Garlic and Oregano
Homemade Beef Lasagne
Potato Salad with Dill, Red Onion and Caper Berries

Traditional Greek Salad - salad consisting of iceberg lettuce, Spanish onions, Kalamata
olives, tomatoes, cucumbers and feta cheese with a sprinkle of oregano



Dessert

Chefs Selection of Cakes
Seasonal Fresh Fruit Platters

Freshly brewed Tea and Coffee



Grazing Station Menu
Antipasto @ Charcuterie

Cold Cure Cuts

Prosciutto De Parma, Sopressa, Bresaola, Pancetta and Grill Spanish Chorizo

Vegetables and Salads

Char Grill Eggplant, Roast Capsicum, Grilled Field Mushroom, Confit Heirloom Tomato,
Marinated Artichokes, Dolmades (rice wrapped in vine leaf), Garlic infused black and green
Olives, Grill Halloumi, Marinated Feta, Zucchini Frittata

Arancini with Pumpkin Semi Dried tomato
Caprese Salad of Plum Tomato Bocconcini Pesto Roasted Pine Nuts
Mesculin Salad mix with Cranberry, Pecorino and white balsamic glaze
Roquette Jap Pumpkin Orecchiette with Goats Cheese, caramelize onion and soy toasted
nuts.

From the Ocean

Salmon Gravlax with Caper Berries and Creme Fraiche, Ceviche Scallops with Lime Chili
and Coriander, Marinated Greek Octopus, King Prawn with Marie Rose Sauce.

Cheeses and Fruits

Fine Australian and European hard and soft Cheeses
Dried fruit, Quince Paste, Assorted Nuts

Seasonal Exotic Fruit Display

Artisan Bread Display, Grissini and Crackers



Sydney Harbour Buffet

Canapes
Chef's selection of Canapes on arrival

Seated Buffet

Portuguese Style Chicken marinated in Fresh Chilli, Lime & Parsley (gf)

Fresh Pasta tossed with Baby Eggplant, Zucchini, Capsicum and Mushrooms in a Fresh
Tomato, Olive Oil Dressing

Potato Au Gratin - layers of Potatoes, Onion and Parmesan Cheese (v/gf)

Steamed New Zealand % Shelf Mussels served with a Tomato, Lemon & Coriander Salsa
(gf)

Platters of Fresh Tiger Prawns accompanied with Seafood Aioli (gf)
Salt & Pepper Calamari served with a Homemade Aioli

Triage of Salmon - Whole Baked Salmon, Smoked Salmon and Salmon Caviar topped with
Caper Berries (gf)

Grilled Mediterranean Vegetable Pesto Pasta Salad served with Roasted Pine Nuts
King Prawn, Crab Meat & Avocado Seafood Salad

Green Salad Bowl tossed with Wild Rice, Toasted Soya glazed Nuts & Seeds finished with a
herbed Vinaigrette (vn)

Antipasto Platter of Cured Meats, Marinated Vegetables and Cheeses (gf)
Mixed Leaf Salad with Parmesan & a Balsamic Reduction (v/vn without the parmesan)
Crisp, freshly baked Dinner Rolls

Dessert
Homemade Butterscotch Cake served with White Chocolate Ganache

Chocolate Ganache Tart with Chantilly Cream

Seasonal Fresh Fruit Platter

Additional Menu ltems ($4.50pp)

Sydney Rock and Pacific Oysters
Honey Glazed Baked Leg of Ham
Rare Roast Beef

Antipasto Platters



THE OPERA BUFFET

Canapes

A selection of canapés served on arrival

Dinner Buffet

Antipasto Platter of Cured Meats, Marinated Vegetables and Cheeses
Portuguese Style Chicken marinated in Fresh Chilli, Lime & Parsley

Fresh Pasta tossed with Baby Eggplant, Zucchini, Capsicum and Mushrooms in a Fresh
Tomato, Olive Oil Dressing

Roasted Baby Chat Potatoes lightly tossed with Rosemary, Parsley and Garlic Butter
Grilled Mediterranean Vegetable Pesto Pasta Salad served with Roasted Pine Nuts

Green Salad Bowl tossed with Wild Rice, Toasted Soya glazed Nuts & Seeds finished with a
Herb Vinaigrette

Mixed Garden Salad - salad of mixed greens with cherry tomatoes, cucumber,
Spanish onion, olives and herbed vinaigrette
Honey Baked Leg of Ham
Rare Roast Beef
Platters of Fresh Tiger Prawns accompanied with Seafood Aioli

Crisp, freshly baked Dinner Rolls

Dessert Buffet

Chef's Selection of House Deserts

Fresh Seasonal Fruit Platters



