
 

 

  

Salads  /    

 

Manuka honey roasted vegetable salad: Carrots, 

parsnip, kumara, pumpkin and red onion with garlic, 

rosemary and thyme (V, GF, D) 

Chicken Caesar salad: Chicken, bacon, croutons, 

cos lettuce, anchovies and boiled eggs  

Rocket and Parmesan Salad: Dressed with a 

balsamic glaze (V, GF) 

Smoked Chicken, Red Onion and Tomato Salad: 

With a sweet mango dressing (D, GF) 

Baby Spinach Salad: With beetroot, orange, feta and 

caramelised walnuts (GF) 

Individual Thai Beef Salads: Served in Chinese 

Noodle boxes (GF, D) 

Baby Leaf Salad: With cucumber, tomato, red onion 

and a honey mustard dressing (V, GF, D) 

 

 

WORKING STYLE BUFFET LUNCH 

 

 

 

Sandwiches and Wraps /   

 

Tandoori Chicken Wrap: Tandoori flavoured chicken 

thighs roasted served with grated carrot, cucumber, 

lettuce and red onion with honey and yoghurt 

Spinach, Bacon, Tomato and Feta Wraps: Served 

with a tomato chilli jam 

Roast Beef Baps: Medium rare roasted beef sliced and 

served in baps with lettuce and caramelised onion and 

gravy (D) 

Open Foccacia Sandwich: Freshly baked foccacia 

filled with grilled vegetables, topped with mozzarella and 

pesto (V) 

Mini Bagels: Mini bagels filled with bacon, lettuce, 

tomato and avocado (D) 

Tempura Fish Wraps: Tempura battered fish fillet 

served on petit salad, cos lettuce and aioli 

 



 

Mains  /    

 

Mini Venison Pies: cooked with red wine, mushroom, 

rosemary and topped with a whipped garlic mash 

Fish and Chips: Tempura fish fillet with crumbed calamari 

and shoestring fries, served in Chinese noodle boxes with 

lemon and tartare sauce 

Teriyaki Chicken: Marinated chicken thighs grilled and 

served with jasmine rice (D) 

Mini Pork Pies: Pulled free range pork hock with porcini 

mushroom 

Vegetarian Cannelloni: Ratatouille wrapped in lasagna with 

a tomato and basil sauce and parmesan (V) 

Thai Green Curry: With vegetables and jasmine rice (GF, D) 

Marinated Lamb Kebabs: With minted yoghurt (GF) 

Chicken and Garlic Ravioli: With a creamy mushroom and 

bacon sauce 

Individual Ratatouille Pies: Topped with parmesan mash 

Honey baked Pumpkin Risotto: Finished with mascarpone 
(V, GF) 

Chicken Korma: With vegetables and jasmine rice 

Mushroom Quinoa and Thyme Risotto: Finished with 

rocket and parmesan (V, GF) 

BBQ Chillied Chicken Drumsticks: Marinated in barbeque 

sauce and sweet chilli (GF, D) 

 

 

Desserts /   

 

Apple Slice: Apple, sultanas and spices with a sweet 

crumble (V) 

Raspberry Cheesecake (V) 

Chocolate and Walnut Brownie: With crème fraiche and 

strawberry (V) 

Banana and Blueberry Cake: with crème fraiche and 

strawberry (V) 

Apricot and Almond Cake  (V, GF) 

Flourless Chocolate Cake: With crème fraiche and 

strawberry (V, GF) 

Apple Strudel: with whipped cream (V) 

Mini Lemon Curd Tartlets (V) 

Sliced Fruit Platters (V, GF, D) 

Fresh Fruit Bowls (V, GF, D) 

 

 

(D) Dairy Free 

(GF) Gluten Free 

(V) Vegetarian  

 


