Deluxe Wedding Menu
Option 1:
Half hour pre dinner drinks with a selection of canapés.
Three-course menu based on your selections. Choose two from each category:

Entrée:
Avocado Seafood Salad
Fresh prawns, oysters, smoke salmon, and lobster medallion with Thousand
Island dressing
Smoke Tasmanian Salmon Salad
Garnished with onion, capers and fingers of warmed buttered toast
Chicken Mushroom & Asparagus Vol au Vent
Sautéed with shallots and folded through a white wine sauce
Thai Beef Salad
Marinated with Thai herbs and spices folded through a light green salad with
mango salsa
Lamb and Vegetable Parcel
Baked in filo served on a light curry coulis

Mains
Surf and Turf Scotch Fillet
Char grilled scotch fillet topped with a collation of seafood with a creamy Brandy
sauce
Beef Medallion Tenderloin
Pan-fried topped with Asparagus and Béarnaise sauce
Escalopes of Veal Champignon
Sautéed with mushroom & white wine, finished with cream
Chicken Oscar Tender Breast
Pan-fried topped with crab meat and hollandaise
Grilled Barramundi
Grilled with lemon parsley butter

Option 2:

Buffet Menu:
Buffet items based on your choices
Five-hour beverage package:
Includes local beer, bottled wine, juice and soft drinks
Sparkling wine for toasts
Two-tier wedding cake with fresh or sugar flowers

Desserts
Apple Strudel
Sautéed apples sultanas wrapped in filo pastry baked and served with cream
patisserie crème and fresh
Mango Bavarois
A light fruit sponge delight served with boysenberry ice cream
Crème Caramel
Baked custard with caramel sauce, served with fresh whipped cream
Profiteroles
Always a favourite filled with Grand Marnier custard, served warm with chocolate
Blueberry Cheesecake
Baked cheesecake served with fruit coulis and fresh cream
Sticky Date Pudding
Served warm with vanilla ice cream and caramel sauce
Pavlova
Tossed with fresh cream and seasonal fruit
Tiramisu
Rich and moist served with fresh cream

Exclusive Deluxe Extras
Inclusive DJ/Master of ceremonies
Chair covers with your choice of sash colour
Minimum 60 guests

