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Buffet Menu Two
$35.00 per person
Minimum 20 people

Platter of hand carved ham on the bone.
Mustard and herb rabbed voast sirlobn of beef, carved to the plate by one of our chefs.
Glazed voast chicken platter.
Auwntl pasto platter, {eatwﬂmg : pmsciwcto, saloml, seml dyvied tomatoes, olives,
marinated maushrooms &g char grilled ego plant.

Please choose one of the following to be served with fragrant jasmine rice.

That greew curry) prawnas with crunchy asian greens.
Grilied barranuondl fillets with a lemon § herb butter savee.
Pork with lemon grass, fresh ginger § plun.,
Chicken with honey soy, garlic § ginger.

Pan tossed chicken tovteliing with alfredo sauce.
Creamy sealloped potatoes or tuseawn style roast sweet potato § potato
with rosemary, garlic & balsamic reduction.
caestr salad with the works.
areek style garvden salad.

Bread volls § condinments,

Desserts
To be served buffet style

Chotoes will tiaclde :
classic chegse eakee with a sweet coulis of biuebervies, vaspberries § strawbervies.
seasoned {rult crudities with fresh mango yoghurt dip.

Fresh strawberries marvinated n davie brown sugay, warsala § wmixed splce.
tabvidual homemade darvie chocolate mousse topped with king lsland cream
g chocolate d'qsped stmwberrg.
courmet cheese platter, featuring : blue, double brie § vintage criumble cheese
with nuts, dried fruit § water crackers.

Acten § coffee station will be avatlable for Your guest to utilize throughout the evening.

& 02 48213300 www.goulburnsoldiers.com.au
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