CATERING
FAMILY STYLE - TO HAVE & TO HOLD

MENU

S105 STARTER

OLIVE OIL & BALSAMIC
BAGUETTE BITES

CITRUS SPRING GREENS
MANDARINS, STRAWBERRIES & PINEAPPLE

FIRST COURSE

GNOCCHI
VEGETARIAN DISH WITH CREAMY MUSHROOM SAUCE

SECOND COURSE

CHICKEN PICCATA
LEMON CAPER SAUCE

RICE PILAF
BUTTER & HERBS

THIRD COURSE

12HR BRISKET
SMOKED & SERVED WITH BBQ SAUCE

SZECHUAN GREEN BEANS
RED PEPPER FLAKES AND MINCED GINGER
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price is based on 80 guests / gratuity & gst will be added to final invoice / some restrictions may apply



