¥ THE BISTRO

EAT. DRINK. ENJOY

%%% BUFFET MENU %

SEAFOOD STATION & SALAD COUNTER *  Kids chicken nuggets

o (EaSm By fixarlh bl | oy * Roasted Vegetable medley with celery

salt
- ¢ Alaskan snow crab with seafood cocktail ) . .
¥ * Steamed jasmine rice
y / sauce . . .
. . * Hokkien noodles with Asian greens
LN * Australian tiger prawns

5 A et bt [ors * Penne Bolognese with shaved parmesan

« N7 half shell mussels with citrus * (lassic pea and ham soup with assorted

vinaigrette and capers

é *  Octopus and squid seafood salad DESSERT

* (Creamy potato salad * Assorted macarons, doughnuts, pavlovas

dinner rolls

e Garden salad and fruit tarts

GRAZING TABLE

¢ Local cured cold meats

*  Chef’s selection of dessert cups
* Pure gelato cart
e Assorted individual cake slices

¢ Finest cheese selection and dried fruits .
e Seasonal fresh fruit

. . .
Gou‘rmet AnFIPaStO pecEislen e Assorted condiments and sauces
marinated olives

* Assorted gourmet breads and crackers

*  Assorted dips, relishes and condiments

ASIAN & WESTERN HOT FOOD STATION
* Maple & honey mustard glazed ham

*  Oven roasted turkey carvery with

cranberry jam

*  Crispy pork belly with sauerkraut and
apple compote

ADULTS
*  Beef shepherd’s pie N
e Portuguese chicken cutlets with tomato M $125PP

corn salsa ’
1 *  Spicy lamb curry with coconut milk KIDS A 4 KIDS 4
* Seafood saffron mornay with golden AGED 3'12 UNDER 3

cheese crust

¢ Baked whole salmon with lemon butter M s45PP ?1'32

sauce

* Assorted chef’s pizza selection




