
MEDITERRANEAN BUFFET

Mezze Selection
Classic Hummus & Tzaziki
Marinated Olives & Cherry Tomatoes
Grilled Vegetables with Herbs
Feta Cheese & Roasted Beetroot
Toasted Pita Bread
Mediterranean Chickpea Salad
Chickpeas, cucumber, red onion, black olives, tomato & feta
with lemon vinaigrette

Greek-Style Chicken Wings
Oven-baked wings with garlic-herb rub, served with garlic
cheese dip

DIY Salsa & Chips
Tortilla chips & mini garlic bread
omato salsa, mango salsa, and guacamole

Romaine, Iceberg, Mixed Oak Leaf Lettuce
Vine Tomato, Cucumber, Red Onion,
Shredded Carrot, Sweet Corn, Bell Peppers
Salad Dressings: Thousand Island, Citrus
Basil, Balsamic Vinaigrette

Rustic Mediterranean Seafood Soup
A light bouillabaisse-style broth with local fish, shrimp, and herbs

Artisan Bread
Freshly baked Mediterranean-style breads served with herb
butter and tapenade

Roast Herb-Crusted Beef Sirloin
Carved to order and served with: Red Wine Jus
Dijon Mustard | Roasted Garlic Aioli

Mediterranean-Style Whole
Roasted Chicken
Marinated with lemon, garlic, oregano & olive oil, slow-roasted
until juicy
Served with Natural Jus and Herb Yogurt Dip
Sides available at carving:
Roasted Mediterranean Vegetables | Herb-Butter Baby Potatoes

Grilled Seafood
Prawns and Mussel with lemon and garlic

Cajun-Style Pork Rib Wraps 
Boneless pork glazed and wrapped for easy eating

Vegetable & Halloumi Skewer
Charred zucchini, bell pepper, onion and cheese
Sauces: Tzaziki, Red Wine Jus, Garlic Cream, BBQ Sauce

Sea Bass in Tomato Olive Sauce
(Branzino alla Puttanesca)
Seafood Paella
Saffron rice with prawns, squid, green peas and capsicum
Braised Beef with Root Vegetables
Slow-cooked in red wine & herb gravy
Penne Arrabbiata
Tomato, chili, garlic & fresh basil
Baked Spinach Gratin
Creamy spinach with cheese topping

Mini Pastry Selection
(eclairs, tarts, cake bites)

Fresh Tropical Fruit Platter

SALAD & COLD APPERTIZERS BUILD YOUR OWN SALAD STATION

SOUP

LIVE CARVING & GRILL STATION

HOT MAINS

DESSERTS


