CINDY’'S SHARE PLATTER MENUS

Canapé Choices

Chicken and coriander cups

Roasted beetroot with Persian feta
Roasted pumpkin and chickpea

Smoked salmon Bellini with caper cream
Arancini balls

Garlic chicken skewers in Thai-style sauce
Asparagus, grape tomato and herb quiches
Fig, herb and fennel salad

Roasted beetroot, leek, cream cheese and
hazelnut tarts

Eggplant and broad bean cups

Sundried tomato and roasted speck mini
baguettes

Chicken, coriander and capsicum mini
baguettes

Vegetarian mini baguettes

Entrée

Chef’s selection of grazing platters, vegetarian
options available.

Main Platters

Oven roasted mushrooms stuffed with baby
spinach, Bad Sally Balsamic and sundried
tomatoes

Seasoned chicken fillet with baby spinach,
sundried tomatoes and roasted pine nuts, dressed
in a béarnaise pistachio nut sauce

Tender fillet of beef and walnut horseradish
Mini Webber-roasted rack of lamb with mint
drizzle

Moroccan vegetable curry

Leek and Persian feta tart

Caramelised onion and Stilton tart

Salad and Sides Platters

Mesculin orange and Brie salad

Moroccan rice

Pumpkin and potato with mustard cream
Cocktail potato salad with anchovies and Spanish
onion

Spinach and almond salad with pomegranate
dressing

Rice noodles with roasted almonds, capsicum
and coriander dressing

Smoked Rainbow Trout salad with watercress
and roasted nuts

Menu Prices

Share Platter Menu $70.00/person
Cheese Platters $50.00 each
Children’s Menu  $15.00/child

Inclusions in Share Platter Menu Prices

Six Canapé choices.

Entrée of Chef’s selection grazing platters.
Two Main Platter choices.

Four Salad Platter choices.

All menu items are customisable and
interchangeable, and consultation with
Cindy for menu tailoring is included.
Minimum 50 guests. Smaller functions
catered for by request.

Dinner rolls and table butter.

Teas, coffee and chocolates.

Additional Options for Share Platter
Menus

Add your Wedding Cake to any share
platter menu for dessert served with mixed
berries and cream, for $3.50 per person.
Ask about our dessert bar or cheese bar
options, BYO spirits, Port, Muscat etc.

Cindy Westphalen +61 414 618 433
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