Chicken fillet with spring onions, white wine and
zucchini salsa
Rack of lamb, Webber roasted
Fillet of beef spooned over with a chunky tomato
and black olive salsa

Cindy’s Sit Down Menus
Entrée Choices
Smoked salmon and macadamia nut salad
with balsamic and feta dressing
Chicken and leek, basil tart with tomato
compote
Thai chilli lamb topped with roasted
almonds and capsicum on a jasmine rice
bed
Trio of dips with herb pita bread
Smoked salmon with prawn caper cream
salad leaves and mango dressing

Dessert Choices
Brandy snap basket filled with ice cream, fresh
fruit salad and strawberry caulis
Tiramisu
Mocha torte with passionfruit sauce and fruit
Old fashioned apricot crumble served with ice
cream and cream
Rich chocolate torte on a passionfruit skirt
Apple pie served with Hills farm cream and
dusted with icing sugar
Lemon cheese cake with King Island cream
Menu Prices
1 Entrée + 1 Main + 1 Dessert........$65.00/person
1 Entrée + 2 Main + 1 Dessert........$69.00/person
2 Entrée + 2 Main + 1 Dessert.......$79.00/person
Cheese Platters...................................$50.00 each
Children’s Menu................................$15.00/child

Inclusions in Sit Down Menu Prices
Grazing table of hot and cold canapés with
all menus.
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.
Main meals served with seasonal
vegetables and gourmet salad bowls.
Dinner rolls and table butter.
Teas, coﬀee and chocolates.
Additional Options for Sit Down Menus
Ask about our roving canapés option for
entrée.
Soups available on request.
Add your Wedding Cake to any sit down
menu as dessert, served with mixed berries
and cream, and save $1.00 per person
from any menu price.
Ask about our dessert bar or cheese bar
options, BYO spirits, Port, Muscat etc.

Main Choices
Fillet of beef roasted with red wine and
mushroom sauce
Chicken fillet rolled and seasoned with
ham, spinach and pine nuts dressed in a
light mustard sauce
Cindy Westphalen +61 414 618 433
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