GBSERVXTORY

BREAKFAST OPTIONS

Kick Start

Bircher Muesli with air dried apples

m  Blueberry and honey smoothie + filtered water
m  Espresso coffee + aromatic tea selection
> 149 pp
Continental
m  Bakers basket of Danish pastries, croissants and muffins
m  Beerenberg preserves and butter
m  Organic crunchy nut muesli with natural yoghurt
m  Fresh seasonal fruit platter
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection
> 16.5pp
Executive
m  Bakers basket of Danish pastries, croissants and muffins
m  Beerenberg preserves and butter
m  Organic crunchy nut muesli with natural yoghurt
m  Fresh seasonal fruit platter
m  Scrambled eggs, smoky bacon, oven roasted tomato and turkish bread toast
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection
> 23.5pp

BREAKS + PLATTER OPTIONS

Beverages

Espresso coffee station + aromatic tea selection

m  Orange juice
m  All day Espresso coffee station and aromatic tea selection
Food
m  House made cookie selection
m  Muffins (Strawberry and white chocolate, banana and honey or choc chip)
m  Danish pastry selection
m  Freshly baked scone with jam and cream
m  Petit croissants with ham and cheese
m  Fruit salad with passion fruit sorbet
m  Carrot and walnut cake
m  Bircher Muesli with air dried apples
m  Finger sandwiches
Platters
m  Cheese selection with walnut + fig bread, quince paste and muscatels
> 89
m  Tapas platter

>

(citrus marinated olives, roasted chorizio, black truffle arancini with anchovy aioli,

skordalia and garlic pitta, meatballs with romanesco sauce, deep fried chicken
tenderloins + stuffed roasted capsicums)
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NETWORKING LUNCH OPTIONS

One
m  Chef selection of assorted sandwiches (6 points per person)
m  Cheese selection with walnut + fig bread, quince paste and muscatels
m  Seasonal Fruit Platter

m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection

2> 19.5pp

Two
Selection Of Filled Crusty Baguettes + foccacia Such As:
m Smoked Salmon with Baby Spinach and Dill Yoghurt
Rare Roast Beef, Oven-Dried Tomatoes, Caramilsed onions and candid balsamic
Marinated Field Mushrooms with Olive Tapenade and Goats’ curd
Thai Chicken with Wild Rocket and Coriander Yoghurt
Cheese selection with walnut + fig bread, quince paste and muscatels
Seasonal Fruit Platter

Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection

> 23.0pp

Three
Tapas Selection of;
m citrus marinated olives, roasted chorizio, black truffle arancini with anchovy aioli, skordalia and garlic
pitta, meatballs with romaneco sauce, deep fried chicken tenderloins + stuffed roasted capsicans

m  Tortelini and ribbon vegetable Salad
m  Caesar Salad with shaved parmesan and crisp bacon
®  Roma tomato + buffalo mozzarella salad with crushed basil
m  Cheese selection with walnut + fig bread, quince paste and muscatels
m  Seasonal Fruit Platter
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection
= 28.00 pp
Four
m  Baby Ciabatta of rare beef, caramelised onion and oven roasted tomato
m  Bruschetta of cherry tomatoes, boconccini and garlic
m  Terrine of chicken and pistachio wrapped in bacon
®  Mini hot dogs with BBQ sauce
m  Ham, cheese and tomato quiche
m  Caramelised pumpkin, ricotta cheese, wild rocket and garlic crouton salad
m  Cheese selection with walnut + fig bread, quince paste and muscatels
m  Seasonal Fruit Platter
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection
= 30.00 pp
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Five
m  Fresh bakery basket
m  Platter of shaved meats with marinated and char grilled vegetable + cheese selection
m  Spinach and ricotta ravioli with pesto cream
m  Butter chicken with aromatic jasmine rice
m  Greek salad
m  Walnut and carrot cake
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection
= 30.00 pp
Six

BBQ selection of;

m  Pork and fennel sausages
®  Yougurt, corriander + garlic marinated chicken
m  Minute steaks
m  Fresh fish fillets with lemon grass + ginger
®  Morocan spiced hamburger patties
served with;
m  Bakery basket
m  Smashed deep fried potatoes with sour cream + tomato salsa
m  Greek salad
m  Cheese selection with walnut + fig bread, quince paste and muscatels
m  Seasonal Fruit Platter
m  Chilled orange juice + filtered water
m  Espresso coffee + aromatic tea selection

> 40.0 pp
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COCKTAIL OPTIONS

Choose from a selection of deluxe, premium, in a box, in a macchiato glass, desserts, platters and more.
You create combination with our price per item concept, now there's no need to be balanced, you choose
how many, whats hot and whats not!

Deluxe

Cold

Vegetable chips

Rare beef crostini with beetroot marmalade

Polenta muffins with prawn and dill aioli

Pumpkin and hazelnut pesto bites

Toasted baguette rounds with thai chicken salad

Toasted baguette rounds with rare beef, shaved parmesan, rocket and balsamic
Semi sun dried tomato with Persian feta on croutons

Bruschetta of tomato, garlic and basil

Hot

Corn cakes with Japanese chicken

Mushroom fritters

Thai chicken sausage rolls

Vegetable skewers

Chicken and lemon grass skewers

Lamb kurma on mini papadoms with raita

Meatballs + pine nuts with romanesco sauce

Tandori chicken on mini papadoms with coriander yoghurt

= 3.0 per selection
Premium

Cold

Nori and sushi with wasabi and soy sauce
Salmon carpaccio with pear, cranberry and cress
Peking duck cones

Fig and fennel scones with washed rind formage

Hot

Corn cakes with avocado and prawn

Shepherds pie with creamed mash and tomato chutney
Moroccan lamb pies with raisin marmalade

Skewers of swordfish with preserved lemon

Skewers of duka crusted barramundi

Crab cake with coriander pate

Grilled figs with prosciutto and gorgonzola (seasonal)

= 3.5 per selection

In a box
m  Stir fry noodles with chicken and ginger
Salt and pepper squid with French fries
Southern fried chicken tenderloins with spicy wedges
Chicken, bacon + spinach risotto
Oriecchiette with broccoli pesto and pancetta

= 4.0 per selection
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In macchiato glasses
m  Chilled Gazpacho
m Pumpkin with corriander pesto and herb focaccia cruttons
m  Cauliflower with white truffle oil and parmesan shaving

= 2.5 per selection

Oysters
m  Natural
m  Kilpatrick
®  Tomato, chili and coriander
m  Prosciutto and balsamic vinegar

= 3.0 per selection

Dessert
m Little lamingtons
Lime curd + raspberry tart
Profiteroles with orange cream and white chocolate
Custard + fruit tart
Dark chocolate brownies
Chocolate dipped strawberries

= 3.0 per selection

In a glass
m  Strawberry and pimms with cream
m  Tiramisu
m  Chocolate pots
®  Vanilla panna cotta

= 3.9 per selection
Platters

m  Cheese selection with walnut + fig bread, quince paste and muscatels

> 89

m  Tapas platter
(citrus marinated olives, roasted chorizio, black truffle arancini with anchovy aioli,
skordalia and garlic pitta, meatballs with romaneco sauce, deep fried chicken
tenderloins + stuffed roasted capsicans)

> 125

m  Dessert selection

2> 8.9
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LUNCH + DINNER OPTIONS
Antipasto

x  Select 8 items
x  Platters or individually plated your choice

Meat (4 max)

m  Prosciutto
Champagne Ham
Sopresa Salami
Roasted Chorizo Sausage
Pepper Corn Mortadella
Capocaollo

Cheese (2 max)
m  Persian Feta
m  Provolone
m  Cherry bocconcini in basil oil

Seafood (2 max)
B marinated octopus + herb marinated calamari salad
m  oyster with tarragon, shallot and white balsamic dressing
® natural oyster
m  anchovy fillets with melba toast + capers

Vegetables (6 max)

cannellini bean and white truffle oil salad
citrus marinated kalamata olives

flame roasted capsicum

char grilled eggplant

roasted swiss brown mushroom
marinated slow roasted roma tomatoes
frittata of green peas and parmesan
Black truffle arancini with anchovy aioli

Prawn platter option 1
m 3 dozen Fresh prawns with a congnac marie rose dressing

Prawn platter option 2
m 3 dozen Grilled and peeled tiger prawns with garlic and lemon dressing

Dips platter
m  a selection of skordalia, babaganush and taztiki with garlic pita bread

Bread

x  House made ciabatta bread with butter
x  House made oilve ciabatta bread with flavoured tomato and anchovy butter (1.0pp)
x  House made tomato ciabatta bread with flavoured olive and anchovy butter (1.0pp)

Soup
x  Cream of mushroom with polenta muffin
x  Cauliflower with white truffle oil and parmesan crostini
x  Pumpkin with coriander pesto and herb focaccia
x  Minestrone with white beans and parmesan shavings
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Appetiser/Entree

X X X X X X X X X X X X%

Orriechiette pasta with grilled chorizo, roasted vine ripened tomato and black olives in a basil tomato
ragu

Orriechiette pasta with char grilled eggplant, zucchini and flame roasted capsicum with a fresh basil
and tomato sauce

Cavatelli pasta with wild mushroom and barossa valley smoked bacon in a tomato ragu

Spinach and ricotta cannelloni with roasted capsicum puree and shaved Parmesan (1.0pp)

House made fusili with napolitana sauce

Veal tortellini, baby spinach and a white wine, chive cream reduction with Parmesan zest

House made basil gnocchi with beef ragu and shaved granna padanno

Roasted quail on herb polenta with a flame roasted capsicum salad (1.0pp)

Rare beef salad with ribbon vegetables and rice noodle cake

Salt and pepper squid with Hokkein noodles, honey + soy braised bok choy and sweet chilli glaze
Prawn and avocado salad with wild rocket and citrus dressing

Smoked salmon and potato timbale on brown bread crouton with citrus aioli and rocket

Salmon carpaccio with capers, red onion confetti, cold press olive oil and rocket salad

Roasted chicken breast slices on flame grilled capsicums and saffron risotto cake with a candied
balsamic

Main Course

Sides

*xX X X X%

Dukkah crusted chicken breast with cous cous and eggplant timbale w coriander yogurt shot
Prosciutto wrapped chicken breast filled with fresh basil, sun dried tomato and mascarpone on a
saffron risotto cake with wilted spinach and mustard aioli

Parmesan and herb crusted chicken breast on roast potatoes and wilted spinach topped with a sun
dried tomato cream reduction and beetroot chips.

Veal saltibocca on herb polenta with wilted spinach, juilene leek and beef jus

Roasted scotch fillet with crushed parsley and butter potatoes, wilted spinach, oven roasted tomato
and port jus

Tomato braised lamb shanks with green beans, mash potato, parsnip chips and salsa verde

Y2 roasted duck on du Puy lentils and wilted spinach with spiced pear jus and sweet potato crisps
(1.5pp)

Pan fried salmon fillet with green beans, tomato saffron reduction and salmon roe

Baramundi fillet rested on potato gratin and wilted spinach topped with flame roasted capsicums,
capers and red onion salsa with wild rocket leaves

Select 2 items

Organic leaf salad with tomato, cucumber, feta cheese and kalamata olives.
Caprese salad of buffalo mozzarella roma tomato & extra virgin olive oil.
Twice cooked cocktail potatoes with rosemary, garlic and maldon sea salt.
Rocket and pear salad with shaved parmesan and extra virgin olive oil.
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Dessert

x  Vanilla and toffee parfait on an apricot compote with a butter scotch sauce, toasted almond flakes
and fairy floss

x  Chocolate pot, vanilla panna cotta and coffee gelato trilogy with spun toffee

x  Baked rhubarb and apple crumble tart with double cream and rhubarb syrup

x  Sticky date pudding with hot butterscocth sauce, vanilla bean ice cream and marinated strawberry
sliver

x  Brandy snap basket with seasonal fruits, mango gelato and passion fruit glaze

x  Chocolate pudding with hot chocolate sauce, vanilla bean ice cream and marinated strawberry sliver
shot

x  Citrus trio of baby lemon tart, lime brulee and blood orange sorbet

x  Triple brie with walnut and fig toast, pear sorbet, and fresh strawberries.



