
G R A Z I N G  STAT I O N
Select ion of co ld  meats ,  cheese ,  p ick les  o l ives ,  crud i tes , 
bread & crackers  GF opt ions

D I P S :  p ick led mayo,  o l ive  tapenade (GF) ,  roast  caps icum 
cashew cream (DF,  GF)

C O L D  S E A FO O D  B U F F E T
• Class ic  prawn cockta i l
•  Smoked t rout  canapes
• Cured p ink sa lmon w orange segments ,  s l i ced fennel  & d i l l
•  Smoked sa lmon canapés w d i l l  & gar l ic  cream cheese
• Bug s l ipper lobster herb sa lad

SA L A D  B A R
• Garden Sa lad 
• Watermelon & Strawberry Sa lad w    

Goats  Cheese & Mixed Leaves
• Pick led Fennel  & Walnut  Sa lad

*2 options of dressing

H OT  B U F F E T
• Prawns in  cream sauce
• Beef s t roganoff w r ice
• Baked snapper w herb sauce
• Vegan lasagne 
• Beef tender lo in  w mushrooms & thyme beef jus
• Gnocchi  w pumpkin puree ,  sage butter,     

goats  cheese & roast  a lmonds
• Herb roasted cr i spy porchetta
• Roasted vegetab les

D E S S E R TS
• Fru i t  p lat ter
• Pav lova w cream & fresh f ru i ts
• Custard & berry t r i f le
• Velvet  cake
• Chr is tmas pudding w brandy sauce

1 5%  D I S C O U N T  FO R  C LU B  W Y N D H A M  O W N E R S

BUFFET LUNCH

23
-3
83
2-
D
U

MENU 12.30PM-3PM
$ 1 7 5


