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Bar})eque & Smorgas})ord Menu

Mix Grill 1 $26.50pp
Minimum of 60 People

Pork and veal shaslick

Chicken drumsticks

Continental sausage

Lamb cutlets

4 Salads

Dinner rolls

Disposable cutlery, plastic plates
and napkins

Mix Grill 3 $32.00pp
Minimum of 60 People

Chicken steak

Sirloin steak

Marinated American cut pork ribs
Continental sausages

Lamb cutlets

4 Salads

Dinner rolls

Disposable cutlery, plastic plates

and napkins

The Gourmet BBQ $43.00pp
Minimum of 60 People

Mini chicken mignon

Pork and veal shaslick

Marinated quails

Skewered scallops wrapped in pancetta with lime and green
pepper dressing

Skewered chilli and lemon prawn tails,
Spinach and ricotta cannelloni

Mediterranean potato salad

Greek salad

Rocket, walnut and parmesan salad

Green leaf salad with balsamic and olive oil
Dinner rolls

Disposable cutlery, plastic plates and napkins

All prices are current until October 2015

Mix Grill 2 $28.00pp

Minimum of 60 People

Spicy chicken wings

Continental sausages

Sirloin steak

Marinated American cut pork ribs
4 Salads

Dinner rolls

Disposable cutlery, plastic plates
and napkins

Mix Grill 4 $36.80pp

Minimum of 60 People

Chicken shaslick

Sirloin steak

Continental sausages

Marinated quails (cut in half)

Spinach & Ricotta Cannelloni
Brocollini with olive and cracked pepper
4 Salads

Dinner rolls

Disposable cutlery, plastic plates and
napkins




Restaurant
& Catering

South Australia
*FINALISTe

editerranean
xcellence

Create your own menu and simply contact us for a quote

FROM THE CHARCOAL BBQ

Chicken

Mini chicken mignon

Chicken shaslick

Chicken steaks

Stuffed chicken leg (ham & cheese or mushroom & bacon)
Spicy wings

Chicken drumsticks

Gourmet BBQ Selection

Marinated quails

BBQ calamari

Marinated Slow Cooked Beef Ribs (ASADO)
Skewered scallops wrapped in pancetta

with lime and green pepper dressing

Skewered chilli and lemon prawn tails

Meat

Marinated American cut pork ribs
Mini scotch fillet mignon

Sirloin steak

Scotch fillet steak

Continental sausages

BBQ sausages

Pork and fennel sausages

Pork and veal shaslicks

Lamb cutlets

Lamb shaslicks

Marinated Pork Belly

Spit Roast

Lamb on the spit

Pig on the spit (20 to 25kg)
Scotch fillet

Turkey breast

Rolled Roast Pork Belly
Scotch fillet

From the Mediterranean Kitchen

Scallop potato

Antipasto : A selection of small goods and cheeses
Antipasto : A selection of marinated and grilled vegetables with marinated olives
Traditional pork and veal lasagne

Spinach and ricotta cannelloni

Roast vegetable medley

Stir-fry vegetables

Brocollini with olive oil and cracked pepper

Mediterranean Salt and Pepper Squid
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Salads

Mediterranean potato salad

Greek salad

Bean and virgin olive oil salad,

Rocket, walnut and parmesan salad with sliced pear
Tomato and cucumber

Green leaf salad with balsamic and olive oil

Coleslaw

Rice salad

Cous Cous Salad

Orange and Fennel (when in season)

Wombok Salad

Desserts

Cream patisserie fruit flan

Tiramisu

Seasonal fruit skewers

Mini Gelato cones
Espresso or Passion Fruit Panna Cotta
Assorted individual cheese cake

Assorted Mini continental Cakes

Tea and Peculated Coffee

Plates & Cutlery

Ceramic plates

Stainless steel cutlery
Cloth napkins and table cloths
Disposable cutlery

Plastic plates and napkins

Glassware
Tumblers (beer, water, soft drink)

Wine, and champagne
Cocktail
Port

Staff

Waiting staff, bar staff, cocktail bar staff, supervisory staff, chefs

arges may apply




