
 

 

Create Your Own Menu 

Antipasto Buffets 

Minimum Of 60 People 

Prices Start From $35.00 per Person 

 

From the Charcoal Spits  

Any 3 with four salads $45 per person based on 

a minimum of 60 people  

Deboned and rolled Lamb 

Boned Pork Shoulder             

Scotch fillet 

Turkey breast  

Rolled Pancetta            

Leg of Lamb               

Whole Cooked Chickens 

CREAT YOUR OWN 

Meat 

Marinated American cut pork ribs 

Mini Fillet mignon 

Sirloin steak 

Scotch fillet steak 

Continental sausages 

BBQ sausages 

Pork and fennel sausages 

Pork and veal shaslik's 

Lamb cutlets 

Lamb Shaslicks                             

Marinated Pork Belly  

Cevapcici 

Chicken 

Mini chicken mignon 

Chicken shaslicks 

Chicken steaks 

Stuffed chicken leg (ham & cheese or mushroom & 

bacon)  

Spicy wings 

Chimichurri Chicken pieces   

Gourmet BBQ Selection 

Marinated quails 

BBQ calamari 

Skewered scallops wrapped in pancetta  

with lime and green pepper dressing  

Skewered chilli and lemon prawn tails 

Char Grilled Octopus 

 

CREAT YOUR OWN 

Vegan 

                     Grilled Vegetable Polenta 

           Grilled Vegetable Stack

      Mushroom Skewers 

 

From the Mediterranean Kitchen 

Antipasto: Selected small goods and cheeses  

Traditional pork and veal lasagne 

Egg Plant Parmigiana (Seasonal) 

Spinach and ricotta cannelloni 

Potato Bake 

Roast vegetable medley 

Crumbed Chicken Tenderloins 

Veal Schnitzel 

Stir-fry vegetables 

Broccolini with olive oil and cracked pepper 

Mediterranean Salt and Pepper Squid 

Salads 
Mediterranean potato salad 

Greek salad 

 Bean and virgin olive oil salad            

Rocket, walnut, parmesan and pear salad  

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 

Pumpkin, Fetta, Sundried Tomato and spinach       

Mushroom and shallot with white balsamic        

   

Desserts 
Cream patisserie fruit flan 

Tiramisu 

Seasonal fruit skewers 

Mini Gelato cones 

Espresso or Passion Fruit Panna Cotta 

Assorted individual cheesecake 

Assorted Mini continental Cakes 

Deconstructed lemon curd tarts                              

        Tea and Peculated Coffee  

  

 

 

https://www.google.com.au/search?q=Chimichurri&spell=1&sa=X&ved=0ahUKEwjQpbbmuLrVAhWJHpQKHdJ8D4oQBQglKAA


 

 

Plates & Cutlery POA 

Ceramic plates 

Stainless steel cutlery Disposable 

cutlery 

Plastic plates and napkins 

Cloth napkins and tablecloths 

 

 

  

 

 

 

Glassware POA 

Tumblers (beer, water, soft drink) 

Wine, and champagne 

Cocktail 

Port 

 

Staff POA 

Waiting staff 

Bar staff 

Cocktail bar staff 

Supervisory staff and chefs 

 

Party Hire POA 

Trestles 

Round Tables 

Chivari Chairs 

Americana Chairs 

Wine Barrels and stools 

Tablecloths 

Pavilions 

 

Plus, more simply tell us what you need, and we will arrange a free no obligation quote. 

 
  

 
 

 

   

 

 

 

PRICES MAY VARY DUE TO SEASONAL CHARACTERISTICS 

Phone: (08) 8355 6166 Email: functions@mediterraneanexcellence.com.au 


