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Buffet style wedding menu  
 
 
 
 
Canapés 
 
Steamed pork and chive dumplings served with a soy and lime dipping 
sauce 
 
Prawn and kumara fritters with a sweet chilli dipping sauce 
 
Smoked fish canapé bites with baby rocket and lime & dill crème 
fraiche 
 
Goats cheese, toasted almond and pancetta melts 
 
Seared scallops wrapped in bacon 
 
Macadamia crusted chicken strips with a mango salsa 
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Buffet Main 
 
Medley of seafood marinated in tequila and lime juice and served in a 
lightly curried coconut sauce 
 
Marinated eye fillet of beef with horseradish cream 
 
Marbella chicken with capers, white wine and sage 
 
Green bean, steamed asparagus and cow’s feta salad with a fresh 
herb vinaigrette  
 
Roast beets, baby carrots, caramelised red onion, and red & orange 
capsicum salad with a caramelised orange dressing 
 
Gourmet baby potatoes and baby cos with hazelnut and parsley 
cream 
 
Selection of gourmet breads 
 
 
 
 
 
 
 
Buffet Dessert 
 
Baby meringues with fresh strawberries and whipped cream 
 
Lemon curd, coconut and toasted almond tartlets 
 
Decedent chocolate and pistachio wedges 
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