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Appetisers 
 
 
Bruschetta Platter 
 

Slices of pipe loaf, toasted and smothered with tomato, garlic, Spanish 
onions, basil & olive oil. 
 
 

Antipasto Platter 
 

An arrangement of cured cold Italian meats accompanied by char grilled, marinated and 
semi-dried vegetables, olives and classic cheeses. 
 
 

Mediterranean Mushrooms Platter 
 

Baked field mushrooms, stuffed with tomato, onions, freshly crushed garlic, basil, and 
finished with grated cheese. 
 
 

Saganaki 
 

Traditional Greek cheese lightly grilled, and garnished with honey and lemon. 
 
 

Assorted Mediterranean Dips Platter 
 

Trio of  traditional dips, served with warm, toasted Pide Bread. 
 
 

Oysters: Natural Or Kilpatrick Platter 
 

Coffin Bay Oysters either served chilled on a bed of rocket & lemon,  
or hot marinated in Worcestershire Sauce and grilled bacon. 
(additional $3 per person or as per market price and availability). 
 
 

King Prawn Platter 
 

An abundant serve of king tiger prawns garnished with lemon wedges. 
(additional $3 per person or as per market price and availability). 
 
 

Conchilles St Jacques Platter 
 

Oven baked scallops, smothered in a mornay sauce, sprinkled with parsley, and served with lemon 
(additional $2 per person). 
 
 

Grilled Octopus 
 

Marinated char grilled baby octopus served hot or cold (additional $2 per person). 
 
 

Seafood Serenade Platter 
 

A select range of seafood, consisting of prawns, shrimps, marinated baby octopus and  
Coffin Bay Oysters (additional $4 per person or as per market price and availability). 
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Entrée  
 

Soups 
 
 
Cream of Butter Nut Pumpkin 
 

A puree of butternut pumpkins, finished with a swirl of cream. 

 
 
Crème d Asperges 
 

Veloute of asparagus blended with cream. 
 

 
Minestrone 
 

Hearty full flavoured soup combining a mixture of fresh vegetables. 

 
 
Chicken & Sweet Corn 
 

Country style creamed chicken and sweet corn soup. 

 
 
French Onion  
 

Beef consommé with sautéed brown onions, served over tasty cheese and finished with crunchy        
croutons. 

 
 
Cream of Mushroom 
 

Champignon and porcini mushrooms are combined to create a smooth and creamy soup 
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Entrée  
 

Pasta 
 
Spinach and Ricotta Cannelloni 
 

Tubes of fresh pasta shrouding a mixture of ricotta cheese and baby spinach leaves, 
flavoured with nutmeg and baked in a tomato concasse. 

 
Lasagna al Forno 
 

Layers of fresh pasta sheets, smothered with a combination of mozzarella and parmesan cheeses, and a 
hearty meat sauce. 

 
Mousaka 
 

An authentic Greek dish, baked to perfection with layers of eggplant, zucchini and potato, and finished 
off in a meat and béchamel sauce.  
 
Agnolotti ala Grand Star 
 

Large spinach and ricotta filled pillows of pasta, infused with a gentle blend of garlic, spring onions and 
a creamy Napoli sauce. 
 
 

Fettuccini al Pesto 
 

Pasta ribbons infused in a creamy garlic, aromatic basil and olive oil sauce.  
 
 

Penne Amatriciana 
 

A subtle blend of traditional Italian flavours: garlic, capsicum, tomato, pancetta, onion 
and parsley accompanied by short pasta tubes. 
 
 

Penne Napolitana 
 

Tubes of pasta smothered in a fresh tomato and basil sauce. 
 
 

Ravioli Bolognaise 
 

Meat filled pasta served with a traditional bolognaise sauce. 
 
 

Tortellini Al Fungi 
 

Homemade tortellini stuffed with veal and mushroom, finished off with a rich Porcini sauce. 
 
 

Traditional Chorizzo 
 

Penne with a blend of chorizzo sausage, black olives, capsicum and garlic, tossed in a rich Napoli sauce. 
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Entrée 
 
 
Gourmet Individual Antipasto 
 

A select range of the finest gourmet produce, with a distinct Mediterranean flavor.  
(Additional $3 per person) 
 

Grilled Fish Fillet 
 

Grilled fish fillet, served with either a mornay or lemon butter sauce, and perched over  a bed of rice. 

 
Chicken, Beef or Seafood Vol Au Vonts  
 

Freshly baked pastry case, overflowing with your choice of either chicken, beef or seafood, enhanced by 
a mushroom veloute sauce and served on a blanket of rice. 
 
Prawn Cocktail 
 

A mixture of king prawns and shrimp, bound in a delicate cocktail sauce. 
(Additional $2 per person) 

 
Avocado Seafood 
 

Fanned avocado served cold with tiger prawns (additional $3 per person). 

 
Lamb or Chicken Shaslick 
 

Hearty marinated lamb or chicken skewer, served over a bed of rice, and finished in either a satay, 
creamy white wine or a garlic yoghurt sauce. 
 

Salt & Pepper Calamari Salad 
  
Fresh baby calamari, oven baked and served over a mixed leaf salad. 
 
 

Veal or Pork Kofta 
 

Grilled minced veal or pork on bamboo skewers, flavoured with orange zest and parsley, and served over 
cous cous. Accompanied with a refreshing herb dip. 
 
 

Moroccan Meatballs 
 

Balls of minced lamb flavoured with cheese, mint, parsley, and onion, served on cous cous and finished 
with a cucumber and yogurt dip. 
 
 

Garlic Prawns 
 

Baby tiger prawns pan fried in a white wine and garlic cream sauce, served over a bed of steamed rice 
(additional $2 per person). 
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    Main         
 

 

Poultry 
 
Grilled Chicken Supreme 
 

A succulent fillet of chicken, marinated in our Chef’s secret spices, then grilled and topped with your 
choice of either a ragou or creamy mushroom sauce. 

 
Tandoori Chicken 
 

A succulent fillet of chicken, marinated in authentic Tandoori spices, accompanied by a 
refreshing blend of cucumber & garlic yogurt. 

 
Chicken Parmigiana 
 

Crumbed breast of chicken, topped with a mouth-watering mozzarella cheese and 
Napoli sauce. 

 
Pollo en Cocotte 
 

Tender strips of chicken breast, swathed in a prawn & veloute sauce, encased in a light filo pastry, and 
drizzled with a tomato coulis (additional $3 per person). 

 
Chicken Cacciatore 
 

Tender chicken fillet enhanced with a rich sauce of crushed tomatoes, onion, capsicum and garlic. 

 
Chicken Starlight 
 

Crumbed chicken breast encased with a blend of garlic butter and melted cheese 

  
Chicken GrandStar 
 

Oven baked chicken breast filled with a classic combination of spinach and ricotta cheese. 

 
Chicken Involtini 
 

Chicken breast stuffed with ham, spinach and ricotta cheese, then oven baked in a subtle tomato & herb 
sauce.  

 
Chicken Mediterranean 
 

Chicken breast stuffed with fetta, tomatoes, basil and a hint of garlic (additional $2 per person) 

 
Traditional Roast Turkey 
 

Succulent roast turkey, complimented with cranberry sauce. 
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Main  

 
 

Beef 
 
Roast Baron of Beef 
 

A succulent beef loin, complimented with a rich mushroom and red wine glaze. 

 
Roast Belgian Beef 
 

A succulent roast, marinated with sea salt, pepper, French onions and dark Belgian 
beer, oven roasted to perfection.  

 
Tornados Rossini 
 

200 gram eye fillet served with a bacon, mushroom & tawny port sauce. 
(additional $4 per person). 

 
Fillet Mignon 
 

200 gram eye fillet, wrapped in marinated bacon and presented with a rich red wine jus.       
(additional $4 per person) 

 
Beef Wellington 
 

200 gram eye fillet, enhanced with Pate and mushrooms, encased in a delicate filo pastry and then oven 
baked to perfection. 
(additional $5 per person) 
 
 
 
 

Veal 
 
 
Scaloppini Al Fungi 
 

Escallops of baby veal, served with a mushroom and veloute sauce. 

 
Scaloppini Rossini 
 

Escallops of baby veal , served with a  bacon, mushroom & tawny port sauce. 

 
Salt im Boca alla Romana 
 

Two lightly pan fried slices of veal, pressed with a fresh sage leaf and slice of mozzarella, and drizzled 
with a garlic infused cream sauce. 
 

Osso Buco 
 

Traditional Italian veal dish, braised until tender in a rich vegetable and white wine broth. 
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Main 

 
 

Lamb 
 
 
Roast Lamb 
 

Leg of spring lamb roasted with a hint of garlic and aromatic rosemary, and served with a hearty gravy. 
 

 
Bacon Lamb Rack 
 

4 Point Rack Of Lamb, wrapped in bacon and finished off with a subtle jus. 
(additional $4 per person). 
 
 

Lamb Al Imperial 
 

4 Point Rack Of Lamb, seared and oven baked in a curry béchamel sauce, and served with a red cabbage 
marmalade (optional).  
(additional $4 per person) 
 
 

Moroccan Style Lamb 
 

4 Point Rack Of Lamb, marinated in yoghurt and Moroccan spices, oven baked and finished in a demi 
glaze.  
(additional $3 per person) 
 

 

Pork 
 
 
Roast Pork 
 

A succulent roasted fillet of pork, enhanced by a rich jus. 
 
 

Arista 
 

A delicate rib of pork, roasted on the bone in a rosemary jus, and presented with green leaf vegetables. 
 
 

Pork Fillet Moutade 
 

A tender pork fillet, complimented by an apple and seeded mustard sauce. 
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Main  

 
 

Seafood 
 
 
Tasmanian Salmon 
 

Fillet of grilled Tasmanian Salmon, served with a lemon butter, wine & caviar sauce 
(additional $3 per person as per market price and availability). 
 
 

Fillet of Barramundi 
 

Fresh Barramundi steamed with lime leaves to enhance its natural flavour then drizzled 
with olive oil and lemon juice, finished with chopped broad-leaf parsley.  
(additional $3 per person as per market price and availability). 
 
 

Prawn Viareggio 
 

Skewered Prawns separated with smoked bacon; grilled and topped with a mushroom 
sauce, resting on a cushion of rice.  
(additional $2 per person) 
 

 
Lobster Mornay 
 

Fresh lobster,  with a splash of wine and mornay sauce, finished with grated  
parmesan  
(additional $ per person as per market price and availability) 

  
 

Dietary Requirements / Allergies 
  

Please let us know if any of your guests are vegetarian or have allergies to certain foods, so that our 

Chefs can prepare a special meal for them. 
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Dessert 
 

 
 
Chocolate Heaven Pudding 
 

A moist chocolate pudding enhanced with a rich hot chocolate sauce with a dash of 
Bundaberg Rum. 

 
 
Sticky Date Pudding 
 

Traditional style pudding baked with pitted dates and enhanced by a wonderfully rich 
caramel sauce. 

 
 
Apple Strudel 
 

German style pastry, filled with sweet apples and sultanas, and perfumed with cinnamon. 

 
 
Panna Cotta 
 

Cold “Baked Cream” towers amply covered by a summer berry coulis. 

 
 
La Crème Au Caramel 
 

Authentic French custard draped with a tantalizingly rich caramel sauce. 

 
 
La Mousse Au Fraises/ La Mousse Au Chocolat 
 

Strawberry Mousse / Chocolate Mousse. 

 
 
New York Cheese Cake 
 

Freshly made cheese cake, served with a fruit coulis. 

 
 
Les Profiteroles Ala Glace 
 

Balls of choux pastry filled with custard and smothered in a hot chocolate sauce. 
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Dessert 
 
 
Pears Alexander 
 

A light freshly baked sponge, topped with poached pears and covered generously in a caramel sauce. 

 
 
Tiramisu 
 

A classic biscuit base, smothered generously in cream, and finished with a hint of coffee. 
 
 

Crepes: Apple, Strawberry, or Mixed Berry  
 

A traditional French Pancake, filled with a delicate custard and your choice of apple, strawberry, or 
mixed berries. 
 
 

Traditional Italian Ice-Creams 
 

Baci / Cassatta / Bombe Alaska / Gianduitto. 
 
 

Trio Of Desserts  (additional $2 per person) 
 

 

A tasting plate with three individual mini desserts. Choose one of the following options: 
 
 
Option 1: New York Cheese Cake, Ice-Cream of the Month, and a Brandy Snap Cup filled with      
Strawberries & Cream. 
 
 
Option 2: Tiramisu, Chocolate Mousse, and a Mini Pavlova. 
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Supper 
  

(Can also be served as an Appetiser at Client’s Request) 

 
 
Fresh Fruit Platter 
 

An abundant array of the freshest fruits from the market (seasonal). 
 
 

Cheese & Fruit Platter 
A platter with an arrangement of different cheeses as per the Chef’s selection and an assortment of dry 
and fresh fruits.   
(additional $2 per person) 
 
 

Loukoumades 
 

Greek pastry dumplings covered in a honey & sugar syrup, perfumed with a cinnamon 
garnish. 
 
 

Pastizi 
 

Maltese style pastries. 
 
 

Gourmet Pizza Slices 
 

Gourmet Toppings as per Chef’s Selection. 
 
 

Mixed Grill Platter 
 

Marinated mixture of beef & lamb served on a platter garnished with garden salad & 
lemon. 
 
 

If there is something which isn’t on our menu which you would like, please ask our professional   

consultants as our European culinary chef can cater to your individual needs and make your function 

outstanding. 

 
 

 


