
Valid : 1 September 2009 - 31 August 2010 
 

 For alternate options, vegetarian, special requirements & additional extras please contact discuss with your co-ordinator.  Half portions under 10 

years from the buffet menus charged at 2/3 of menu price 

 
 

All prices are inclusive of VAT and are subject to change without prior notice 

1

  

 

 

BUFFET MAIN AND DESSERT WITH PLATED STARTER 

 

 

Cold options to start with 

 

Health Fruit Platter 

Assorted fruit stick with muesli and nuts  

Flap jack topped with cream cheese 

Balsamic and honey reduction 

 

Smoked Salmon 

Herbed crumpets topped with smoked salmon 

Cream cheese and chives 

Cracked black pepper 

 

Griddle Cakes with Strawberries (seasonal SQ) 

Strawberries and fresh cream 

Drizzled with honey 

 

OR  

 

Warm options to start with 

 

Filled Crepe 

Spinach with feta cheese topping OR 

Savoury mince gratinated cheese sauce topping OR  

Mushroom and fried potato with fresh herbs 

 

Individual Quiche 

Spinach and butternut with red onion marmalade OR 

Beef and broccoli with blue cheese dressing 

 

- Please select any one of the above options.  Served plated to guests -  
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Main breakfast / Brunch meals 

 

Fruit juice blend on each table 

 

Please select one of each item :  

Individual scrambled egg and spinach pots OR   

Scrambled egg topped with cheese 

 

Pan fried Beef Breakfast sausage OR 

Pan fried cheese grillers 

 

Duo of mushrooms on a toasted crouton OR 

Creamed spinach with feta crumble on a toasted crouton 

 

Pork loin with a mustard seed crust OR 

Grilled bacon rashers OR 

Savoury beef mince 

 

Rosti potato with sour cream and chives OR 

Potato wedges with cream cheese and chives OR  

French fried toast with cinnamon topping 

 

Fresh tomato wedges with parsley topping OR 

Grilled tomato rounds topped with cracked pepper 

 

 

Pastry basket served to each table with breakfast with a selection of the following: 

Freshly baked croissants 

Assorted danish pastries with a sugar glaze design 

A variety of muffins 

Toast / bread selection 

Complimented by mini butters and select preserves 

 

Something Sweet to finish the Meal 

 

Freshly brewed tea and coffee from a beverage buffet 

 

Orange glazed apple strudel filled with fruit and nuts 

Breakfast scones with jam and cream 

Mini honey drenched baklava 

Cocktail chocolate eclairs 

Chocolate brownies 

“Koeksusters” 

 

- Please select any two of the above options.  Served with tea & coffee -  

 


