
 

 

Lunch Menu  
BUFFET MENU  

 
Bread + Butter 

 

Mains 
From the buffet  

Thai Style Barramundi 
Green coconut curry, bean sprouts, coriander (gf,df) 

Chicken Thigh 

Garlic, mushrooms, thyme, shallots, creamy white wine 

sauce (gf,nf) 

Slow Cooked Lamb Shoulder 

Chickpeas, Moroccan spices, tomato, lemon, coriander 

(gf,nf,df) 

Sides  
Garden Salad 

Mixed leaves, cucumber, carrots, tomatoes, Italian Dressing 
(v,gf,df) 

Asian Slaw 
Miso sesame seed dressing, peanuts, mint, coriander (gf,v) 

Basmati Rice 
 Turmeric, cumin, garlic (v,gf,df,nf) 

Mediterranean Style Vegetables  
(v,gf,df,nf) 

 

Dessert  
ALTERNATE DROP 

Lemon meringue tart 

crème fraiche 

OR  

Chocolate Mousse 

Crushed hazelnuts, salted caramel sauce (gf) 

Tea, Coffee Station available 


