Minimum 20 guests.

Include:
o Alldaytea & coffee o Pads & pens
o Morning & afternoon tea (one o Water bottles & mints
sweet and one savoury per e food service staft
service) o Crockery & cutlery
o Lunch - fingerfood or hot o Freewih

buflet

Menu 1-$50 per person
MORNING TEA

e Flame Tree lamb and beef sausage rolls, Ras el Hanout, tomato
chutney

e Chocolate date crumble slice

LIGHT WORKING LUNCH

® Reuben on rye, pastrami, Swiss, sauerkraut

e  Salmon kebabs, sumac, sesame crust (GF, DF)

e Tamarind slaw salad, peanuts, coriander, mint (V, GF)

e Basket of whole fruit

e Dark chocolate, walnut marquise

AFTERNOON TEA

e Sushi selection including chicken katsu, smoked salmon, avocado
roll (30% V, GF)

® Raspberry, white chocolate friands (GF)

BEVERAGE

e Herbal tea, coffee and water station (Available all day from arrival)

e Bottled water



Menu 2 - $58 per person

MORNING TEA

e Pumpkin and spinach frittata, cheddar, fresh herbs (V, GF)

e Freshly baked sweet muffins

BUFFET LUNCH

e Garlic and herb roti (V)

e Chicken coconut red curry, mung beans, coriander, toasted coconut
(GF, DF)

e Steamed jasmine rice, kaffir lime (V, GF, DF, Vegan)

e Tamarind slaw, peanuts, coriander, mint (V, GF, DF)

e Sobanoodle, salad, sesame dressing, mung beans, carrot, mint,
coriander (V, DF, Vegan)

e Basket of whole fruit

e Chocolate peppermint slice

AFTERNOON TEA

e Petit pies, tomato chutney (30% V)

e Selection of cookies

BEVERAGE

e Herbal tea, coffee and water station

e Bottled water



