Buffet

Lemongrass
Catering Creations

Buffet Menu

A choice of five items — & meats and & sides

Meats

Rosemary Herb Lamb with Condiments (GEF)

Slow Cooked Beef Brisket with Mango Chutney & Pomegranate
(GF)

Slow Cooked Pulled Pork with Apple Sauce

Greek, Garlic, Lemon Baked Chicken (GF)

Marinated Moroccan Chicken Pieces with Cucumber Raita,
Vegetable Chickpea Curry on Jasmine Rice (V, GEF)

Red Thai Coconut Aubergine Curry on Turmeric Rice (V, GF)
Garlic Prawns with Parsley Butter (GEF)

Panko Crumb Fish with Lemon

Stuffed eggplants with Miso and Tomatoes (V, GF)
Lemongrass & Coconut Chicken curry (DF & GE)

Morocean, Lentil, Chickpea, Vegetable Casserole (V)

Creamy Prawns with Linguine

Classic Ratatouille (V, GE)

Portuguese Style Chicken with Jasmine Rice

Chicken with Sundried Tomatoes and Creamy Herb Sauce
Moroccan Beef Brisket

Sides

Duck Fat Rosemary Potatoes (GFA)
Assorted Baked Vedetables with Tuscan Seasoning (V, GFA)

Sweet Potato, Spinach, Almonds, Baby Tomatoes & Goats
Cheese with Pomegranate Dressing (GF, V)

Caramelised Pear, Spinach, Rocket, Cucumber, Feta Salad with
Maple Cashews (GF, V)

Pagta, Feta, Pesto, Sundried Tomato & Pinenut Salad (V)
Middle Eastern Quinoa Salad (V, GEF)

Creamy Potato, Bacon & Chive Salad (GF)

Moroccan Chickpea & Roast Vegetable Salad, Rocket, Sundried
Tomatoes & Fig Glaze (GE, V)

Greek Salad (GE, V)

Watermelon salad with feta and mint (V, GE)

Blackbean & Corn Salad (V)

Mediterranean Chickpea Salad (V, GFA)

Assorted Bread & Butters Included

$55.00 per person
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