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Hot Buffet Menu 

 

 

Main Course 

Chicken tikka masala or chick pea masala with saffron rice, poppadums and cucumber & mint raita 

Goan fish curry with pilau rice and coriander yoghurt 

Prosciutto wrapped chicken breast stuffed with figs served with marsala jus 

Lasagne bolognaise 

Roasted pumpkin, spinach, ricotta and pinenut lasagne  

Beef in beer with horseradish dumplings 

Beef cheeks braised with red wine and root vegetables 

Herb crusted salmon fillet with sauce vierge  

Puff pastry topped creamy prawn and fish pie  

Penne pasta with braised lamb shanks, Sicilian olives, cherry tomatoes, mint and parsley gremolata   

Rump steaks with thyme and caramelised eschalot sauce 

Roast loin of pork, leg of lamb or sirloin of beef with roast gravy  

Pork spare ribs in a smoky barbecue sauce  

 

 

Accompaniments 

Rosemary roasted root vegetables and potatoes 

Steamed seasonal vegetables with lemon infused olive oil 

Cauliflower and broccoli gratin  

Potato and fontina cheese bake 
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Salads 

Garden - Mixed leaf, cucumber, tomato, spanish onion, shaved parmesan & balsamic vinaigrette  

Caramelised beetroot, marinated fetta, rocket and toasted pine nuts with balsamic dressing 

Caesar - Cos lettuce, croutons, crispy prosciutto and shaved parmesan with anchovy dressing 

Thai rice noodles, crispy vegetables with red nam jim dressing 

Roasted pumpkin, green beans, rocket & shaved parmesan with lemon vinaigrette                                              

Greek- tomato, fetta, olives, spanish onion and cucumber with a red wine vinaigrette 

Potato with fresh herbs and a seeded mustard vinaigrette 

Coleslaw - trio of cabbages, carrots & spanish onion with mayonnaise  
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2010-11 Hot Buffet Price ………………………………........................................................ $39 per person inc GST  

Add toasted Turkish bread, trio of dips and marinated olives to start..........................$3  per person inc GST 

Add a selection of four sweet canapés as dessert..........................................................$4  per person inc GST   
  

 

 

 

The hot buffet menu includes your choice of 3 main course items, 2 accompaniments, 2 salads and fresh baked bread rolls. 

 

 

 

 

 

 

Citrus Catering provides a full food and table service package. Hire of crockery, cutlery and glassware can be arranged for 
your event by Citrus Catering, so please contact us to discuss any hireage requirements.   

 

 


