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Day Catering Lunch Menus

Gourmet Sandwich Buffet $19.10 per person

Grilled chicken caesar wrap with bacon

Pastrami, roasted capsicum, red onion and mixed leaves
Roast pumpkin, capsicum, hommus and spinach (v)

Ham (off the bone), tomato, cheese, mustard and lettuce

Turkey, brie, lettuce and cranberry
All sandwiches are served on a mixture of sliced brown/ white/ whole meal loaves

Basket of whole fresh fruit
Freshly brewed coffee, a selection of specialty teas and fruit juice

Ploughman’s Lunch $25.10 per person

Bakers bread basket

Herb Roasted chicken pieces

A selection of sliced meats

Antipasto platter of marinated olives and vegetables
Chef’s selection pasta salad

Garden salad

Cheese and crackers platter

Condiments and sauces

Basket of whole fresh fruit
Freshly brewed coffee, a selection of specialty teas and fruit juice



Create Your Own Burger Buffet $25.10 per person

Selection of rolls and buns

Chicken, beef and vegetarian patties

Selection of salad toppings - caramelised onions, tomato slices, lettuce, beetroot and cheese
Potato salad

Garden salad

Condiments and sauces

Basket of whole fresh fruit
Freshly brewed coffee, a selection of specialty teas and fruit juice

Hot Buffet Luncheon $28.10 per person

Beef and pumpkin curry

Jasmine rice

Spanish style chicken

Warm herb potatoes

Fresh steamed market vegetables

Traditional caesar salad
Mixed garden salad
Roast vegetable and spinach salad

Warm rolls
Condiments and sauces

Basket of whole fresh fruit
A chef’s selection of sweets from the bakery

Freshly brewed coffee, a selection of specialty teas and fruit juice

Lunch Bags $15.10 per person

(your guests can take away their lunch and enjoy it on the beautiful harbour)

One chicken, ham or vegetarian salad sandwich per person
Bottle of soft drink, juice or water

Piece of fruit

After lunch snack - tim tam or similar

Mints, straws and refresher towels

* sandwiches can be pre ordered by your guests prior to your function otherwise they will be a chefs selection
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Restaurant Catered Lunch $25.00 per person

Take a break and enjoy lunch in Queens Wharf Kitchen

Enjoy a glass of juice or soft drink or espresso coffee or pot of tea
and your guest’s choice of one of the following:

T

T

Chicken Caesar salad, cos lettuce, bacon, parmesan egg and anchovy dressing

Herb battered snapper fillets with garden salad, fries, lemon and tartare sauce
Chicken and mushroom tagliatelle with garlic, white wine, cream and fresh herbs
Charred beef Turkish with red onion jam, tomato, roast pumpkin and beetroot relish

Golden crumbed calamari with lemon and house made tartare sauce

Menu selections to be pre ordered at the commencement of your function

A minimum of 10 guests is required for all lunch catering
A maximum of 20 guests can be accommodated for the restaurant catered lunch menu
Special dietary requirements can be accommodated, please ask one of our coordinators



