UCRUISE

ZABAVA
FOOD MENU

STARTERS:

« FRUIT PLATTER ($12PP): SELECTION OF SEASONAL CUT FRUIT

« MEZZE PLATTER ($19PP): SUBSTANTIAL COLD CUT MEATS, MARINATED OLIVES,
GRILLED VEGETABLES, FETA, HUMMUS, CRACKERS, AND BREADS

+ SNACKS & NIBBLES ($18PP): ARTISAN CHEESES, DIPS, CURED MEATS, VEGGIE
STICKS, MIXED NUTS AND SAVOURY BITES

TO TIE YOU OVER

« FINGER SANDWICHES ($10PP); A MIX OF FRESH FILLINGS LIKE CHICKEN &
AVOCADO, EGG & LETTUCE, HAM & CHEESE, AND CUCUMBER & CREAM CHEESE
« RICE PAPER ROLLS ($15PP): 2 X FRESH ROLLS FILLED WITH CRISP VEGETABLES,
HERBS AND A CHOICE OF CHICKEN OR TOFU SERVED WITH DIPPING SAUCE
« SALADS: CHOICE OF 1 ($12PP)
o ROAST PUMPKIN, BABY SPINACH, FETA AND BALSAMIC GLAZE
o PESTO PASTA SALAD WITH SUNDRIED TOMATOES AND PARMESAN
o CLASSIC GARDEN SALAD WITH LEMON DRESSING

BBQ_

« AUSSIE BBQ_($10PP): SAUSAGES WITH ONIONS, WHITE BREAD, MUSTARD, TOMATO
SAUCE, BBQ SAUCE

« GOURMET BURGERS ($20PP): PREPARED & COOKED FRESH ON THE BBQ, BEEF,
CHICKEN OR VEGETARIAN PATTY, WITH LETTUCE, TOMATO, CHEESE, PICKLES AND
SLAW. SERVED WITH BURGER ROLLS, AND CONDIMENTS

« PREMIUM BBQ_($35PP): STEAK, SAUSAGES & SKEWERS WITH 1 SALAD (SEE ABOVE) &
FRESH BREAD ROLLS

SEAFOOD

« SEAFOOD PLATTER ($500): SERVES 10 PEOPLE. FRESH PRAWNS, OYSTERS, SMOKED
SALMON, AND SASHIMI. SERVED WITH LEMON WEDGES AND COCKTAIL SAUCE
o OPTIONAL ADD-ONS AT MARKET PRICE: BALMAIN BUGS, LOBSTER, AND CRAB,
WHICH CAN BE CONFIRMED BASED ON SEASONAL AVAILABILITY.




	STARTERS:
	TO TIE YOU OVER
	BBQ
	SEAFOOD

