
BUFFET MENU 1
ENTREES

DUCK AND ORANGE PATE SERVED WITH CRUSTY FRENCH BREAD
TUNA AND PINEAPPLE MOUSSE SERVED WITH SESAME RICE CRACKERS AND
CRUDITES
BLUE CHEESE MOUSSE SERVED WITH SAVOURY BISCUITS AND CRUDITES

BUFFET
FREE RANGE CORNFED CHICKEN BREASTS IN A CURRY MAYONNAISE DRESSING
SERVED WITH RICE TOSSED WITH TOASTED FLAKED ALMONDS AND GRAPES
LEAFY GREEN SALAD WITH HERB LEMON DRESSING 
CRUSTY FRESHLY BAKED BREAD

DESSERT
HOME - MADE CARROT CAKE
TEA AND COFFEE

$50 PER PERSON 
*NB. THE ABOVE MENU CAN INCLUDE GENEROUS PORTIONS OF JUMBO TIGER PRAWNS WITH
SUNDANCER SAUCE AND AAA SYDNEY ROCK OYSTERS FOR $20 PER PERSON. THE MENU WOULD
THEN BE $70 

F O O D  M E N U

SYDNEY SUNDANCER

BUFFET MENU 2
ENTREES

DUCK AND ORANGE PATE SERVED WITH CRUSTY FRENCH BREAD
BLUE CHEESE MOUSSE SERVED WITH SAVOURY BISCUITS AND CRUDITES
HOT LAMB AND CHICKEN SATES

BUFFET
BARBEQUED GRASS FED BEEF EYE FILLET WITH OPTIONAL HOME - MADE
BÉARNAISE SAUCE OR AN ASSORTMENT OF MUSTARDS
POTATO SALAD WITH BASIL AND TOASTED PINE NUT MAYONNAISE DRESSING 
LEAFY GREEN SALAD WITH HERB LEMON DRESSING
CRUSTY FRENCH BREAD

DESSERTS
PECAN PRALINE CHEESECAKE
CHOCOLATE PEPPERMINT CHEESECAKE
*NB PLEASE CHOOSE JUST ONE TYPE OF CAKE WHEN THERE ARE LESS THAN 25
GUESTS
COFFEE AND TEA

$70 PER PERSON 
NB. THE ABOVE MENU CAN INCLUDE GENEROUS PORTIONS OF JUMBO TIGER PRAWNS WITH
SUNDANCER SAUCE AND AAA SYDNEY ROCK OYSTERS FOR $20 PER PERSON. THE MENU WOULD
THEN BE $90



F O O D  M E N U

SYDNEY SUNDANCER

BUFFET MENU 3
ENTRÉE

DUCK AND ORANGE PATE SERVED WITH CRUSTY FRENCH BREAD
LUMPFISH CAVIAR PATE
TUNA AND PINEAPPLE MOUSSE SERVED WITH SESAME RICE CRACKERS AND
CRUDITES

BUFFET
HOME ROASTED TURKEY BUFFE WITH PATE DE FOIE GRAS AND CHESTNUT
STUFFING WITH CRANBERRY SAUCE
BARBEQUED GLAZED HAM
PASTURE FED BEEF EYE FILLET WITH HOME- MADE BÉARNAISE SAUCE
JUMBO TIGER PRAWNS WITH SUNDANCER SAUCE 
SYDNEY ROCK OYSTERS WITH OPTIONAL DRESSING AND LIMES
PASTA SALAD WITH BASIL DRESSING AND CHERRY AND SUNDRIED TOMATOES 
AVOCADO, BABY SPINACH, ROCKET, TOASTED PINE NUT AND MUSHROOM
SALAD
CRUSTY FRESHLY BAKED BREAD

DESSERTS 
HAZELNUT MERINGUE AND STRAWBERRY GATEAU
PECAN PRALINE CHEESECAKE
COFFEE AND TEA

$80 PER PERSON 
*NB. PLEASE CHOOSE ONLY ONE DESSERT WHEN THERE ARE LESS THAN 25 GUESTS, AND EITHER
BEEF OR HAM WHEN LESS THAN 25. 

BUFFET MENU 4
ENTRÉE

SMOKED SALMON AND DILL DIP SERVED WITH CRUDITES AND GOURMET
CRACKERS
PINEAPPLE AND TUNA MOUSSE SERVED WITH RICE CRACKERS AND CRUDITES
PRAWN AND AVOCADO MOUSSE WITH CRUDITES
SEAFOOD MOUSSE

BUFFET
LOBSTER AND AVOCADO SALAD WITH GINGER AND PINK PEPPERCORN
DRESSING
JUMBO TIGER PRAWNS WITH SUNDANCER SEAFOOD SAUCE
AAA SYDNEY ROCK OYSTERS SERVED WITH AN OPTIONAL VINAIGRETTE AND
LIMES
BALMAIN BUGS WITH AN OPTIONAL MANGO MAYONNAISE DRESSING



F O O D  M E N U

SYDNEY SUNDANCER

BUFFET MENU 5
ENTREE

ASSORTED SASHIMI 
AAA SYDNEY ROCK OYSTERS
MEDALLIONS OF LOBSTER WITH A WARM HONEY MACADAMIA AND TOMATO
BASIL DRESSING

BUFFET 
JUMBO TIGER PRAWNS WITH SUNDANCER SAUCE
SMOKED TASMANIAN OCEAN TROUT WITH SWEET BAVARIAN MUSTARD SAUCE
WHOLE BAKED TASMANIAN OCEAN TROUT OR TASMANIAN ATLANTIC SALMON
WITH OPTIONAL TARTARE SAUCE  
SEARED PASTURE FED EYE FILLET MARINATED IN LEMONGRASS, GINGER, LIME
JUICE AND ASIAN SPICES
BALMAIN BUGS WITH MANGO MAYONNAISE
SPINACH, ROCKET, ROASTED CAPSICUM, AVOCADO, AND TOASTED SESAME
SEEDS
LEAFY GREEN SALAD WITH MANGO, AVOCADO, POMEGRANATES, BACON AND
PECANS 
CRUSTY FRESHLY BAKED BREAD

DESSERT
HAZELNUT MERINGUE AND STRAWBERRY GATEAU
AUSTRALIAN CHEESE BOARD 
PLATTER OF FRESH FRUIT
COFFEE AND TEA

$120 PER PERSON

PLEASE NOTE THAT WITH ANY OF OUR BUFFET MENUS AROUND CHRISTMAS TIME, THE DESSERTS CAN BE
SUBSTITUTED (AT NO EXTRA COST) WITH THE MOST DELICIOUS INDIVIDUAL CHRISTMAS PUDDINGS WITH
GRAND MARNIER CHOCOLATE MOUSSE INSIDE, SERVED WITH FRESH CREAM

WHOLE BAKED TASMANIAN OCEAN TROUT OR TASMANIAN ATLANTIC SALMON
WITH OPTIONAL TARTARE SAUCE 
POTATO SALAD WITH GREEN PEA AND MINT MAYONNAISE TOSSED GREEN
SALAD

DESSERT
HAZELNUT AND STRAWBERRY GATEAU
PECAN PRALINE CHEESECAKE 
COFFEE AND TEA 

$100 PER PERSON
*NB. PLEASE CHOOSE 3 ENTREES AND ONE DESSERT IF LESS THAN 25 GUESTS



ASSORTED SASHIMI  
SUSHI
SEAFOOD PATE SERVED WITH GOURMET CRACKERS AND CRUDITES
AAA SYDNEY ROCK OYSTERS 
BRIOCHE WITH SMOKED TASMANIAN OCEAN TROUT AND SALMON CAVIAR
MEDALLIONS OF LOBSTER WITH A WARM HONEY MACADAMIA AND TOMATO BASIL
DRESSING
ROASTED CAPSICUM, BASIL, CHERRY AND SUNDRIED TOMATOES ON PESTO TOAST
CASHEW AND BASIL TARTLETS
JUMBO TIGER PRAWNS WITH A CHOICE OF AVOCADO OR SUNDANCER DIP
CURRY PUFFS WITH A THAI CUCUMBER, CORIANDER, AND PEANUT DIPPING SAUCE 
CHICKEN AND LAMB SATES
TEA AND COFFEE
BELGIAN SHELL CHOCOLATES

$95 PER PERSON 
*NB. FOR GROUPS OF LESS THAN 25, THE SELECTIONS ABOVE WILL BE REDUCED

F O O D  M E N U

SYDNEY SUNDANCER

COCKTAIL MENU 1

COCKTAIL MENU 2
DUCK AND ORANGE PATE SERVED WITH CRUSTY FRENCH BREAD
SMOKED SALMON AND DILL DIP SERVED WITH CRUDITES AND GOURMET
CRACKERS
BLUE CHEESE MOUSSE SERVED WITH SAVOURY BISCUITS AND CRUDITES
ROASTED CAPSICUM, BASIL, CHERRY AND SUNDRIED TOMATOES ON PESTO TOAST
CASHEW AND BASIL TARTLETS
HERB CHEESES IN GOLDEN CASES
SCALLOP BITES WITH SWEET BAVARIAN MUSTARD
CHICKEN AND PISTACHIO NUT RIBBON SANDWICHES
HERBED LAMB KEBABS WITH GARLIC MINT YOGURT
ANTIPASTO PLATE
COFFEE AND TEA 
CHOCOLATES

$60 PER PERSON 



PHEASANT PATE SERVED WITH FRESH CRUSTY BREAD
DUCK AND ORANGE PATE WITH FRESH CRUSTY BREAD
SMOKED SALMON AND DILL DIP SERVED WITH CRUDITES AND GOURMET
CRACKERS
ROASTED CAPSICUM, BASIL, CHERRY AND SUNDRIED TOMATOES ON PESTO TOAST
AAA SYDNEY ROCK OYSTERS 
SUSHI
GRASS FED BEEF EYE FILLET WITH HOME- MADE BÉARNAISE SAUCE ON CRUSTY
FRENCH BREAD
LAMB SATES
CHICKEN SATES

$50 PER PERSON 

F O O D  M E N U

SYDNEY SUNDANCER

COCKTAIL MENU 3
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