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THE BLUE ROOM
FOOD MENU

CANAPE MENU B
$55 PER PERSON

SELECTION OF SEVEN CANAPES

ITALIAN MEATBALLS IN A NAPOLITAINE SAUCE (DF, GF)

CHICKEN OR LAMB GREEK SOUVLAKI AND TZATZIKI (GF)

TASMANIAN SMOKED SALMON ROULADE ON SOUR DOUGH CROUTON

PEKING DUCK PANCAKE, SERVED WITH SHALLOT AND HOISIN SAUCE (DF)

INDONESIAN CHICKEN SATAY SKEWER DRIZZLED WITH PEANUT COCONUT SAUCE (DF, GF)
ARANCINI WITH BOCCONCINI, PUMPKIN, BABY SPINACH AND CARAMELISED ONION (V)
SALT AND SZECHUAN PEPPER CALAMARI WITH LIME CORIANDER AIOLI

PRAWN AND CHORIZO SKEWERS TOPPED WITH CHILI ONION JAM (GF)

PANKO CRUMBED KING PRAWNS SERVED WITH WASABI MAYO (DF IF NO SAUCE)

MINT ANGUS BEEF STROGANOFF PIES WITH DUCHESS POTATO

CHICKEN SAN CHOI BOW SERVED IN CRISPY WONTON CUP (DF)

SEAFOOD MORNAY RISOTTO CAKES SERVED WITH DILL AND LIME SAUCE

STEAMED PORK AND PRAWN DUMPLING WITH SESAME AND SOY DIPPING SAUCE (DF)
ROAST VEGETABLE TARTLETS FILLED WITH GOATS CHEESE AND CARAMELISED ONION (V)
VIETNAMESE VEGETABLE AND TOFU RICE PAPER ROLLS WITH SWEET CHILI DIPPING SAUCE
(V, VG, GF, DF)

SPINACH AND 3 CHEESE PASTIZZI WITH PESTO MAYONNAISE (V)

VOL AU VENTS FILLED WITH LEEK AND MUSHROOMS TOPPED WITH CRISPY ENOKI (V)
MINI BRUSCHETTA WITH BASIL AND OREGANO ON CIABATTA BREAD (V, VG, DF)

PULLED BBQ BRISKET SLIDER WITH COLESLAW AND SMOKED HICKORY SAUCE

ARANCINI WITH VEGAN CHEESE, PUMPKIN, BABY SPINACH AND CARAMELISED ONION (VG)
INDIAN VEGAN SAMOSA (VG)

VEGAN SPRING ROLLS WITH SWEET CHILI DIPPING SAUCE (VG)

*CHEFS SELECTION OF HOUSE DESSERTS AND SEASONAL FRESH FRUIT PLATTERS | +$5.00PP

PLEASE INCORPORATE YOUR GUEST'S DIETARY REQUIREMENTS IN YOUR MENU SELECTION
*FOR A MORE SUBSTANTIAL OPTION, OUR FOOD STATION ADD ON IS AVAILABLE

APPROPRIATE MENU ITEMS ARE HALAL-FRIENDLY
CATER FOR: VEGETARIAN (V), VEGAN (VG), GLUTEN FREE, HALAL, AND LACTOSE FREE
*PLEASE NOTE WE ARE UNABLE TO GUARANTEE NO CROSS CONTAMINATION FOR GUESTS WITH
ALLERGIES*
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FOOD STATION MENU

$55 PER PERSON
GRAZING STATION - $30 PER PERSON

e FINE AUSTRALIAN AND EUROPEAN HARD AND SOFT CHEESES, DRIED FRUIT, QUINCE PASTE,
ASSORTED NUTS, SEASONAL EXOTIC FRUITS, ARTISAN BREAD, GRISSINI AND CRACKERS,
PROSCIUTTO DE PARMA, SOPRESSA, BRESAOLA, PANCETTA AND GRILLED SPANISH CHORIZO,
CHEFS HOUSE MADE DIP SELECTIONS .

¢ CHAR GRILL EGGPLANT, ROAST CAPSICUM, GRILLED FIELD MUSHROOM, CONFIT HEIRLOOM
TOMATO, MARINATED ARTICHOKES DOLMADES, GARLIC INFUSED BLACK AND GREEN
OLIVES, GRILLED HALLOUMI, MARINATED FETA, ZUCCHINI FRITTATA, ARANCINI WITH
PUMPKIN SEMI DRIED TOMATO

e ROQUETTE JAP PUMPKIN ORECCHIETTE WITH GOATS CHEESE, CARAMELIZED ONION AND
SOY TOASTED NUTS CAPRESE SALAD OF PLUM TOMATO BOCCONCINI PESTO ROASTED PINE
NUTS MESCULIN SALAD MIX WITH CRANBERRY, PECORINO AND WHITE BALSAMIC GLAZE

ITALIAN STATION - $25 PER PERSON

e NAPOLETANA PASTA TOSSED WITH BABY EGGPLANTS, ZUCCHINIS, CAPSICUM AND
MUSHROOMS IN A FRESH TOMATO REDUCTION PROSCIUTTO AND BUFFALO MOZZARELLA
PIZZA TOPPED WITH CHERRY TOMATOES, WILD ROCKET & DRIZZLE OF OLIVE OIL SUPER
SUPREME PIZZA WITH FRESH PEPPERONI, SAUSAGE, ONIONS, PEPPERS, MUSHROOMS, OLIVES.
GARLIC BREAD TOPPED WITH GARLIC, OLIVE OIL AND FRESH HERBS

HONEY BAKED HAM STATION - $20 PER PERSON

e WHOLE HONEY BAKED HAM SLICED AND SERVED WITH FRESHLY BAKED DAMPER STYLE
BREAD ROLLS, CONDIMENTS, RELISHES, VARIOUS MUSTARDS +MORE

RUSTIC CAJUN STATION - $25 PER PERSON

e PULLED BEEF BRISKET WITH SMOKED HICKORY BARBECUE GLAZE AND CRISPY SOUTHERN
FRIED CHICKEN SERVED WITH FRESHLY BAKED DAMPER STYLE BREAD ROLLS, CONDIMENTS,
CRUNCHY SLAW +MORE

ORIENTAL STATION - $25 PER PERSON

e VEGETABLE AND HOKKIEN NOODLE STIR FRY, CHAR SIU PORK (CHINESE BBQ PORK),
FRESHLY MADE SPRING ROLLS WITH SWEET CHILLI DIPPING SAUCE AND CRISPY PRAWN
CRACKERS

DESSERT STATION - $20 PER PERSON

e SEASONAL FRESH FRUITS SERVED ALONGSIDE CHEFS SELECTION OF HOUSE DESSERTS MADE
FRESH ON BOARD DAILY
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SYDNEY HARBOUR BUFFET
$80 PER PERSON

STARTERS
« CHEFS SPECIAL ANTIPASTO PLATTER OF CURED MEATS TO INCLUDE SALAMI AND

PROSCIUTTO, KALAMATA OLIVES, MARINATED ARTICHOKES, GRILLED ZUCCHINI,
MARINATED CAPSICUM AND FETA CHEESE GARNISHED IN AN OREGANO OLIVE OIL
*(GF) (V) (VF) OPTION AVAILABLE UPON REQUEST*

WARM BUFFET

SUCCULENT OVEN BAKED CHICKEN MARINATED WITH CAJUN AND LEMON JUICE,
SERVED WITH A PARSLEY GARNISH (GF)

FRESH PASTA TOSSED WITH BABY EGGPLANTS, ZUCCHINIS, CAPSICUM AND
MUSHROOMS IN A FRESH TOMATO REDUCTION (V)

HONEY BAKED LEG OF HAM GARNISHED WITH PINEAPPLE SLICES, SERVED WITH
DIJON & WHOLEGRAIN MUSTARD (GF)

PULLED BEEF BRISKET WITH SMOKED HICKORY BARBECUE GLAZE CREAMY AU
GRATIN POTATOES (V)

SEAFOOD

TRIAGE OF SALMON INCLUDES A WHOLE BAKED SALMON, SMOKED SALMON AND
SALMON CAVIAR TOPPED WITH A CREAM CHEESE MOUSSE, GARNISHED WITH
CAPERBERRIES (GF)

STEAMED NEW ZEALAND Y2 SHELL MUSSELS SERVED WITH A TOMATO CEVICHE (GF)
PLATTERS OF FRESH TIGER PRAWNS ACCOMPANIED WITH SEAFOOD AIOLI (GF)
SALT & PEPPER CALAMARI SERVED WITH A CHEF'S SPECIAL AIOLI

SALAD

BROWN & WILD RICE SALAD WITH PUMPKIN, BABY SPINACH, SUMAC ROASTED
CAULIFLOWER, GOATS CHEESE AND LABNEH DRESSING (GF, V)

FUSILLI PASTA SALAD TOSSED IN FRESHLY MADE BASIL PESTO WITH SEMI-DRYED
TOMATO AND ROASTED PINE NUTS (V)

ROCKET, PEAR AND PARMESAN SALAD WITH HEIRLOOM TOMATOES DRESSED IN A
BALSAMIC REDUCTION (V)

DECONSTRUCTED CEASER SALAD (V, VG)

CRISP, FRESHLY BAKED DINNER ROLLS
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TO FINISH

« CHEF'S SELECTION OF HOUSE DESSERTS MADE FRESH ON BOARD DAILY
o SEASONAL FRESH FRUIT PLATTERS
« TEA HERBAL TEAS AND COFFEE

THE OPERA BUFFET
$65 PER PERSON

STARTERS

o CHEEFS SPECIAL ANTIPASTO PLATTER OF CURED MEATS TO INCLUDE SALAMI AND
PROSCIUTTO, KALAMATA OLIVES, MARINATED ARTICHOKES, GRILLED ZUCCHINI,
MARINATED CAPSICUM AND FETA CHEESE GARNISHED IN AN OREGANO OLIVE OIL
*(GF) (V) (VF) OPTION AVAILABLE UPON REQUEST*

WARM BUFFET

o SUCCULENT OVEN BAKED CHICKEN MARINATED WITH CAJUN AND LEMON JUICE,
SERVED WITH A PARSLEY GARNISH (GF)

o FRESH PASTA TOSSED WITH BABY EGGPLANTS, ZUCCHINIS, CAPSICUM AND
MUSHROOMS IN A FRESH TOMATO REDUCTION (V)

« HONEY BAKED LEG OF HAM GARNISHED WITH PINEAPPLE SLICES, SERVED WITH
DIJON & WHOLEGRAIN MUSTARD (GF)

« CREAMY AU GRATIN POTATOES (V)

SEAFOOD
« PLATTERS OF FRESH TIGER PRAWNS ACCOMPANIED WITH SEAFOOD AIOLI (GF)

SALADS

« BROWN &WILD RICE SALAD WITH PUMPKIN, BABY SPINACH, SUMAC ROASTED
CAULIFLOWER, GOATS CHEESE AND LABNEH DRESSING (GF, V)

o FUSILLI PASTA SALAD TOSSED IN FRESHLY MADE BASIL PESTO WITH SEMI-DRYED
TOMATO AND ROASTED PINE NUTS (V)

» ROCKET, PEAR AND PARMESAN SALAD WITH HEIRLOOM TOMATOES DRESSED IN A
BALSAMIC REDUCTION (V)

« DECONSTRUCTED CEASER SALAD (V, VG)

o CRISP, FRESHLY BAKED DINNER ROLLS
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TO FINISH
o CHEF'S SELECTION OF HOUSE DESSERTS MADE FRESH ON BOARD DAILY
o SEASONAL FRESH FRUIT PLATTERS
o TEA HERBAL TEAS AND COFFEE

FORMAL DINING
2 COURSE | $70PP, 3 COURSE | $90PP (NOT AVAILABLE NOV AND DEC)

ENTREE (ALTERNATE PLACEMENT)

GARLIC KING PRAWNS, SHALLOT CHAMPAGNE AND CHAMPIGNON CREAM SAUCE
SERVED ON A BED OF PILAF RICE

ITALIAN ANTIPASTO PLATE WITH A VARIETY OF DELICACIES INCLUDING CURED
MEATS, MARINATED VEGETABLES AND OLIVES, CAPRESE SALAD WITH BALSAMIC
GLAZE AND GRISSINI

SLOW COOKED LAMB SHANK LASAGNE WITH EGGPLANT, TOMATO AND HALLOUMI
BECHAMEL SAUCE

HOMEMADE ROAST PUMPKIN AND RICOTTA RAVIOLI SERVED IN A SAGE AND
BURNT BUTTER SAUCE TOPPED WITH PECORINO CRUSTED GARLIC SOURDOUGH
WARM SALAD CONSISTING OF CHORIZO, HALOUMI, ROASTED PUMPKIN,
CHARGRILLED CAPSICUM AND ROCKET WITH A SPICY TOMATO CHUTNEY

PEPPER CRUSTED BEEF CARPACCIO, ARUGULA AND RADICCHIO SALAD, DRESSED IN
CAPER AND OLIVE OIL

MOROCCAN LAMB RUMP ON A BED OF GREEK SALAD AND CRISP PITA, DRIZZLED
WITH HOMEMADE TZATZIKI

BRAISED MUSHROOMS IN A WHITE WINE REDUCTION, SERVED WITH BABY
SPINACH, SEMI-DRIED TOMATOES AND GRILLED ASPARAGUS (V)

MAIN COURSE (ALTERNATE SERVE)
« CHARGRILLED BEEF TENDERLOIN WITH RED WINE JUS, SERVED WITH KUMARA AU

GRATIN, TRUFFLE AND DUXELLES MUSHROOMS, GREEN BEAN PARCEL AND CONFIT
VINE TOMATOES

« HERB AND PISTACHIO CRUSTED LAMB RACK, CHICKPEA PATTIES, BOUQUET OF

CARROTS AND GREEN BEANS, GLAZED ONION, INFUSED WITH ROSEMARY JUS

o CRISPY SKINNED TASMANIAN SALMON, ROAST KIPFLER POTATOES, LEMON ZEST

ASPARAGUS, FRIED BABY CAPERS IN DILL BEURRE BLANC
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o GRILLED WILD BARRAMUNDI FILLET SERVED WITH JERUSALEM ARTICHOKES,
CARAMELISED BABY CARROTS, BLISTERED CHERRY TOMATOES, ROCKET SALAD
WITH A BURNT LEMON CREME FRAICHE

« ROULADE OF CHICKEN WITH PANCETTA AND BRIE, ROASTED PUMPKIN AND PEA
RISOTTO, WILTED SPINACH, DRIZZLED WITH RED PEPPER SAUCE

» CLASSIC CHICKEN KIEV ON A BED OF WILTED SPINACH WITH SEEDED MUSTARD
SAUCE

« MEDITERRANEAN VEGETABLE MEDLEY CONSISTING OF LAYERS OF MARINATED
BAKED VEGETABLES RESTING ON A ROASTED TOMATO REDUCTION (V)

TO FINISH (ALTERNATE PLACEMENT)

« COCONUT AND MALIBU CREME BRULEE WITH MIXED BERRY COMPOTE

« BAKED BELGIAN WHITE CHOCOLATE AND LIME CHEESECAKE, WITH CHANTILLY
CREAM AND BERRY COULIS

« CLASSIC ITALIAN HOMEMADE TIRAMISU

« DARK CHOCOLATE GANACHE TART TOPPED WITH A CHOCOLATE COATED
STRAWBERRY AND CREME FRAICHE

« VANILLA PANNA COTTA LAYERED WITH ROMANOFF AND LIQUEUR STRAWBERRIES

« STICKY DATE PUDDING WITH A BUTTERSCOTCH CARAMEL SAUCE AND VANILLA
BEAN ICE CREAM

« PROFITEROLE WITH WARM CHOCOLATE DIPPING SAUCE AND CHANTILLY CREAM

o TABLE DESSERT TASTING PLATTERS CONSISTING OF A VARIETY OF THE ABOVE-
FEATURED ITEMS

APPROPRIATE MENU ITEMS ARE HALAL-FRIENDLY
CATER FOR: VEGETARIAN (V), VEGAN (VG), GLUTEN FREE, HALAL, AND LACTOSE FREE
*PLEASE NOTE WE ARE UNABLE TO GUARANTEE NO CROSS CONTAMINATION FOR GUESTS WITH
ALLERGIES*
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