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BUFFET MENU

ENTREE

SELECTION OF ONE
SELECTION OF COLD CURED MEATS & CHEESE

ANTIPASTO PLATTER
SELECTION OF DIPS & BREAD

SMOKED SALMON, KING PRAWNS & OYSTERS
(ADDITIONAL $9.50 PER PERSON)

MAINS

SELECTION OF THREE, SERVED WITH BRAISED RICE

BRAISED BEEF STROGANOFF & SOUR CREAM (N/G)

GRILLED SALMON, WITH A WHITE WINE,
PARSLEY & CREAM SAUCE (N/G)

SLOW COOKED CHICKEN CACCIATORE (N/G)
CHICKEN CHASSEUR WITH GLAZED ONIONS (G)
MOROCCAN LAMB HOT POT (G/L)

MUSHROOM, SPINACH & FETA CHEESE PASTA

SALADS

SELECTION OF TWO
GARDEN SALAD (VGN/V/G/L/N)

TOMATO, ONION, TUNA & PASTA (L)
COLESLAW (G/V)
WALDORF (G/V)

POTATO & CHIVE (V/VGN)

DESSERTS

SELECTION OF TWO

BERRY TRIFLE IN A JAR
LEMON MERINGUE TART
TIRAMISU

CARAMEL CHEESE CAKE

2 COURSE $65 PP
3 COURSE $75 PP

GRAZING TABLE BOARDS

WE EAT WITH OUR EYES AND NOTHING WILL ENTICE YOU MORE THAN OUR LAVISH TABLES ABUNDANTLY
CURATED WITH A LUXURIOUS SELECTION OF THE FINEST CHEESES, CURATED MEATS, DIPS, SEASONAL FRUIT AND
VEGETABLES, BEAUTIFULLY PAIRED WITH ARTISAN BREADS, CRACKERS, DRIED FRUITS AND NUTS.

55CM BOARD (HALF METRE) - UP TO 20 GUESTS - $21 PP

1M - UP TO 40 GUESTS - $22 PP
1.5M - UP TO 50 GUESTS - $20 PP

2M - UP TO 70 GUESTS - $19 PP

2.5M - UP TO 80 GUESTS - $18 PP
3M - UP TO 100 GUESTS - $17 PP
3.5M - UP TO 110 GUESTS - $16 PP

4M - UP TO 120 GUESTS - $15 PP

WE CAN ADD ITEMS, SUCH AS MINI BURGERS, CHEESE TOWERS & SWEET SELECTIONS

(G) = GLUTEN FREE (L) = LACTOSE INTOLERANT (N) = NUT ALLERGY (V) = VEGETARIAN (VGN) = VEGAN

bookings@boxhillrsl.com.au

boxhillrsl.com.au



