
 

Platters $70 each 
 

 

Axemans Platter 
Served with 

Olives, sundried tomatoes, cabana, cheese, pickles onions, carrots & dip  

water crackers 

 

Mixed Volauvents 

Satay Chicken & Prawn  

 

Fruit Platter 
Served with fresh fruits  

Watermelon, rockmelon, honey dew, strawberries & grapes 

 

Cheese Platter 
Served with 

Crackers, variety of dips & assorted cheese 

 

Sandwich Platter 
Curried Egg & Lettuce 

Ham & Pickles 

Cheese & Tomato 

Chicken & Mayonnaise 

 

Hot Platter 

Quiches - vegetarian, bacon & egg 
Prawn twisters  

Sausage rolls 

Mini pies 

 
 

 

 

 

 

 

 

 

 

 

 
 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 



 
Buffett 

2 Course $40 pp 

Main & Dessert 
 

 

Mains 

 Cold meat platter, Ham & Turkey served on a bed of fresh lettuce 

 Roast meat with baked potato & vegetables *1 choice of either beef, lamb, 

pork or chicken 

 All served with seasonal vegetables 

 

 

Salad Selections 

 Potato salad with egg & creamy mayonnaise 

 Creamy Coleslaw salad 

 Green garden salad 

 

Desserts *choice of 3 desserts 1 of which is fresh fruit salad* 

 Raspberry Roulade drizzled with raspberry coolie 

 Cheese cake  *choices available, served with cream 

 Black Forest served on a puddle of cream & dusted with chocolate 

 Pecan Pie served with cream or ice-cream 

 Pavlova served with fresh fruit & whipped cream * individual 

 Apple & Berry crumble served with cream 

 Chocolate self saucing pudding served with cream or ice-cream 

 Sticky Date pudding served with cream or ice-cream 
 

 

 

Extra Fruit & Cheese platters $70 
 

 

 

 

 

 
 

 

 
Prices are correct at time of printing for 2011-2012 season, may be subject to variation 



 
Buffett 

2 Course $47 pp 

Entrée & Main 

OR 

Main & Dessert 

 
 

Entrée *choice of 2* 

 Prawn Cocktail served with Axemans seafood sauce 

 Satay Chicken served on a bed of rice with homemade Satay sauce 

 Mini Bruschetta & Antipasto 

 Soup of your choice, Pumpkin, Potato Bacon & Leek, Cream of Tomato, 

 Chicken & Corn 
 

Mains 

 Cold meat platter, ham & turkey served on a bed of fresh lettuce 

 Roast meat with baked potato & vegetables *choice of 2, either beef, lamb, 

 pork or chicken* 

All served with seasonal vegetables 
 

 

Salad Selections 

 Potato salad with egg & creamy mayonnaise 

 Creamy Coleslaw salad 

 Green Garden Salad 
 

 

Desserts *choice of 3 desserts 1 of which is including fresh fruit salad* 

 Raspberry Roulade drizzled with raspberry coolie 

 Cheese cake choices available, served with cream 

 Black Forest served with cream  

 Pecan Pie served with cream or ice-cream 

 Pavlova served with seasonal fruit & whipped cream * individual 

 Apple & Berry crumble served with cream 

 Chocolate self saucing pudding served with cream or ice-cream 

 Sticky Date pudding served with cream or ice-cream 
 

 

Extra Fruit & Cheese platters $70 
 

 
Prices are correct at time of printing for 2011-2012 season, may be subject to variation 



 
Buffett 

3 Course $55 pp 

Entrée, Main & Dessert 
 

 

Entrée *choice of 2* 

 Shrimp Cocktail served with Axemans seafood sauce 

 Satay Chicken served on a bed of rice with homemade Satay sauce 

 Mini Bruschetta & Antipasto 

 Soup of your choice, Pumpkin, Potato Bacon & Leek, Cream of Tomato, 

Chicken & Corn 

 Spring rolls served with rice 
 

 

Mains 

 Cold meat platter, ham & turkey served on a bed of fresh lettuce 

 Roast meat with baked potato & vegetables *choice of either beef, lamb, pork 

 or chicken 

All served with seasonal vegetables 
 

 

Salad Selections 

 Potato salad with egg & creamy mayonnaise 

 Creamy Coleslaw salad 

 Coleslaw 

 Green garden salad  
 

 

Desserts *choice of 3 desserts 1 of which is including fruit salad* 

 Raspberry Roulade drizzled with raspberry coolie 

 Cheese cake choices available, served with cream 

 Black Forest served on a puddle of cream & dusted with chocolate 

 Pecan Pie served with cream or ice-cream 

 Pavlova served with fresh fruit & whipped cream *individual 

 Apple & Berry crumble served with cream 

 Chocolate self saucing pudding served with cream or ice-cream 

 Sticky Date pudding served with cream or ice-cream 
 

Extra Fruit & Cheese platters $70 
 

 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 



 
Gourmet BBQ $42 pp 

 

Selection of Mains 6 options from list below 

 Steak 

 Tangy Beef Ribs 

 Kebabs – Prawn, Chicken & Beef  *choice of 1 

 King Prawns 

 Beer Chicken 

 Glazed Ham 

 Roast Meats *1 choice of either lamb, beef or pork* 

 Gourmet sausages 

 Homemade hamburgers 

Salads that are included  

Green garden salad – tomato, lettuce, onion, cucumber, capsicum,  

olives & Sundried tomatoes 

Potato salad with eggs & creamy mayonnaise 

Coleslaw 

 

Dessert options *choice of 2, 1 of which is fresh fruit salad* 

Fresh Fruit Salad 

Raspberry Roulade drizzled with raspberry coolie 

Cheese cake choices available, served with cream 

Sticky Date pudding served with cream or ice-cream 

Black Forest served on a puddle of cream & dusted with chocolate 

Pecan Pie served with cream or ice-cream 

Pavlova topped with Fresh Fruit *individual 

 

 

Extra’s Fruit & Cheese platters $70 

 

 

 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 

 



 
Set Menu 

Alternate Drop 

2 Course $40 pp 

Main & Dessert 
 

 

 

Mains *choice of 2* 

 Grilled Fish served on a bed of creamy potato with a white wine parsley 

sauce 

 Roast meat with baked potato & vegetables *choice of either beef, lamb, pork 

or chicken 

 Chicken Snitzel served on a bed of creamy mash 

 Satay Chicken served on a bed of rice with homemade Satay sauce 

  

All served with seasonal vegetables 
 

 

 

 

Desserts *choice of 2, 1 of which is fresh fruit salad* 

 Raspberry Roulade drizzled with raspberry coolie 

 Cheese cake choices available, served with cream 

 Pavlova served with seasonal fruit & whipped cream *individual 

 Chocolate self saucing pudding served with cream  

 Fruit Salad made with fresh fruits of the season 

 Sticky date pudding served with cream  
 

 

 

 

 

 

Extra Fruit & Cheese platters $70 
 

 
 

 

 

 

 
 

 

 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 



 
Set Menu 

3 Course $47 pp 

Entrée, Main & Dessert 
 

Entrée *choice of 2* 

 Shrimp cocktail served with Axemans seafood sauce 

 Mini Bruschetta & Antipasto 

 Warm Chicken salad 

 Thai fish bites served with Axemans seafood sauce 

 Satay Chicken served with rice 

 Soup of your choice – pumpkin, potato, bacon & leek, minestrone, vegetable,  

 chicken &  corn 

 

 

 

Mains *choice of 2* 

 Lamb cutlets served on a bed of creamy potato 

 Roast meat & Roast vegetables * 1 choice of either lamb, beef, pork or chicken 

 Grilled Atlantic salmon served on a bed of creamy potato with a white wine sauce 

 Chicken Snitzel served on a bed of creamy potato & mushroom gravy 

 

 

 

Desserts *choice of 2* 

 Cheese cake *choices available 

 Chocolate Mousse 

 Fruit salad made with fruits of the season 

 Tiramisu *individual 

 Pavlova served with fresh fruit & shipped cream *individual 

 

  

 

 

Extra Fruit & Cheese platters $70 

 
 

 

 

 
 

 

 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 

 



 
Set Menu 

3 Course $57 pp 

Choice of 2 x Entrée, Main & Dessert 

50/50 drop 
 

Entrée  * choice of 2 

Shrimp cocktail served with Axemans seafood sauce 
Soup of your choice, Potato & Leek, Pumpkin, Chicken & Corn, Cream of Tomato 

Stuffed Mushroom filled with bacon & cream cheese, topped with flakes parmesan  
Spring Rolls served on a bed of rice with sweet & sour sauce 

Satay Chicken served on a bed of rice & Axemans Satay sauce 

Mini Bruschetta & Antipasto 
 

 

Mains * choice of 2 

 Roast Meat with roast potato & vegetables * 1 choice of either beef, lamb , pork or chicken 

 Grilled Atlantic salmon served on a bed of creamy potato with a white parsley sauce 

 Chicken Breast stuffed with Sundried tomatoes & vintage cheddar cheese 

 Chicken Parmigiana served on a bed of creamy mash 

 Lamb cutlets served on a bed of creamy potato 

  

Desserts *choice of 2 desserts  

 Raspberry Roulade drizzled with raspberry coolie 

 Cheese cake choices available, served with cream 

 Black Forest served on a puddle of cream & dusted with chocolate 

 Pecan Pie served with cream or ice-cream 

 Pavlova served with fresh fruit & whipped cream * individual 

 Apple & Berry crumble served with cream 

 Chocolate self saucing pudding served with cream  

 Sticky Date pudding served with cream  

 Tiramisu *individual 

 

 

 

Extra Fruit & Cheese platters $70 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

Prices are correct at time of printing for 2011-2012 season, may be subject to variation 


