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Sample Wedding Menu 1

Nibbles

Parkvale Mushrooms with Walnut Tapenade and Kikorangi
Pork Wontons with Coriander infused Asian Dipping Sauce

Rare Roast Beef on a Garlic Crostini with Onion Jam

Buffet

Loin of Pork with Cirtus Marmalade
Roast Sirloin of Beef with Pan Jus
Baby Potato Salad with Wholegrain Mustard Aioli and Chives
Greek Salad with Feta, Olives, Cherry Tomatoes and Cucumber
Chargrilled Summer Vegetables with Balsamic

Fresh Breads and Tapenades

Dessert
Rhubarb and Ginger Tart with Whipped Cream

Lemon Sour Cream Cake with Chocolate Ganache
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