
FEASTING  BUFFET  MENU  OPTIONS 
PAELLA  PARTY  $50  pp 

OUR  PAELLA  PARTY  IS  A  VERY    VISUAL  EXPERIENCE  WITH  OUR  CHEFS  COOKING  THE  PAELLA  AND   

SERVING  YOUR  GUESTS  OUTSIDE  FROM  OUR  LARGE  PAELLA  PANS.  ENJOY  WITH  A  CHOICE  OF  2  SALADS 

THE  PAELLA  INCLUDES  MUSSELS,  CLAMS,  PRAWNS,  SQUID,  CHICKEN,  CHORIZO,  RICE  AND  LEMON 

SALADS  INCLUDE  ONE  LEAFY  SEASONAL  GARDEN  SALAD  &  ONE  ROASTED  SEASONAL  VEGETABLE  SALAD 

PAIR  WITH  A  CHILLED  SPANISH  WHITE  WINE  OR  BEER  ON  ARRIVAL  (ADD  $8  PP) 

(OPTIONAL  ADD  GRAZING  PLATTERS  FOR  ENTRÉE,  $120  FOR  A  PLATTER  TO  SERVE  10  PEOPLE  OR  DESSERT  PLATTERS  $10PP.  ) 

 

ITALIAN  $60  pp  (2  courses) 

OUR  ITALIAN  FEASTING  BUFFET  IS  BEST  SERVED  ON  LONG  BANQUET  TABLES,  WITH  SHARING  PLATTERS                     
SCATTERED  THROUGHOUT  THE  LONG  TABLE.  GUESTS  DON’T  HAVE  TO  LEAVE  THE  TABLE  TO  ENJOY     
THEIR  FOOD 

Main 

Roast  pork  in  fennel,  oregano 

TradiƟonal  bolognaise  with  spagheƫ 

Chicken  scaloppini 

Sides 

Rosemary,  garlic,  potato 

Braised  greens 

Green  beans   

Salads 

Garden  salad 

Rocket,  pear,  parmesan  cheese 

Bread 

sourdough 

  (OPTIONAL  ITALIAN  BEER  AND  WINE  PACKAGE  $35PP) 
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ROTISSERIE  BBQ  $45  pp   

CHOOSE  2  MEATS 

ROLLED  PORCHETTA,  CRISPY  SKIN,  ROSEMARY,  GARLIC  LEMON 

FREE  RANGE  ROTISSERIE  CHICKEN,  SOY,  SPICES 

SPICED  LAMB  SHOULDER  SHAWARMA,  LEMON 

OPTIONAL  BBQ  PORTAHOUSE,  CHIMICHURRI  (ADD  $5PP) 

CHOOSE  2  SALADS 

GARDEN  SALAD 

ROCKET,  PEAR,  PARMEASAN 

CHEESE 

COLESLAW 

RICE  PILAF 

PASTA  SALAD 

GREEK  SALAD 

UPGRADES  BASED  ON  40  PEOPLE 

ROAST  POTATO  $50 

CURED  MEAT  PLATTER  $100 

RICE  $40 

ROASTED  CARROTS  $50 

SOURDOUGH  BREAD  $40 

EXTRA  SALAD 

DESSERT  PLATTERS  $400 

 



For  bookings  call  The  Garden  Feast   

97413100  opƟon  2 

funcƟons@gardenfeast.com.au 

MOROCCAN    $60  pp  (2  Courses) 
Our  Moroccan  feast  is  a  taste  sensaƟon.  Not  too  spicy,  just  great  flavour.  No  one  will  go  home  hungry. 
 

Mains 

Lamb  shoulder  cooked  in  yoghurt 
KoŌa  tagine   
Chermoula  drumeƩes 

Sides 

Rice 
Couscous 

Salads 

Cauliflower,  pomegranate,  mint,  almonds 
Broad  beans,  mint,  crisp  garlic 
Rocket,  preserved  lemon  dressing 

Dips 

baba  ganoush 
Beetroot 
Hummus 
Flat  bread 
Turkish  bread 

 

(OPTIONAL  DESSERT  PLATTERS  $10  PP,  DRINK  PACKAGES  AVAILABLE) 

 


