Scalood Bulfet

Entrée
Charcuterie Platter of Gourimet Cured Meats

Seafood Station
Sand Crab
Spanner Crab
Prawns
Oysters Natural
New Zealand Mussels
Smoked Salmon/ Smoked Mackerel

Hot section
Tasmanian Whole Salmon
Pork Belly with Prawns with Apple and Cherry Tomato.
Crilled Mackerel (Cajun Marinated)
Tandoori Chicken with Cucumber Raita
Pumpkin and Pea Risotto
Ratatouille
Potato Bake
Grill Snapper with Dill Butter Sauce
Mix Vegetables

Live Cooking Station
Chef Carved Roast Cube Roll with Selection of Sauces.
Roast Leg of Lamb
Roast Pork

Soup Station

R

Graze Interactive Dining

Crilled Vegetable Antipasto Platter | Eggplant, Zucchini, Sundried Tomato,

Chefs Soup | Garlic Croutons | Bakers Bagket: Breads and Rolls | Qils | Dips and
Spreads/ Guacamole, Spicy Capsicum, Hummus, Tomato Relish, Mango Chutney.

Fridays and Saturdays | 5:30pm -9pm

Menu items aréjsubject to change according to seasonality and availability.
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(raze Interactive Dining
Scafood Buffet

Gourmet Salads
Potato | Bacon |Red Onion | Sweet Mustard Dressing
Cherry Tomato| Capsicum| Olives| Feta | Basil | Lemon Olive Vinaigrette
Tossed Pasta | Mushroom | Sundried Tomato | Spinach | Tomato Salsa
Vietnamese Rice Noodle Salad / with Beef or Chicken
Avocado Salad
Baby Octopus Salad
Asian Marinated Squid
Hervey Bay Scallops

Assorted Single Salads and Wide Range of Dressing.

Caesar Salad Station
Cos Lettuce | Garlic Croutons | Egg | Shaved Parmesan | Anchovies |
Crisp Bacon Pieces | Graze’s Caesar Dressing

Children’s Station
Chicken Nuggets | Fish Fingers| Seasoned Chips
Mac n Cheese
Spaghetti Bolognaise

Dessert
Chocolate Fountain and Condiments
Seasonal Fruit Platter
Chefs Selection of Petit Pastries
Bake Shop Cakes and Tortes
Gluten Free Dessert Offerings
Plum Pudding ©r Sticky Date
Petit Pavlovas
Fresh Cream and Coulis
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Menu items aréjsubject to change according to seasonality and availability.

Fridays and Saturdays | 5:30pm -9pm
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