
Light Fork Buffet Menu- Individual Table Buffet
$24.50 per person

From the Bakehouse- a crusty variety of breads
****

A choice of Two Fork Dishes selected from the menu that follows......

Eastern-Spiced Chicken with a cucumber and green apple salsa

Coq au Vin – A Chicken Fricasse  with button mushrooms, bacon lardons and red wine sauce
Sauteed Chicken ‘Tom Kha’ – spicy coconut and lemongrass broth with steamed asian greens

Wok-Fried Szechuan Chicken on hokkien noodles and pickled ginger

Ragout of Milk-fed Veal and Mushrooms in a champagne cream sauce

Milk-fed Veal and Ribbon Pasta with bacon and pinenuts

Braised Beef and Oxtail and roasted onions on creamed polenta and parsley

Steak ‘Dianne’ with mushrooms, cream and brandy

Penne Pasta tossed with Smoked Salmon, leek and champagne sauce

Local Seafood ‘Marinara’ folded through a tomato and basil risotto

****

Fragrant Jasmine Rice with toasted almond slithers

Fresh Garden Salads (two) and dressings

****

Sliced Seasonal Tropical Fruits

****

Orange Juice, Tea and Coffee

BBQ- Individual Table Buffet

$24.50 per person

Chilled Juice and Mineral Water
****

Bakers selection of Crusty Bread
****

Grilled Tandoori Spiced Chicken – Mild Curry Sauce
Jonathon’s ‘Lyonnaise’ Sausage on Caramelised Onion

Medallions of Milk- Fed Veal with a light peppered jus

****

Crushed Hot Potato Salad and Sour Cream Dressing
Tossed Garden Salad with citrus and shallot dressing

Coleslaw – the way it should be – whole grain mustard mayo.

Condiments

****

Chef’s Selection of Dessert
OR

Australian Farmhouse Cheeses with Quince Paste.

****

Coffee or Tea


The Oak- Room Buffet - Individual Table Buffet

$35.50 per person

A selection of Crusty Breads and Rolls
****

Antipasto of our Favourite Flavours

Selection of European-Style Charcuterie (Cold Cuts)

Fresh Garden Asparagus with aioli

Sliced Marinated Chicken Breast- tomato and coriander salsa

Grilled Mediterranean Vegetables and Olives

Warm Potato, sweet basil and Fontina Frittata

****

A Choice of two Fork Dishes

(Three Fork Dishes add $4.50 per person)

****

Fragrant Jasmine Rice with toasted almond slithers

Fresh Garden Salads (three) and dressings

****

Australian Farmhouse Cheeses and Sliced Tropical Fruit

****

Display of French Pastries and Dessert
****

Coffee, Tea and Petit Fours


Gourmet Buffet - Individual Table Buffet

$40.00 per person
A selection of Crusty Breads and Rolls
****
Antipasto of our Favourite Flavours

Selection of European-Style Charcuterie (Cold Cuts)

Fresh Garden Asparagus with aioli

Sliced Marinated Chicken Breast- tomato and coriander salsa

Grilled Mediterranean Vegetables and Olives

Warm Potato, sweet basil and Fontina Frittata

****

Grilled Pesto- Marinated Lamb Cutlets
Medallions of Peppered Beef Fillet

Lyonnaise Sausage and Caramelised Onion

BBQ Eastern Spiced Chicken

Mini Gourmet Rissoles with Devil Sauce
****

Hot Buttered Corn on the Cob
Crushed Hot Potato Salad and Sour Cream Dressing

Tossed Garden Salad with citrus and shallot dressing

Coleslaw – the way it should be – whole grain mustard mayo

Condiments
****

Selection of Farmhouse Cheese and Tropical Fruits
****

Walnut and Kahlua Gateaux with Blue Mountain Cream
****

Freshly brewed tea and coffee

Armstrongs Seafood Buffet (when the market allows) –

Individual Table Buffet

$65.00 per person

Baskets of Crusty Breads, Sourdough and Rolls
****

Chilled Tandoori Spiced Chicken with cucumber and mint dressing
Assorted styles of Sushi with pickled ginger and wasabi

Cured Sheets of Tasmanian Salmon draped over asparagus with citrus crème fraiche

Rare- Roasted Peppered Beef fillet with wholegrain mustard mayo
****

Chilled Platters of Moreton Bay Bugs, Oysters and Pacific King Prawns
Grilled and Marinated Calamari, Squid and Baby Octopus with olives and tomato chilli salsa
****

Oven Baked Whole Reef Fish with a  lime, lemongrass and miso beurre blanc
****

Caesar Salad with crisp Pancetta, pinenuts and sour cream dressing
Vietnamese Salad of mint, coriander and lime

Warm Potato and Olive Salad ‘Nicoise’
****

Sliced Tropical Fruits
Assorted French Pastries with vanilla mascarpone
****

Freshly brewed tea and coffee with Petit Fours

Buffet Additions and Alternative Suggestions

Salad Alternatives
(no extra cost)
Vine Ripened Tomato, Spanish onion, pesto and rocket

Vietnamese Salad with coconut and lime dressing

Caesar Salad with crisp pancetta, pinenuts and sour cream dressing

Nicoise Salad with artichokes, olives and green beans

Thai Salad of Green Mango, Glass Noodles and sweet and sour dressing

Penne Pasta, Crushes Tomato, Olives and virgin olive oil

Armstrong’s ‘Waldorf’ – Macadamias, celery and mango with banana and poppy seed dressing

Additional Seafood Dishes

Chilled Pacific Prawns

$10.00 per person

Marinated Calamari and Mussels

$6.50 per person

Tasmania Pacific Oysters

$8.00 per person

Smoked Salmon and accompaniments

$8.50 per person

Whole Baked Reef Fish with lime and lemongrass beurre blanc

$5.50 per person


Roast Joints to add to the Hot Selection

Sirloin of Beef

Leg of Mandalong Lamb

Loin of Pork

Chicken or Turkey

Caramelised Black Forest Ham

$6.50 per person

Additional Cheese Selections

Australian Farmhouse Cheese with sliced tropical fruits

$8.50 per person


Just Dishes- Cold Entrees

Armstrong’s version of Caesar Salad with crispy pancetta, grissini sticks and 

sour cream dressing

$10.00 per person

Marinated Eggplant and Mediterranean Vegetables on vine ripened tomato, Persian feta and rocket

$8.50 per person

Chilled Thai Beef Salad of coriander, asian greens and glass noodles

$10.50 per person

Smoked Chicken Ballontine on an asparagus, toasted macadamia and mesculin salad

$8.50 per person

Pressed Tomato Terrine with a salad of pear, goat’s cheese and balsamic- olive oil

$10.50 per person

Antipasto of our Favourite Flavours

$12.00 per person

Our own Cured Salmon ‘Carpaccio’ under a small leaved salad of avocado, preserved lemon and potato coins

$14.00 per person

Tasmanian Pacific Oysters with a saltwater vinaigrette

$13.00 per person

Fresh Ocean King Prawns and marinated squid on an avocado salad and 
pickled ginger crème fraiche

$15.50 per person


Just Dishes- Warm and Hot Entrees

Sauteed Potato and Caramelised Onion Gnocchi with wilted rocket, 
marinated olives and goat’s cheese 

$9.00 per person

Tempura of Local Whiting on a refreshing Vietnamese salad of lime, mint and pomelo
$9.50 per person

Sauteed Veal Tortellini and Pancetta under a tomato, chilli and sweet basil salsa
$10.00 per person

New Season Asparagus folded through a creamy risotto with virgin olive oil
$11.00 per person

Warm Seafood Terrine with a ragout of mussels in a saffron and vermouth cream
$12.50 per person

Mohr Smoked Salmon draped over a crushed, warm potato salad and buckwheat blini
$14.00 per person

Ragout of Local Seafood and Onion Confit – creamed potato and red wine vinegar jus

$16.00 per person

Just Dishes- Main Courses

 Tandoori- Spiced Butterfly of Quail on a potato and Cauliflower pakora – mango, cucumber and mint salsa

$18.00 per person
Succulent Chicken Breast filled with herbed mascarpone and served on asparagus and tomato risotto

$19.00 per person

Fricasse of Chicken ‘Coq au Vin’ braised in red wine and mushrooms with wild rice

$20.00 per person

Braised Chicken in Champagne with sandcrab, leeks and mushrooms

$21.50 per person
Roast Mandalong Lamb carved over ‘Dauphoise’ Potato (garlic and cream braised) – rosemary jus

$21.00 per person

Grain Fed Lockyer Valley Rib Fillet carved over a peppered bubble and squeak with mustard butter

$19.50 per person

Roast Fillet of Beef on sautéed ‘Farmhouse’ potatoes and green peas

$22.50 per person

Grilled Medallion of Beef on a tempura of asian greens and a thai buerre blanc

$24.00 per person

Grilled Jonathon’s Lyonnaise Sausage on ‘Colcannon’ and Truffle oil-scented jus

$19.50 per person

Roast Fillet of Tasmanian Salmon resting on a warm Nicoise salad

$24.50 per person

Crumbed Fillet of Reef Fish on a spiral of tomato fettucini and lemon-myrtle cream

$23.00 per person

Pan Seared Reef Fish and crisp sushi rice in a lime and lemongrass emulsion

$23.50 per person
Vegetarian

Individual pizza of grilled eggplant, vine ripened tomato and goat’s cheese under a rocket and balsamic salad

$16.00 per person

Wok – seared hokkien noodles with tofu, pickled ginger and asian greens

$16.50 per person

Desserts

Tira Misu Gateaux with Tia Maria Cream and Poached Oranges

$7.00 per person

Double Chocolate (Ivory and Dark) Mousse- Chocolate wafer biscuit

$7.00 per person

Spiced Vanilla Pudding Parfait with cognac steeped fruits

$7.00 per person

Blush Peach and Raspberry Trifle

$7.50 per person

Tangy Lemon Parfait with a compote of seasonal fruits and berries

$7.50 per person

Kahlua, Walnut and Mascarpone Gateaux with Blue Mountain Cream

$6.50 per person

Individual Pavlova with Queensland Seasonal Fruits and passionfruit cream

$6.50 per person

Warm Butterscotch and Almond Pudding with vanilla bean ice cream

$7.00 per person
Cheese
Selection of Australian Farmhouse Cheeses with Quince Paste

Individual $8.50

Table Platter (per person) $5.50

Australian Farmhouse Cheeses and Sliced Tropical Fruits

Table Platter (per person) $7.50 
Coffee and Tea

$2.50

Coffee, Tea and Petit Fours

$5.00

