
P (+679) 666 4777 or 999 8579    E wfhevents@tanoahotels.com   

BUFFET MENU
ONE HOUR SERVICE
Standard Cuisine 		  $58pp  
1x Salad, 1x Hot Dish, 1x Vegetarian Dish,  
2x Sides, 1x Dessert

Executive Cuisine 		  $64pp 
1x Salad, 2x Hot Dishes, 1x Vegetarian Dish, 
2x Sides, 1x Dessert

Presidential Cuisine 		  $69pp 
1x Salad, 3x Hot Dishes, 1x Vegetarian Dish,  
2x Sides, 1x Dessert	

Royal Cuisine 		  $74pp 
1x Salad, 4x Hot Dishes, 1x Vegetarian Dish,  
2x Sides, 1x Dessert

Lovo Cuisine	 $74pp, min 20pax 
Kokoda (Fijian Ceviche), 
Lovo Chicken, Mutton Palusami,  
Root Crops, Galuu

ADD ONS
Orange Juice Dispenser 6L 		  $65 
Tropical Juice* Dispenser 6L  		  $75 
Kumquat Juice Dispenser 		  $85 
– subject to availability 6L  		   

*Tropical Juice flavours include mango, pawpaw, banana, guava, 
passionfruit, orange and are subject to seasonal availability.  
Made from concentrate.

MENU SELECTION
SALADS
Tossed Greens w. Oregano Dressing, Kokoda (Fijian 
Ceviche), Coleslaw w. Pepper Mayo, Roast Vege Pasta 
Salad, Build Your Own Salad

VEGETARIAN DISHES
Wok Fried Vegetables, Steamed Market Vegetables, 
Potato & Eggplant Curry, Dhal, Aloo Mattar Curry, 
Chickpea Masala Curry, Roast Pumpkin w. Mixed 
Herbs, Pumpkin Curry

HOT DISHES
Chicken: Masala Chicken Curry, Chilli Chicken w. 
Gravy, Island-Style Roast Chicken w. Gravy, Braised 
Chicken with Tomato & Cayenne, Coconut & 
Lemongrass Chicken

Lamb: Spicy Lamb Curry, BBQ Lamb Chops, Chilli 
Lamb w. Herby Gravy, Lamb Goulash 

Fish: Grilled Ginger & Garlic Fish, Baked Lemon 
Pepper Fish, Cajun Fish w. Salsa, Sweet & Sour Fish

SIDES
Rice, Dalo, Cassava, Puri, Baked Potatoes

DESSERTS
Tropical Fruit Cuts, Chocolate Pudding w. Custard, 
Fruit Trifle, Orange Gateau, Vanilla Cake, Vudi 
Vakalolo, Ice Cream

Prices inclusive of 17.5% government taxes (12.5% VAT + 5% TST)


