
BUFFET LUNCH OR  
DINNER MENU SELECTIONS

LAMB
Mongolian lamb- (live cooking 
station)

Braised Lamb Chops with eggplant 
parmigiana

Spicy lamb in Oyster Sauce

Corn mutton palusami

Lamb Rogan Josh

Lamb Chop suey

Moroccan Lamb

Lamb Biriyani

Lamb curry

Lamb Palau

FISH
Kokoda (fish marinated in coconut 
cream & lime juice)

Fish curry in tamarind pulp & 
coconut cream

Grilled Fish in creamy lemon butter 
sauce

Asian style sweet and sour fish

Hyderabadi fish curry

CHICKEN
Tandoori chicken wrap in mayo dip

Mongolian chicken (live cooking 
station)

Chicken penne pasta w Bechamel 
sauce

Chicken penne pasta w Napoli sauce

Thai chicken in coconut cream

Herbed roast chicken

Mini chicken burger

Chicken Chop suey

Chicken stir fry

Chicken Curry

Chicken Tikka

Butter chicken

Chicken Palau

Lovo chicken

CONDIMENTS
Tomato Chutney

Tamarind chutney

Tropical Salsa

Raita

OPTION 1 
$45 per person
Choose- one salad, one 
soup, one main dish (nonveg 
option), one main dish (veg 
option), two starch, one 
condiment and one dessert. 

OPTION 2 
$60 per person
Choose- one salad, one 
soup, two main dish (nonveg 
option), two main dish (veg 
option), two starch, two 
condiment and one dessert. 

OPTION 3 
$75 per person
Choose- two salad, one soup, 
three main dish (nonveg 
option), two main dish (veg 
option), two starch, two 
condiment and one dessert. 

OPTION 4 
$95 per person
Choose- two salad, one soup, 
four main dish (nonveg 
option), two main dish (veg 
option), two starch, two 
condiment and one dessert. 

SALAD
Green Papaya Salad
w spicy lime dressing

Garden salad
w vinaigrette dressing

Chickpea salad

Apple Coleslaw 

SOUP
Moringa dhal Soup

Cream of pumpkin soup

Chicken sweet corn soup

Fish Chowder

SIDES
Garlic bread or bread rolls
(this will come w soup option only)

MAIN DISHES VEG
Aloo chana curry (chickpea and potato curry)

Vegetarian penne pasta w bechamel sauce

Seasonal steamed buttered vegetables

Cummin & coriander vegetarian wraps

Seasonal local veg curry

Vegetarian Chop suey

Vegetarian fried rice

Veg Palau

Paneer (subject to availability)

STARCH
Jacket potato w garlic aioli

Creamy mashed potatoes

Steamed Jasmine rice

Rosemary Potatoes

Cassava

Dalo

Puri

Roti

DESSERTS
Chocolate cake with roasted almonds

Vanilla Ice- Cream

Red Velvet cake

Seasonal fruit cuts  

SELECT YOUR OPTION

Above options come with fruit punch, table set-up & service team. We also have BBQ options, beef & pork dishes available at 
an additional cost. For theme set-up additional charges will apply.

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

MAIN DISHES NON-VEG



COLD SELECTION
Kokoda- walu fish marinated in coconut cream and lime juice

Tuna, cucumber, lettuce tomato tea canape

Basil, tomato and onion bruschetta

HOT SELECTION
Herbed spiced fish fingers w tartar sauce

Cajun spiced chicken in pitta pocket bread

Tandoori Chicken skewers

Chicken burger sliders

Pop corn chicken

Mini lamb Koftas

BBQ Chicken

Masala fish

Mini veg samosa w tamarind chutney

Spring rolls w sweet chili sauce

Mini veg pizza bites

Spicy crumbed potato balls

Vegetarian wrap

Crispy cassava chips

OPTION 1 
$25 per person
Choose one from cold selection and  
two from hot selection.

OPTION 2 
$30 per person
Choose one from cold selection and 
three from hot selection.

OPTION 3 
$45 per person
Choose two from cold selection and  
five from hot selection.

SELECT YOUR OPTION

CANAPE OPTIONS

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



PLEASE SELECT YOUR BEVERAGES AND 
ADVISE US OF YOUR BAR TAB

BEERS
Fiji Bitter stubby
Fiji Gold Stubby

Vonu lager
Heineken

SOFT DRINKS
Coke Zero

Coke
Fanta
Sprite

FRUIT JUICE
Fresh fruit punch

Apple Juice
Orange Juice

SPARKLING & BOTTLED WATER
Fiji Water

Soda Water
Tonic Water

HOUSE WINES
Shiraz, Sauvignon Blanc, Chardonnay

LOCAL & IMPORTED SPIRITS
Bounty Dark Rum

Czarina Vodka
J W Red Label

Bombay Sapphire

COCKTAIL MENU 
TAB LIMIT


