Altérnate Serve

Options 1
2 COURSE $50.00 | 3 COURSE $65.00

ENTREE (chose two)
Cilantro & Lime Asian Chicken Salad cF

Pumpkin Baby Mozzarella Gnocci
Sage & Crispy Proscuitto

Roasted Vegetable Bruschetta
Vine Ripened Tomatoes & Feta v

Beef + Mushroom Spring Roll

Asian Slaw

Harissa Pulled Lamb
Roasted Sweet Potato Salad & Spiced Yoghurt Dressing

MAIN (choose two)

Seared Chicken Supreme
Feta, Spinach, Roast Capsicum, Garlic Sauce GF

Slow Roasted Lamb Shank
Maple Pan Jfuices GF

Whole Roasted Beef Eye Fillet
Red Wine Jus cF

ADD $2.00

Grilled Barramundi
Kipfler Potatoes, Dill & Caper Sauce GF

Soy Glazed Pork Cutlet

Asian Slaw

Includes freshly baked rolls and butter with napkins, crockery, cutlery and professional staff to look after your event.

As a fully licensed catering company, we can complete your event with alcoholic and non-alcoholic beverages. Please see our Beverage page.

DESSERT (choose two)

Vanilla Cream Pavlova
Raspberry Mango Coulis GF

Steamed Sticky Date Pudding
Butterscotch Sauce Vanilla Bean Ice-Cream

Deep Dish Apple & Berry Crumble

Cinnamon Mascarpone
Lemon Passionfruit Donut Trifle

Salted Caramel Cheesecake

cutsine to qo

business & private caterers

07 4779 5355 OFFICE@CUISINETOGO.COM.AU CUISINETOGO.COM.AU



Altérnate Serve

Option 2
2 COURSE $56.00 | 3 COURSE $73.00

ENTREE (chose two)

Peking Duck Spring Rolls
Spicy Plum Relish

Sticky Pork Rib
Apple Slaw eF

Crispy Wonton Wrapped Prawns
Thar Mango Sauce

Roast Beef Fillet & Blue Cheese Croquette

Roast Capsicum Sauce

Panko & Herb Crumbed Brie
Cranberry Relish & Garlic Tortilla Crisp

MAIN (choose two)

Chicken Supreme

Camembert & Proscuutto Garlic Prawns 6

Roasted Rack of Lamb
Beetroot Pesto, Fried Leek & Pan fuices GF

Maple Caramel Pork Belly
Garlic Roasted Parsnip, Pea Puree & Red Wine Jus GF

Beef Fillet Mignon
Puree Sweet Potato & Fiesh Tarragon Hollandaise GF

ADD $2.00

Atlantic Salmon
Roasted Fennel & Creamed Cauliflower GF

Includes freshly baked rolls and butter with napkins, crockery, cutlery and professional staff to look after your event.

As a fully licensed catering company, we can complete your event with alcoholic and non-alcoholic beverages. Please see our Beverage page.

DESSERT (choose two)

Lemon Lime Tart
Baby Meringue

Tiramisu Cheesecake
Kahlua Mascarpone

Blueberry Pannacotta
Vanilla Wafer

Chocolate Pistachio Semifreddo cr

Vanilla Bean Icecream Arancini

Coconut butterscotch sauce

cutsine to qo

business & private caterers

07 4779 5355 OFFICE@CUISINETOGO.COM.AU CUISINETOGO.COM.AU



