contents

cocktail trinkets canapésand bite sized delights
the spread the definitive buffet fornumbers

the seat stdown mealsfora few ormany
magik sandcastle specialities

salads to accompany any selection

desserts to finish any occasion

cheesesand accompaniments
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short elevenses, high tea, supper

(gf) coeliacsnote, gluten free



$4.00 ea

filet beef cured in sea salt and raw sugar, shaved onto crisp bread with dijon mustard
asparagusand red pesto on toasted parmesan crisp

salmon gravlax shaved onto thin pumpernickel topped with sourcream and dill
baby squid tube filled with lemon risotto and flashed in a hot oven

onion jam and sage leafon a dice of pumpkin frittata

tiger prawnsin wonton

tempeh ma-horwonton with gula Malacca and gingersauce

medium rare lamb fillet roasted hazelnutsand fresh mint in baby cosleaf
abhi'sbakery brioche lightly toasted, a tube of smoked salmon filled with citruslabne
griled apple and eggplant with watercressand layered crisp bread

$4.50 ea

olive wood smoked New Zealand green lip mussel in half shell with herb sake and arame seaweed
confit garlic baby octopuson grilled tomato risotto cake

rare beef filet medallion roasted almondsand hot English mustard in bok choy

zahtar crusted king prawn seared scallop tartare

feta stuffed sumak and basil felafel

shrimp and gingerrice porridge with kombu seaweed in china cup

smoked bean curd, hemp and sesame oilsin upturned mushroom

smoked ocean trout floret with herb salad and cummin cracker

$5.00 ea

confit duck and asparagustart, ssewed apple and brandy

seafood risotto dolmadesin pernod tartare

tasmanian ciderpoached salmon and pepperberry sauce

yabby tailwith umeboshicream

red emperor, walnut oil and crisp potato

hazelnut dukkah crusted lamb Fench cutlet corianderand lime pesto
shitake mushroom hemp oilcaperpotato cake

tempura king prawn wrapped in noti

diced roll of antipastifilled liberty chicken breast

vealand potato fricassee with creamed enoki mushrooms, crispy lavash
home cured fillet beef, rye and capers, creamed dijon

truffle champagne pate with crushed cyprian olivesand grissini

24 hourbeef and rosemary tagine



menu one $35 per head
1) varioustraditional and fusion sushi gf
2) fusion brusc hetta
choose two onion jam and sage
roasttomato and arame seaweed
tempeh and marinated feta
confit garlic and balsamic mushrooms
cream cheese and fruit compote
3) whole fish with lemon thyme risotto and coriander chermoula (pink orking snapper, red throat emperor) gf
4) grilled mediterranean vegetable terrine, soft german feta and nutty pesto gf
5) saladsfrom salad selection (choose two)
6) fruit and créme anglaise tartlets

menu two $45 per head

1) chunky salmon and chive cakeswith aioligf
or

traditional indian fried samosa, mint raita

2)24 hourroasted beefand rosemary tagine gf
or

whole salmon, dilland ginger oil (min 20 heads) gf
3) scallopsin half shell with black beans, coriander and chilijam gf
4) vegetarian tikka with chutney pickle and rice gf
5) chilli pumpkin stuffed paratha bread
6) saladsfrom salad selection (choose three)
7) baked (banana orseasonally avail.) cheese cake, vanilla ice cream
8) chocolate tart with beetroot couli

menu three $55 per head

1) organic roast lamb with pearand saffron jus, pumpkin mash, soft feta gf
or

dow roast liberty chicken hind quarters, sesame, sweet corn, cheese and onion fritters
or
harissa lamb filletscouscousand currants

2) tomato risotto cake stacks, sheep feta gf

3) zahtar crusted king prawns, skordalia and chilliscallop tartare gf

sywhole shark bay whiting tempura

5) adzuki bean and prawn broth coriander chili jam, half shell NZgreen lip mussels gf
6) vietnamese rice paperroll, sesame and corianderdipping sauce gf

7y saladsfrom salad selection (choose four)

8) fresh abhi’'spannini extra virgin olive oiland house dukkah

9) baked (banana orseasonally avail.) cheese cake, vanilla ice cream

10) chocolate creme brilée

11y spearmint poached fruit with gin and tonic sorbet (dependant and environment)



entrée $15.50 percourse, perhead

fresh abhi’spannini extra virgin olive oiland house dukkah

terrine of smoked mussel, roast almondsand salmon

guartet of traditional sushi and sashimi gf

eggplant and grilled apple lavash, sumak dusted nutsand citrustahini

smoked NZgreen lip musselsin half shell with sake cream and rye

zahtar king prawns, chilliscallop tartare gf

liberty chicken thigh filled with button mushroomsand olivespoached in white wine gf

main $27.50 percourse, per head

onion and gruyere cheese tart, dainty caesar salad

organic lamb fillet salad, charred vegetables, mint raita gf

individual tagine of fillet beef, rosemary, capers, olives, and mustard seedsgf

mussel prawn and slow roast tomato stew, miniegg crepe roll gf

whole liberty chicken breast stuffed with button mushroomsand olives, poached in white wine gf
pumpkin and roasted beetroot risotto, with red wine jus, salsa verde gf

risotto of shitake mushroom parmesan and toasted hazelnuts gf

dandaragan organic rump steak horseradish mash slow roast onionsand wholegrain mustard cream gf
salmon gravlax, tempura prawns, NZmussels, rye bread & rocket, honey mustard dressing gf
salmon and herb cakes, dillcream sauce and fresh gingerand chicory salad

$31.50 percourse, per head
griled salmon fillet (MR) with crushed herb potatoesgf
oven baked liberty chicken breast, almond and feta pesto, creamed potatoesgf
seared tuna with baked seasonalvegetablesand citrusvinaigrette gf
roast lamb leg hazelnut crust with confit garlic mash & rosemary poached leeksgf
salmon and tuna duo, avocado nori, peach and chilli salsa gf
dukkah crusted lamb french cutlets, couscous, thyme burnt butter, coriander lime pesto

$36.50 percourse, per head
dandaragan organic centre cut fillet beef, confit garlic mash spicy chutney and blanched green beansgf
dandaragan organic centre cut filet beef, oak smoked mushrooms truffled brie mouss and red peppercream gf
roast dhufish, warm salad of ginger, beansand squash, enoki mushroom with sweet potato crispsgf
irgoma magret of duck, bitter greens, grilled nectarinesand citrusbutter gf
confit duck maryland, blackrice, sessame and coriander butter jusgf



magik allprice on application

naturale oysterswith horny goat weed and vodka sorbet (min 24)
fusion sushideluxe (more sea vegetables, more styles, more shapesfrom The Sandcastle Kitchen (min 20 heads)

filet beef medallion, asparagusand pistachio nut-guarana butter

whole salmon, dilland umeboshiplum sauce, sea salt potatoes

ciderpoached ocean trout, truffled hemp oil potatoes, roast beetroot and organic wine jus
confit free duck leg, braised lentilsand black strap molassesvinaigrette

ginseng and mate icecream

bee pollen and cardamom icecream

gin and tonic sorbet shots

guarana and Fench chocolate tartlets

mini mary- organic vodka and cherry tomatoes

$7.50 per head
griled eggplant, felafeland moroccan spiced greensgf
olivesshaved parmesan sunflower sproutsgf
pear, rocket pistachio & honey gf
fig & udon noodle
pumpkin, tofu, corianderand sweet chilligf

$8.50 per head
griled tempeh and mushroom gf
rice vermicelli, smoked musselsand sautéed prawnsgf
poached chicken, corianderand walnutsgf
griled mediterranean vegetables, roasted almondsand hot mustard dressing gf



Desserts $9.90 each

baked banana cheesecake, vanilla ice cream

baked lemon cheesecake, vanilla ice cream

rag dollapple pie with cardamom ice cream

warm jamaican ginger pudding with butterscotch sauce
mascarpone and praline semifredo

panna cotta, white chocolate and caramel

$12.90 each
creme brilée with medjool datesgf
chocolate creme brilée gf
kafirlime creme brilée
elderflowercreme brQlée
rich chocolate tart, kaoka 80%cocoa from Fance
white chocolate and blueberry frozen parfait with biscotti
crispy wonton shell with soft chocolate parfait and hazelnuts

Cheesesand accom paniments any three cheeses, plusaccompaniments $8.50 per head (min20 heads)
enterprise dairy blue

gorgonzola picante

soignon mature goat’scheese

Ironstone organic

margaret river creamerieshavarti

margaret rivercreameriescamembert

kervella biodynamic soft goat’'scheese

Piano Hill Bel Grande
Piano Hill Tasty where available.
Piano Hill Encore mild

Piano Hill classic mild

dried fruit

fresh fruit

Sandcastle crackers
abhi'sBakery fruit bread
quince paste



Short

$9.00 per head forany two food items, $15 per head forany four, $20 per head for any six
$5.50 per head forcomplete coffee and tea service (over 20 headsand for functionstotalling $500 or more)

Hevensesand high tea

coffee: Hve sensesPapua New Guinea Organic beans. Hve senseswaterdecaf
tea: chamomile, earl grey, formosan green or black, peppermint, ginseng and mate

cold
date and palm sugar muffin
chocolate orange short bread
lemon short bread
choc hazelnut carameldice
berry macaroon dlice
fresh fruit juices
fresh cut fruit
cream cheese date and carrot sandwiches
cucumberand mint sandwiches
pumpkin sconeswith belgian butter
apple sconeswith sourcream
candied lemon madeira cake gf

hot
griled essene bread with avocado and goat’scheese
guesadilla and salsa
miniberry crepe with sourcream

Supper

cold
banana and berry pikelets
cinnamon oatcakeswith grilled apple
chamomile and clove almond crescentsgs

hot
roasted chestnuts (seasonal) of
candied hazelnutsgr
miniduck egg omelette (seasonal) with dill sour cream gt
traditionaldamperroll with fruit compote
buckwheat damper roll with fruit compote gf
warmed pistachiosin shell



