
 

 

 

 

 

 

c ontents 

 

 

 

1. c oc kta il trinkets  c anapés and  b ite sized  delights 

2. the spread   the definitive buffet for numbers 

3. the sea t  sit down mea ls for a  few or many 

4. magik  sandc astle spec ia lities 

5. sa lads  to ac c ompany any selec tion 

6. desserts to finish any oc c asion 

7. c heeses and  ac c ompaniments 

8. short elevenses, high tea , supper 

(g f) c oeliac s note, g luten free 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
 
trinkets   
 
$4.00 ea 

fillet beef c ured  in sea  sa lt and  raw sugar, shaved  onto c risp  b read  with d ijon musta rd  

asparagus and  red  pesto on toasted  parmesan c risp  

sa lmon gravlax shaved  onto thin pumpernic kel topped  with sour c ream and  d ill 

baby squid  tube filled  with lemon risotto and  flashed  in a  hot oven 

onion jam and  sage lea f on a  d ic e of pumpkin fritta ta  

tiger p rawns in wonton 

tempeh ma-hor wonton with gula  Ma lac c a  and  g inger sauc e 

med ium ra re lamb fillet roasted  hazelnuts and  fresh mint in baby c os lea f 

abhi’ s bakery b rioc he lightly toasted , a  tube of smoked  sa lmon filled  with c itrus labne 

grilled  app le and  eggp lant with wa terc ress and  layered  c risp  b read  

 

$4.50 ea 

olive wood  smoked  New Zea land  green lip  mussel in ha lf shell with herb  sake and  a rame seaweed  

c onfit ga rlic  baby oc topus on grilled  tomato risotto c ake 

ra re beef fillet meda llion roasted  a lmonds and  hot Eng lish musta rd  in bok c hoy 

zahta r c rusted  king p rawn seared  sc a llop  ta rta re 

feta  stuffed  sumak and  basil fela fel 

shrimp  and g inger ric e porridge with kombu seaweed  in c hina  c up  

smoked  bean c urd , hemp and  sesame oils in up turned  mushroom 

smoked  oc ean trout floret with herb  sa lad  and  c ummin c rac ker 

 

$5.00 ea 

c onfit duc k and  asparagus ta rt, stewed  app le and  b randy 

sea food  risotto dolmades in pernod  ta rta re 

tasmanian c ider poac hed  sa lmon and  pepper berry sauc e 

yabby ta il w ith umeboshi c ream 

red  emperor, wa lnut oil and  c risp  pota to 

hazelnut dukkah c rusted  lamb Frenc h c utlet c oriander and  lime pesto 

shitake mushroom hemp oil c aper pota to c ake 

tempura  king p rawn wrapped  in nori 

slic ed  roll of antipasti filled  liberty c hic ken b reast 

vea l and  pota to fric assee with c reamed enoki mushrooms, c rispy lavash 

home c ured  fillet beef , rye and  c apers, c reamed d ijon 
truffle c hampagne pa te with c rushed  c yprian olives and  grissini 
24 hour beef and  rosemary tag ine 
 
 
 
 

 

  



 
 
 
 
 
 
 
 
 
 
 
_________________________________________________ 
menu one $35 per head   

1) va rious trad itiona l and  fusion sushi gf 
2) fusion b rusc hetta   
     c hoose two �  onion jam and  sage 

  roast toma to and  a rame sea weed  

  tempeh and  marina ted  feta  

  c onfit ga rlic  and  ba lsamic  mushrooms 

  c ream c heese and  fruit c ompote 
3) whole fish with lemon thyme risotto and  c oriander c hermoula  (p ink  or king snapper, red  throa t emperor) g f 

4) g rilled  med iterranean vegetab le terrine, soft german feta  and  nutty pesto gf 
5) sa lads from sa lad  selec tion (c hoose two) 
6) fruit and  c rème ang la ise ta rtlets 
 
 
 
____________________________________ 
menu two $45 per head   
1) c hunky sa lmon and  c hive c akes with a ioli g f 

or 

 trad itiona l ind ian fried  samosa , mint ra ita   
2) 24 hour roasted  beef and  rosemary tag ine  g f 

or 

 whole sa lmon, d ill and  g inger oil (min 20 heads) g f 
3) sc a llops in ha lf shell with b lac k beans, c oriander and  c hili jam gf 
4) vegeta rian tikka  with c hutney p ic kle and  ric e gf 
5) c hilli pumpkin stuffed  pa ra tha  b read  
6) sa lads from sa lad  selec tion (c hoose three) 
7) baked  (banana  or seasona lly ava il.) c heese c ake, vanilla  ic e c ream 
8) c hoc ola te ta rt with beetroot c ouli 
 
 
 
____________________________________ 
menu three $55 per head   
1) organic  roast lamb with pear and  sa ffron jus, pumpkin mash, soft feta  gf 

or 
 slow roast liberty c hic ken hind  quarters, sesame, sweet c orn, c heese and  onion fritters 
 or 
 ha rissa  lamb fillets c ous c ous and  c urrants 
 
2) tomato risotto c ake stac ks, sheep  feta  gf 
3) zahta r c rusted  king p rawns, skorda lia  and  c hilli sc a llop  ta rta re gf 
4) whole shark bay whiting  tempura  
5) adzuki bean and  p rawn b roth c oriander c hili jam, ha lf shell NZ green lip  mussels gf 
6) vietnamese ric e paper roll, sesame and  c oriander d ipp ing sauc e gf 
7) sa lads from sa lad  selec tion (c hoose four) 

8) fresh abhi’ s pannini extra  virg in olive oil and  house dukkah 

9) baked  (banana  or seasona lly ava il.) c heese c ake, vanilla  ic e c ream 
10) c hoc ola te c rème b rûlée 
11) spearmint poac hed  fruit with g in and  tonic  sorbet (dependant and  environment) 

 
 

 



 
 
entrée   $15.50 per c ourse, per head  

fresh abhi’ s pannini extra  virg in olive oil and  house dukkah 
terrine of smoked  mussel, roast a lmonds and  sa lmon 
quartet of trad itiona l sushi and  sashimi gf 
eggp lant and  grilled  app le lavash, sumak dusted  nuts and  c itrus tahini 
smoked  NZ green lip  mussels in ha lf shell with sake c ream and  rye 
zahta r king  p rawns, c hilli sc a llop  ta rta re gf 
liberty c hic ken thigh filled  with button mushrooms and  olives poac hed  in white wine gf 
 
main  $27.50 per c ourse, per head  

onion and  gruyere c heese ta rt, da inty c aesar sa lad   
organic  lamb fillet sa lad , c harred  vegetab les, mint ra ita  gf 
ind ividua l tag ine of fillet beef, rosemary, c apers, o lives, and  musta rd  seeds gf 
mussel p rawn and  slow roast tomato stew, mini egg c repe roll gf 
whole liberty c hic ken b reast stuffed  with button mushrooms and  olives, poac hed  in white wine gf 
pumpkin and  roasted  beetroot risotto, with red  wine jus, sa lsa  verde gf 
risotto of shitake mushroom parmesan and  toasted  hazelnuts  gf 
danda ragan organic  rump steak horserad ish mash slow roast onions and  wholegra in musta rd  c ream  gf 
sa lmon gravlax, tempura  p rawns, NZ mussels, rye b read  & roc ket, honey musta rd  d ressing gf  
sa lmon and  herb  c akes, d ill c ream sauc e and  fresh g inger and  c hic ory sa lad  

 
$31.50 per c ourse, per head  

g rilled  sa lmon fillet (MR) with c rushed  herb  pota toes gf 
oven baked  liberty c hic ken b reast, a lmond  and  feta  pesto, c reamed pota toes gf 
sea red  tuna  with baked  seasona l vegetab les and  c itrus vina igrette gf 
roast lamb leg hazelnut c rust with c onfit ga rlic  mash & rosemary poac hed  leeks gf 
sa lmon and  tuna  duo, avoc ado nori, peac h and  c hilli sa lsa  gf 
dukkah c rusted  lamb frenc h c utlets, c ous c ous, thyme burnt butter, c oriander lime pesto 
 

$36.50 per c ourse, per head  
danda ragan organic  c entre c ut fillet beef, c onfit ga rlic  mash sp ic y c hutney and  b lanc hed  green beans gf 

dandaragan organic centre cut fillet beef, oak smoked mushrooms, truffled brie mousse and red pepper cream gf 
roast dhufish, warm sa lad  of g inger, beans and  squash, enoki mushroom with sweet pota to c risps gf 
irigoma magret of duc k, b itter g reens, grilled  nec ta rines and  c itrus butter gf 
c onfit duc k maryland , b lac k ric e, sesame and  c oriander butter jus gf 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
magik  a ll p ric e on app lic a tion 
 

na tura le oysters with horny goa t weed  and  vodka  sorbet (min 24) 
fusion sushi deluxe (more sea  vegetab les, more styles, more shapes)from The Sandc astle Kitc hen (min 20 heads) 

 
fillet beef meda llion, asparagus and  p istac hio nut-guarana  butter  
whole sa lmon, d ill and  umeboshi p lum sauc e, sea  sa lt pota toes  
c ider poac hed  oc ean trout, truffled  hemp oil pota toes, roast beetroot and  organic  wine jus  
c onfit free duc k leg , b ra ised  lentils and  b lac k strap  molasses vina igrette  
 
g inseng and  mate ic ec ream  
bee pollen and  c a rdamom ic ec ream  
g in and  tonic  sorbet shots 
guarana  and  Frenc h c hoc ola te ta rtlets 
mini mary- organic  vodka  and  c herry tomatoes 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 $7.50 per head  
g rilled  eggp lant, fela fel and  moroc c an sp ic ed  greens gf 
o lives shaved  parmesan sunflower sp routs g f 
pear, roc ket p istac hio & honey g f 
fig  & udon nood le  
pumpkin, tofu, c oriander and  sweet c hilli g f 
   

$8.50 per head  
g rilled  tempeh and  mushroom  g f 
ric e vermic elli, smoked  mussels and  sautéed  p rawns g f 
poac hed  c hic ken, c oriander and  wa lnuts g f 
g rilled  med iterranean vegetab les, roasted  a lmonds and  hot musta rd  d ressing  g f 
 
 
 
 
 
 

 

 



 
 
 
 
 
 
 
 
Desserts  $9.90 eac h 
baked  banana  c heesec ake, vanilla  ic e c ream 
baked  lemon c heesec ake, vanilla  ic e c ream 
rag doll app le p ie with c a rdamom ic e c ream 
warm jama ic an g inger pudd ing with buttersc otc h sauc e 
masc arpone and  p ra line semifredo 
panna  c otta , white c hoc ola te and  c a ramel 
 
 
 

 
$12.90 eac h 

c rème b rûlée with med jool da tes g f 
c hoc ola te c rème b rûlée gf 

ka fir lime c rème b rûlée 
elderflower c rème b rûlée  

ric h c hoc ola te ta rt, kaoka  80% c oc oa  from Franc e 
white c hoc ola te and  b lueberry frozen parfa it with b isc otti 
c rispy wonton shell with soft c hoc ola te pa rfa it and  hazelnuts 
 
 
 
 
 
Cheeses and ac c ompaniments  any three c heeses, p lus ac c ompaniments $8.50 per head  (min20 heads) 

enterp rise da iry b lue 

gorgonzola  p ic ante 

soignon mature goa t’ s c heese 

Ironstone organic  

margaret river c reameries havarti 

margaret river c reameries c amembert 

kervella  b iodynamic  soft goa t’ s c heese 

Piano Hill Bel Grande  

Piano Hill Tasty   

Piano Hill Enc ore mild    

Piano Hill c lassic  mild  

dried  fruit 
fresh fruit 
Sandc astle c rac kers 
abhi’ s Bakery fruit b read 
quinc e paste 

 
 
 
 

}   

 
where available. 

 



 
 

Short   
 $9.00 per head  for any two food  items, $15 per head  for any four, $20 per head  for any six 

$5.50 per head  for c omp lete c offee and  tea  servic e (over 20 heads and  for func tions tota lling $500 or more) 
 

Elevenses and  high tea 
   
c offee: Five senses Papua  New Guinea  Organic  beans.  Five senses wa ter dec a f 
tea : c hamomile, ea rl g rey, formosan green or b lac k, peppermint, g inseng and  mate 

 

 c old 
da te and  pa lm sugar muffin 
c hoc ola te orange short b read  
lemon short b read  
c hoc  hazelnut c a ramel slic e 
berry mac aroon slic e 
fresh fruit juic es 
fresh c ut fruit 
c ream c heese da te and  c a rrot sandwic hes 
c uc umber and  mint sandwic hes 
pumpkin sc ones with belg ian butter 
app le sc ones with sour c ream 
c and ied  lemon madeira  c ake  g f 
 
 
 hot 
grilled  essene b read  with avoc ado and  goa t’ s c heese  

quesad illa  and  sa lsa  
mini berry c repe with sour c ream 
 
 
 
Supper 
 
 c old 
banana  and  berry p ikelets 
c innamon oa tc akes with g rilled  app le 
c hamomile and  c love a lmond  c resc ents gf 
 
 hot 
roasted  c hestnuts (seasona l) g f 
c and ied  hazelnuts g f 
mini duc k egg omelette (seasona l) with d ill sour c ream  g f 
trad itiona l damper roll with fruit c ompote 
buc kwhea t damper roll with fruit c ompote  g f 
wa rmed  p istac hios in shell 


