
COUSCOUS TABBOULEH 
Fresh herbs, diced red onion, cucumber, peppers  
and cherry tomatoes 

SHRIMP & AVOCADO SALAD 
With pineapple salsa and citrus dressing 

BROCCOLI SALAD 
Cranberries, toasted chickpeas, mature cheddar, walnuts and 
crispy bacon bits 

SPICY MANGO SALAD 
Cucumber, red onion, cherry tomatoes, coriander  
and chili vinaigrette 

M I D G A R D

EASTER 
  WONDERLAND

SALAD BAR SELECTION MAIN COURSE SELECTION 

VEGETABLES & STARCH

DESSERT SELECTION

CARVERY STATION 

MARINATED SALADS 

ARTISAN BREADS

Vegetarian Vegan Gluten-Free Lactose-Free Shellfish-Free Nut-Free

A variety of fresh garden greens and gourmet 
accompaniments 

Crisp lettuces, cherry tomatoes, sliced cucumbers, 
assorted bell peppers, feta cheese, marinated olives, 
boiled eggs and garlic croutons 
 
DRESSINGS & CONDIMENTS  
Extra virgin olive oil, balsamic vinegar and  
chef’s selection of house dressings

Selection of freshly baked breads served with infused  
oils, compound butters and preserves  

OLIVE & HERB FOCACCIA 
TRADITIONAL HOT CROSS BUNS 
SOFT BRIOCHE LOAF 
SEEDED MULTIGRAIN BREAD 
CRISP BREADSTICKS 

GLUTEN-FREE BREAD SELECTION 

HONEY GLAZED EASTER HAM 
TRADITIONAL EASTER PICKLED FISH 
CREAMY EGGPLANT & TOMATO BAKE

SEASONAL MIXED VEGETABLES 
ORANGE & THYME ROASTED BEETROOT  
AND CARROTS 
OVEN ROASTED BUTTERNUT 
FRAGRANT BASMATI RICE PILAF 
HONEY & THYME GLAZED SWEET POTATOES

BERRY PAVLOVA GÂTEAU WITH FRESH CREAM 
TRADITIONAL BAKED PUDDING SERVED  
WITH BRANDY CUSTARD 
RICH CHOCOLATE CAKE 
CLASSIC LAMINGTONS 
MINI CHEESECAKES 

FRESH FRUIT SALAD 
ICE CREAM WITH SELECTED TOPPINGS 

ROSEMARY & GARLIC ROASTED LEG OF LAMB
WHOLE ROASTED CHICKEN WITH 
LEMON & HERB BASTING 
RARE ROAST BEEF SIRLOIN 

SAUCES & CONDIMENTS
Mint sauce 
Red wine jus 
Lemon herb sauce 
Cranberry sauce 


