
C A R V E R Y

Buffet Menu
T O  B E G I N

Home Baked Bread rol l  with Salted Butter  NF HAL V 
 

C O L D  S E L E C T I O N  

 A s s o r t e d  S u s h i  N F  G F  H A L  
C o l e s l a w

C l a s s i c  P o t a t o  S a l a d  G F  H A L  V  
D e c o n s t r u c t e d  C a e s e r  &  G r e e k  S a l a d  

P r e m i u m  C o n t i n e n t a l  M e a t s  &  A n t i p a s t o

S E A F O O D

M a r i n a t e d  G r e e n  L i p  M u s s e l s  G F  N F  H A L
 E x m o u t h  T i g e r  P r a w n s -  C o c k t a i l  S a u c e  G F  N F  H A L  

R o a s t e d  P o r k  S h o u l d e r ,  C r a c k l e  &  A p p l e  S a u c e  N F  G F
S l o w  R o a s t e d  M u s t a r d  C r u s t e d  B e e f  G F  N F  H a l

H O T  S E L E C T I O N  

Butter  Chicken    HAL GF NF
Sweet & Sour Pork

Spinach & Ricotta Cannelloni NF HAL 
Pan fried Barramundi with Caper & Lemon Butter GF NF HAL 
Roasted Root Vegetables with Rosemary Sea Salt GF NF HAL 

Roast Potatoes
Cauliflower Cheese Gratin GF NF HAL 

Buttered Broccoli & Wanneroo Carrots GF NF HAL 
Jasmine Rice GF NF Hal V 

 
D E S S E R T S  

Crème Brulé NF GF, Chocolate Mousse GF NF,  Chocolate Brownie, Black Forest Cake NF,
Jelly with Cream GF NF, Profiteroles, Fresh Fruits GF NF DF, Donuts, Cream GF NF,

C H E E S E B O A R D

Margaret River Brie, Danish Blue, Semi Mature Cheddar, Gouda and Edam with
Crackers, Quince & Dried Fruits.

**Menus are subject to change. Please note that our products either contain or/are produced in kitchens that contain/use the allergens of peanuts, tree
nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives. We cannot guarantee that any of our products

are 100% allergen-free.

G L O U C E S T E R  P A R K

$84 PP


