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LARGER GROUPS – SAMPLE MENU 

Sharing style/middle of the table/buffet dishes 

 

Braised leg of lamb, mint salsa verde  

............  

Thai grilled chicken thighs, lime and coriander  

............  

Maple glazed butternut squash chunks, toasted almonds  

...........  

Roasted new potato salad, chive mayo, crispy onions  

...........  

Crispy leaf caprese salad bowls, basil, tomato, mozzarella, herb dressing  

...........  

Chicken caesar salad, cos lettuce, pan seared chicken, herby croutons, 

parmesan  
............  

Seared flat iron steak slices, chimichurri, fresh coriander  

...........  

Chilli marinated king prawn skewers, mango salsa  

...........  

Chipotle chicken skewers, roasted red peppers  

...........  

Roasted salmon chunks, parsley and lemon dressing  

...........  

Patatas bravas, chopped chilies and spring onions 

........... 

Lemon curd tart, torched Italian meringue and fresh berries 

........... 

Pressed dark chocolate torte, strawberry ripple clotted cream 

........... 

Strawberry roulade, whipped cream, caramelised white chocolate 
........... 

Warm sticky orange madeira cake, crème anglaise 

........... 
Baked white chocolate cheesecake, popcorn base, toasted hazelnuts 

 

https://northcoastchef.com/

	LARGER GROUPS – SAMPLE MENU
	Sharing style/middle of the table/buffet dishes


