
Prestige Catering and Event Hire – Private and Corporate Menu 

BUFFET PACKAGE 
 

Minimum 50 adult guests applicable for all package bookings.  
Special diets can be catered for with prior arrangement. 

 
 
BUFFET PACKAGE INCLUDES: 
• Skirted table cloth (white only linen) for the buffet table and bridal table  

(if applicable) 
• Table cloths (white linen) for guest tables - based on 10 guests per table 
• Serviettes (white linen) 
• Table linen and serviettes can be changed to black for an additional $1pp. 
• Salt and pepper shakers 
• All crockery (quality white dinnerware) and cutlery 
• All food service equipment 
• Uniformed chef and wait staff  
• Guest table set up not included within this package. Set up staff can  

be provided at an additional charge of $35 per hour for 3hrs. Alternatively, 
client to set tables. 

• Canapés to be served for a 30 minute period (if selected instead of soup) with 
buffet service to commence within 30 minutes of completion of canapés. 

 
 
Buffet Package Menu      $40.50pp  
 
Soup (served to the table)  
Cream of butternut pumpkin and cinnamon finished with fresh cream 
 
Hot Buffet 
Marinated roast beef served with piping hot gravy, Dijon and grain mustards 
Tender roast pork served with crackling and apple sauce 
Baked jacket potatoes with sour cream and chives 
Seasonal vegetable medley 
Cauliflower au gratin 
 
Cold Selection 
Tossed garden salad 
Italian pasta salad 
Selection of fresh bread rolls, continental loaves and butter 
 
Desserts 
Croc-en-bouche – custard filled profiteroles flavoured with Grand Marnier set 
in a chocolate pyramid on a shortbread base. 
Fresh fruit salad – seasonal fruits tossed in passionfruit syrup served with 
whipped cream 
 
Tea and coffee served with chocolates 
 
 
ALTERNATIVE TO ABOVE MENU 
Canapés instead of soup $39.50pp 

- Avocado mousse in pastry boats 
- Smoked salmon and caper mousse on whole grain toast 
- Peppercorn pate on melba toast 
 

 
 
 
 
 
 
 
 
 

Prices inclusive of 10% GST 


