
Prestige Catering and Event Hire – private and corporate menu 

PLATE SERVICE MENUS 
 

Prices inclusive of crockery, cutlery, table linen (white) for guest tables (based on  
10 guests per table) and linen serviettes (white), chef and uniformed wait staff.  

Table linen and serviettes can be changed to black for an additional $1pp.  
Onsite cooking facilities required will be based upon the menu, guest numbers  

and the venue. Minimum 25 adults and 7 days notice required.  
Less than 45 adult guests will incur a staffing charge. 

 
SELECTIONS 
Soup and Main    Set Menu $39.50pp     Alternate Main $46.50pp 
Main and Dessert    Set Menu $39.90pp     Alternate Main $46.90pp 
Soup, Main, Dessert, Tea and Coffee       Set Menu $44.90pp     Alternate Main $51.90pp 
Entrée, Main, Dessert, Tea and Coffee    Set Menu $52.90pp     Alternate Main $59.90pp 
Standard Gourmet Canapés  $ 5.50pp 
Premium Gourmet Canapés                 $ 6.90pp 
Gourmet cheese Board                  $ 6.50pp (platter(s) on tea/coffee station)  

$ 8.50pp (platter one per table) 
 
 
SOUP  
Butternut pumpkin and cinnamon soup finished with cream, chives and crisp croutons 
Cream of tomato and basil soup  
Cream of chicken and corn soup topped with croutons and chives 
Potato and leek soup topped with bacon lardons and fresh chives 
Sweet potato, carrot and ginger soup topped with sour cream 
 
 
ENTREE 
Smoked chicken salad with macadamia and white balsamic dressing 
Roma tomato basil and feta tart on puff pastry galette with roquette and Balsamic glaze 
Grilled haloumi on Greek salad with sweet chilli and balsamic glaze 
Toasted English muffin with spinach, smoked salmon, poached egg and Hollandaise sauce 
Warm tart of Mediterranean vegetables, feta and pesto with balsamic glaze 
Plate of entrée ‘tasters’ 

• Black tiger prawns with chiffonnade and Marie rose sauce 
• Thai noodle and beef salad with black sesame 
• Salad of grilled Mediterranean vegetables with balsamic glaze 

Plate of entrée ‘tasters’ 
• Prawn and avocado salad with mango chilli dressing  
• Confit of duck on Thai papaya salad with nam jim  
• Glazed pork belly on vermicelli noodle 

 
 
MAIN COURSES (all main courses served with garden fresh vegetables) 
Beef 
Medallion of MSA beef fillet on mushroom and pine nut risotto cake, ratatouille and 
balsamic glaze  
Medallion of Dardanup beef fillet on garlic mash with red wine and rosemary glaze, 
topped with parma shard 
Fillet of Dardanup Beef on soft polenta flavoured with blue cheese and a marjoram jus 
 
Lamb 
Herb crusted rack of lamb garlic mash, roasted Mediterranean vegetables and oregano 
sauce 
Oven roasted rack of lamb set on ratatouille with merlot glaze, accompanied by a tart of 
slow cooked lamb shank and sweet potato 
Rack of lamb on creamed potatoes with a Cabernet glaze 
 
Fish 
Fillet of Atlantic salmon on fresh asparagus and duchesse potato, topped with wasabi 
hollandaise 
Polenta and orange-crusted salmon on a tagliatelle of vegetables and a light cream 
sauce 
Lemon scented barramundi, herb crushed potatoes, snow peas and cherry tomatoes 
 



 
Chicken 
Breast of chicken filled with smoked leg ham and camembert, wrapped in filo pastry and 
served with a Chardonnay chive cream sauce 
Panfried breast of chicken marinated with star anise, cinnamon and coriander, set on 
Israeli cous cous with spring vegetables and red wine glaze. 
Tender breast of chicken on a risotto cake with ratatouille and balsamic glaze 
Free range chicken breast on pumpkin and pea risotto and chive cream sauce 
Tender breast of chicken with Kashmir crust set on tomato and pistachio cous cous 
Breast of chicken on wild mushroom risotto with Chardonnay cream sauce and panache 
of vegetables 
 
Pork 
Roast loin of pork on orange sweet potato mash with a seeded mustard café au lait sauce 
Pork cutlet marinated in lemon, garlic, thyme and olive oil on wild mushroom risotto 
 
Vegetarian 
Potato and parsnip gateau with capsicum and zucchini, topped with smoked paprika sauce 
Mediterranean vegetable stack with buffalo mozzarella and pesto 
Individual leek and mushroom crumble, fondant potato and asparagus 
Warm tart of Mediterranean vegetables, feta and pesto with balsamic glaze 
 
 
DESSERTS 
Soft centred chocolate pudding, vanilla bean ice-cream and berry compote 
Lemon lime tart with raspberry compote and King Island cream 
Chocolate fondant with double cream, berries and chocolate ice-cream 
Mango crème brulee served with biscotti 
Mini pavlova topped with fresh cream and seasonal fruits accompanied by mango coulis 
Sticky date pudding with fudge sauce and vanilla bean ice-cream 
Blueberry creme brulee, dark chocolate and Cointreau parfait and crisp wafer 
Tasting plate: White chocolate mousse, Strawberry and Cointreau jelly shot and 
Blueberry chocolate brulee with pistachio wafer 
Tasting plate: Chocolate fondant, Chocolate parfait and King Island cream with berry 
compote 
 
 
CHEESE 
Selection of premium Australian cheeses with glazed figs, cabernet jelly and 
strawberries 
Traditional English cheeseboard including Shropshire Blue, Borough Market Cheddar 
and Double Gloucester served with grapes, celery, cherry tomatoes and walnuts      
International selection of cheese including English Cheddar, French Brie and Australian 
Blue 
 
 
TEA AND COFFEE  
Selection of quality tea and filtered ‘Five Senses’ coffee served with homemade 
chocolates    
 
 
 
 
PREMIUM CROCKERY OPTION 
Menu pricing based on quality round white crockery. 
Premium ‘Chelsea’ white crockery (square) available @ $2.00 per setting.  
 
PREMIUM CUTLERY OPTION 
Menu pricing based on quality stainless steel cutlery. 
Premium ‘Vecchio’ cutlery (stand up style) available @ $2.00 per setting.  
 
 
 
 
 

Prices inclusive of 10% GST 


