
HARBOUR SPIRITHARBOUR SPIRIT
C A T E R I N G  M E N UC A T E R I N G  M E N U

V = VEGETARIAN    VG = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE    H = HALAL

S Y D N E Y
H A R B O U R
E S C A P E S

www.sydneyharbourescapes.com.au +61 2 9328 4748 

canapé menu included
Spring Rolls vegetable with sweet chilli sauce (v) (vg)
Gourmet savoury pastries beef & pea, ricotta vegetarian
Bruschetta tomato with crumbed fetta on ciabatta (v)

charcuterie gourmet grazing boards included
Antipasto platter gherkins, artichoke, sun dried tomato, olives (v) (vg) (gf)
Turkey cold cut, cranberry Sauce (gf)
Cold meat platter includes prosciutto, Danish salami, leg ham, silverside (gf)
Cheese Platter, fetta, blue vein, brie, gouda, Swiss dried fruits, Crackers (v) (gf)
Rocket & pear salad with balsamic dressing & shaved parmesan (v) (gf)
Garden salad with Italian dressing (v) (vg) (gf)

substantial grazing station menu included
Lightly herbed crumb chicken & salsa (gf)
Medley of roasted Mediterranean vegetables with herbs (v) (vg) (gf)
Roasted Cauliflower and broccoli drizzled with evo vinaigrette (v) (vg) (gf)
Lasagna Beef, Lasagna Vegetarian
Thai sweet chili chicken (gf)
Stir fried rice & seasonal vegetables (v) (gf)
Fresh King Prawns with lemon cocktail sauce

dessert included (chef’s selection)
Delicious Dessert Chefs selection – Mousse, tarts, slices
Platter - Fruit Salad – seasonal fresh fruit platters (v) (vg) (gf)

$65.00 PER PERSON$65.00 PER PERSON$65.00 PER PERSON

https://www.sydneyharbourescapes.com.au/
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