cuisine

- NEW CORPORATE MENU PACKAGES .

ANY VENUE FOR SEMINARS , BUSINESS MEETINGS ETC

Lreakfast, 7

Platters delivered to your door from $ 14.50 per person . Including Egg & Bacon
Brioche Buns or Smoked Salmon Egg Fillo’s , Ricotta/ Berry Muffins ,Bircher
Muesli, Wonderfull Fruit Platters , Petit Danish & Fresh Juices. Full Service also
available.

, Mﬁf/}y Luncheons, 7

SELECT FROM

Fresh & Healthy Moutain Bread \Wraps with Lemon Pepper Chicken & Cajun Beef
Fillet , Tom Yum Chicken Drums, Hills Goat Cheese & Artichoke Tarts , Tuscan

Vegetable Fillo’s , Filled brioche buns, Garden Salad & Cheese & Fruit Platters.
From $ 17.90 p/h.

Sweet [reats Flatters, 7

Tantalizing & tasty combinations . Choose from our Chocolate & Raspberry
Brownies , Lemon Curd Tarts , Blueberry / Custard Drops , Spiced River Fruit

Slice , Baby Lime & Coconut Cheesecakes , Walnut & Treacle Sponge & Berries &
Cream macaroons. Beautifully Presented & garnished with fresh Fruits, delivered
to your door.



Boardroom  Lunches, 7

Let H.Q take the hassle out of planning your next Boardroom Lunch . Fully
Staffed 3 Course packages utilizing S.A produce are our specialty.
Contemporary, fresh & exciting mix of ideas always available. From $ 39.00

Indicative Menu Slections.

.Entrée’s.

. Salad of baby Cos with crisp prosciutto shards , baby beets , lemon
crostini & goats fetta.
- Chicken & Almond Terrine in red pepper essence with rocket,
bocconcini & apple salad.
- Atlantic Salmon & Scallop Terrine with Dill Mustard sauce & Micro
Herbs

.Main Courses.

- Atlantic Salmon Darne in toasted dukkah , pear & baby spinach
salad & citrus salsa.
- Corn Fed Chicken Breast -wrapped in prosciutto, on farmhouse
potato with chervil & chardonnay cream.
- Coorong Angus Beef Fillet Medallion on Roesti potato & Sticky Onion
& balsamic Glaze

.Desserts.

- Orange & Cardoman Pannacotta with spiced rhubarb , almond
bread & vanilla bean Icecream.
- Mini Lemon Curd Tarts with citrus sorbet & orange /Cointreau
salad.
- Spiced Pear & cinnamon Cobbler with Brandy Anglaise & Toffeed
Apple.
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LUNCH OR AFTER 5 DELIVERY.

We specialize in a great range of Fingerfoods, made entirely on our
premises in Hahndorf. Choose from ;

5 spice duck & hoisin cold rolls.

Goats cheese, chive & rocket tartlettes.

Pastrami rolls with" red pepper & basil.

Prawn Tails in Cajun spice with herb mayo .

Mini guacamole shortcrust tarts.

Blue cheese, pear & nut scraolls.

Crab & spinach omelette roulade.

Moroccan lamb filo’s with spiced yoghurt dipper.

3 cheese & leek fritters with garlic fondue.

Quince & artichoke puffs with caramelised onion.
Thai chicken sausage rolls.

Smoked turkey & mango & cream cheese roulade.
Japanese vegetable sushi rolls.

Spiced Indian samosas / tomato & cumin chutney.
Cumin & lentil patties with poppy seed skordalia.
Mini croissants in BBA chicken & avocado.

Master stock duck & spring onion wontons.

Mini baked polentas with tomato , olive & ricotta topping.
Chicken & cous cous fritters with peach chutney.
Parmesan & saffron risotto cakes in lobster butter.
Baby frittata triangles with wilted spinach & roast peppers.
Spiced prawn Toasties with ginger & lime.

Sean Bradshaw & Pamela Brett



