
Comfort Food
Menu

BURGERS
Black bean & beetroot pattie 

with sweet onion jam & rocket 

Chickpea & roasted veggie pattie 
with hummus, tahini & rocket

Crunchy pattie 
with herbed spicy mayo, tomato & rocket

Beyond burger Pattie with 
tomato, lettuce, fried onion & BBQ sauce

Spicy Thai veggie pattie with Asian slaw

PASTA  
Penne pasta with roasted pumpkin 

and creamy sage sauce
 Spaghetti bolognese

 topped with  fresh herbs

Pasta Bake with creamy spinach 
and roasted garlic sauce

Vegetable lasagna with seasonal 
vegetables and lush cheese sauce



PIZZA
Margherita with Cheese and fresh basil

Veggie lovers - loaded with roasted
veggies and fresh herbs 

Mushroom and roasted garlic with fresh herbs 

Sundried tomato and rocket

PIES
Roasted vegetables in a creamy garlic sauce

 Cauliflower and broccoli in cheese sauce
 Pumpkin and sage in a rich gravy

Spinach and cheese
 

MEXICAN
Burrito - black bean, rice and corn with a

salsa drizzle
 Taco bowl - spiced lentils, pickled veggies,

rice and coconut yoghurt
 Nachos - salsa, guacamole, sour cream

and cheese sauce
 



Buffet Food
Menu

SIDES
Roasted beetroot salad with bio feta and a minted

coconut yoghurt dressing 

Potato salad with chives, spring onions, crunchy coconut
bacon, cracked pepper and chefs own special dressing 

Caesar salad with herbed croutons and coconut bacon
 Asian slaw of shredded cabbage, carrot, capsicum, mint,

pickled ginger and a sesame dressing 

Rocket salad with pear, walnuts and sweet soy reduction 

served on large platters

Crunchy golden roast potatoes with rosemary & sea salt 

Medley of roasted root vegetables with a side of gravy 

Cauliflower in the cheesiest sauce 

Platter of greens with toasted almonds and tahini, lemon
and honey drizzle

 



Buffet Food
Menu

MAINS
Penne pasta with roasted pumpkin and creamy sage

sauce 

Moussaka - layers of potatoes, eggplant and tomato 
 sauce topped with golden cheese sauce 

Glazed smoked marinated Tofu slabs
 

Creamy Vegetable and roasted garlic pie 
 

Indian red lentil Dahl w coconut yoghurt & spiced seeds
 

served on large platters

“Meatloaf” wrapped in golden puff pastry and served with
homemade tomato and basil sauce 

 



Dessert Food
Menu

Mini flavour packed cupcakes: 
Strawberry & chocolate, Salted caramel, Lemon & lime,

Vanilla 
 

Mini cheese cakes - Biscoff or Oreo

Mini sago puddings with vanilla bean coconut yoghurt 
 

DESSERTS

Watermelon cubes with fresh mint, fresh stevia and a
drizzle of rose water 

Mini trifles - layers of cake, fruit, vegan jelly and vegan
cream 



Finger Food
Menu

WARM

Pappadums topped with Chickenless tikka and minted
coconut yoghurt

 Risotto cakes with herbed tomato salsa

Indian Dahl served on corn chips topped with gaucamole

Veggie dumplings served on a spoon of veggie consommé
(clear soup) 

Fully loaded garlic bread with fresh herbs, roasted garlic,
cashew Parmesan, spicy seeds, nutritional yeast and

coconut bacon 
 

Thai cakes with chilli and lime dipping sauce 

Roasted vegetable pieces with a creamy satay dipping
sauce

Baby tofu quiches with assorted fillings 
 

Mini sausageless rolls with spicy tomato dipping sauce 

Spiced lentils with fresh herbs

Mini herbed scones with sun dried tomato butter 
 



Finger Food
Menu

COLD

Caesar salad in crunchy bread cups 

Skewers with tomato, fresh basil and bio feta 

Herbed cream cheese on blinis (baby pancake)

Sesame jackfruit on melba toast 

Orange and rosemary infused olives 

Roasted pumpkin square topped with beetroot relish and
coconut yoghurt 

 


