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Offers unique, handmade, artisan food, prepared in Maleny or onsite, especially
tailored for your function, seminar or event.

This means that you and your guests will enjoy delicious food, prepared from the
freshest produce available and created with love and individuality.










menu

sour dough rolls with butter

Warmed medley of marinated olives in lime, rosemary & chilli

Mooloolaba King prawn cocktail
or

Coniit of duck leg with a pink grapeiruit & iennel salad

Thai style lamb shank with a red curry sauce & jasmine rice
or
Basil pesto chicken thighs with bacon & goat’s cheese
Accompanying steamed green vegelables

Medley oi chocolate tart, citrus bavois, raspberry coulis &
double cream

Coiiee & teas




meni

Assorted sliced wood fired sour dough bread with buiter

Cream of zucchini & French tarragon soup
or

Minestrone soup

Lamb & eggplant moussaka
or
Chickpea & lemongrass curry with basmaiti rice
Accompanying steamed green vegeiables

Medley oi lime tart, macadamia & coconut pudding, paw paw
& double cream

Coiiee & teas




meni

sour dough rolls with butter

Tapas platter with grilled chorizo Sausage, goat’s cheese, garlic
iino sherry prawns, lime wedge & Spanish omeleite

Chilled gazpacho soup

Quinoa pinenut chicken & leek terrine with a beetroot sauce
or
Rare Thal beef salad with roasted peanuts & chilli jam

Accompanying steamed green vegelables

Apple & pear macadamia crumble with double cream
or
Lime tart with raspberry coulis & double cream

Coiiee & teas




