
Part hands on Part Party 4hr menus


Menu 1


Seasonal green vegetable salad with Lemon, haloumi, mint and hazelnuts

Beef koftas with tahini sauce

Flat breads, baba ganoush, harissa

Snapper, chorizo & capsicum kebabs with smoked paprika mayonnaise

           

Tea smoked salmon salad with baby beetroot, labneh and walnuts

Slow roasted lamb shoulder with cumin and tomato, aioli

Quinoa, spinach, almond, preserved lemon salad

Roast tomatoes with basil and olives

 

Chocolate parfait with macerated oranges in wine syrup

 

	Menu 2 


Cuttlefish, sweet pepper and saffron rice with chorizo and lemon 

Lamb kebabs with preserved lemon and mint, hommus

Msemen breads, tomato Jam and labneh

Grilled garlic crumbed mussels with parmesan

  
Grilled salmon with chimichurri sauce

Spanish chicken with chorizo and green olives

Orange and witlof salad with toasted almonds

Roast potatoes and sweet potatoes, aioli


Persian Love Cake

 

Menu 3

 

Potato and rosemary pizza breads 

Confit salmon salad with green beans, preserved lemon, sour cream & capers

Tuscan bean puree with roast tomatoes, basil, olive tapenade and crunchy bread crumbs

Caramelised orange salad with fennel seeds and haloumi

  

Cous cous with dates and pistachios

Moroccan slow cooked lamb shoulder with yoghurt

Barbecued chicken with mojo picon roja 

Cucumber, radish, mint and tomato salad with sesame dressing 

 

Watermelon granita with pistachio praline and creme fraiche


Menu 4


Vietnamese crab and pork spring rolls with nuoc nam cham

Dark soy marinated chicken skewers with hot and sour pineapple relish

Pork and water chestnut pot stickers with ginger and shallot dipping sauce

Betel leaf with grilled prawn, sticky tamarind sauce & lime 


Red curry of duck with Thai basil and grapes

Twice cooked lamb ribs with green mango salad, sweet tamarind dressing

Green papaya salad with peanuts and mint


Coconut mousse with turmeric and ginger poached pears, coconut and peanut brittle




Menu 5


Tom Kha Gai with smoked trout

Chinese pork pastries with sumac yoghurt and crispy chilli oil

San Choy Bao with Kung Pao style chicken and peanuts

Prawn and coriander wontons with sesame dressing and shallot oil


Korean style Lamb ribs with 13 spices and cucumber pickle

Red curry of duck with Thai basil and pineapple sauce

Green papaya salad with green chilli dressing


Miso pannacotta with ginger peaches and sesame tuille


Menu 6


Betel leaf with scallop, chilli jam, coconut & lime 

Sesame prawn toast with chilli jam

Chinese lamb and cumin pancakes with crispy chilli oil

Pork and chive dumplings with Sichuan chilli sauce


Baked salmon with black bean and chilli, sweet soy 

Master stock beef brisket with green curry sauce, and roti breads 

Javanese vegetable salad with wombok, green beans, fresh coconut and chilli

Jasmine Rice


Coconut sorbet with passionfruit and sesame tuille



