
 

(v) vegetarian (vg) vegan (gf) gluten free 

Hotel Clipper  

Buffet Menu 
 

Minimum 40 guests 

 

Entrée 

Bread rolls & butter individually served to the table 

Antipasto platter served to the table (per 6 guests) 

 

Mains - Chefs hosted carvery 

Roast beef & red wine jus, mustard (gf) 

Roast pork, gravy, apple sauce (gf) 

Baked ham, honey & mustard (gf) 

Roast turkey, cranberry, light gravy (gf) 

 

Hot Dishes 

Indian butter chicken, jasmine rice 

Baked snapper portions, spinach florentine (gf) 

Slow cooked beef & stout, jasmine rice  

Chicken coq au vin, jasmine rice (gf) 

Sweet & sour pork jasmine rice 

 

Vegetables 

Roasted potatoes, rock salt, rosemary (v) (gf) 

Roasted root vegetables (v) (gf) 

Seasonal steamed green vegetables (v) (gf) 

Steamed asian greens (v) (gf) 

 

Salads 

Traditional caesar salad 

Potato salad (gf) 

Apple coleslaw (v) (gf) 

Green salad with avocado (v) (vg) (gf)  

 

Desserts 

Sticky date pudding, toffee sauce, cream 

Traditional lemon cheesecake, cream 

Dark chocolate brownie, double chocolate sauce, cream 

Apple cinnamon crumble, cream 

 

Tea & coffee station 

 

Antipasto, fresh bread rolls, tea & coffee station  

are included in all buffet Prices 

 

 

1 Carvery, 2 Roast vegetables, 1 Seasonal green, 1 Hot dish, 1 Salad, 1 Dessert                   58                        

1 Carvery, 2 Roast vegetables, 1 Seasonal green, 2 Hot dishes, 2 Salads, 2 Desserts         65 

2 Carvery, 2 Roast vegetables, 1 Seasonal green, 3 Hot dishes, 3 Salads, 3 Desserts  68 

2 Carvery, 2 Roast vegetables, 1 Seasonal green, 4 Hot dishes, 4 Salads, 4 Desserts  75 

 

kids 4y to 12y – half price 

kids under 4y – free 


