
 
 

 
  

 Laissez-faire Catering 

 

BBQ MENU 
 

From the BBQ  
Marinated steaks with caramelised onion 

Fillet of Tasmanian salmon marinated in dill, garlic and lime juice 
Chick pea and vegetable Pattie with garlic aioli 

Lamb and mint sausages with condiments 
 

Salads 
Kumera, avocado and macadamia nut salad 

Charred vegetable salad drizzled with lemon & virgin olive oil 
Classic Greek salad  

 
Dessert 

Fruit platters 
Australian Cheese Platter 

Assorted  Cakes   
 

Freshly brewed coffee and selection of fine teas 
 

We will provide various mustards and different sauces 
Assorted bread rolls and condiments  

 
 

Maybe a signature cocktail on arrival for your event ?  
 

Make an enquiry and we will tailor a package to your event 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
www.laissez.com.au  02 9209 4810       admin@laissez.com.au 

 


