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Plated Menu
All plated menus are served with warm sourdough rolls.
Our bread is served with organic butter or extra virgin olive oil to the table.

CANAPES
- BBQ peking duck, oriental pancake, hoi sin sauce & cucumber (lf)
- Fresh oyster wild lime caviar and chervil (gf)
ENTREÉ - PLEASE SELECT 1
- Prosciutto, melon and gorgonzola, semi dried tomato, walnut, balsamic and mint (gf)
- Salmon pastrami house made, endive and pickled cucumber, egg foam (gf)
- Crab meat gazpacho, cucumber, black pepper celeriac (gf)
- Sumac and coriander duck breast with herbed soft polenta, olive, parsley, mint salad
- Pan fried scallops, celeriac purée, shimeji mushrooms, lemon salt
- Roasted king prawns, asparagus, blistered heirloom tomato, red sorrel, basil vinaigrette (gf)
- Goats curd, watermelon, heirloom tomato and snow pea sprout salad (v)
- Caramelized beetroot and goats curd tarte tatin , baby rocket, balsamic glaze (v)
MAIN - PLEASE SELECT 2 TO BE SERVED ALTERNATELY
- Ora salmon, lemon asparagus, fennel velvet, salsa verde (gf)
- Kingfish fillet, roasted with lemon myrtle, smokey eggplant, summer capsicum medley (gf)
- Roast chicken breast, parsnip mash, sugar snap and leek, tarragon salsa verde (gf)
- Braised duck maryland, bayleaf lentils, sautéed Chinese broccoli, ginger mandarin jus (gf)
- Pork striploin medallion, roast shallot, kumera velvet, fig, caper, lemon and sage gastrique (gf)
- Roasted Wagyu Beef, potato fondant, roasted field mushroom, young spinach, red wine jus (gf)
- NSW Lamb Shoulder Slow cooked, onion soubise, confit vine tomatoes, lamb jus (gf)
- Summer vegetable ragout, soft polenta, roasted portobello mushroom, umami jus (v,gf)
DESSERT - PLEASE SELECT 1
- Char-grilled fig and espresso panna cotta, almond tuile
- Lemon and lime curd tart, rhubarb and crème fraiche
- Chocolate ganache tart with homemade honeycomb and mascarpone
- Eton mess, white chocolate mousse, berry compote, meringue, cocoa dust
- Crème brulee, pistachio biscotti, coconut sugar
- Tiramisu cup, Kahlua, chocolate flake and espresso
- Soft chocolate sponge with seasonal agar gel, coconut snow (vegan)
APRES
After your meal, you are served organic and sustainable coffee and a selection of fine teas.

Plated Menu
SPICE UP YOUR SIT DOWN MENU
Easy add ons that will impress your guests
FOR THE TABLE $5.5 /p
Your choice of shared side to accompany
- Cumin roasted pumpkin, French beans, roquette, parmesan
- Dutch carrots glazed with maple syrup and flat leaf parsley
- Roast thyme potatoes and rosemary salt (v,gf)
- Roasted broccolini, pickled chilli, almonds, bread sauce (v)
- Shaved zucchini, peas, mint, eschallots (v, lf, gf)
- Balinese mixed organic vegetable salad, lime juice dressing (v,gf)
PALETTE CLEANSER $6.5 / p
Used to neutralise your taste buds, enhances your culinary experience. Includes equipment.
- Lemon and blood orange sorbet
- Mint and melon sorbet
- Apple sorbet
SALAD COURSE $8.5 / p
Served before main as a fresh and light way to balance the flavors of your menu.
- Thai beef, cucumber, lime and chili
- Jamon, watermelon and feta
- Papaya, heirloom cherry tomato, peanut and cilantro
CHEESE, PLEASE Individual $12.50 / p | Shared $8.50 / p
- Cheeses, pear compote, ginger & fig wafers
NESPRESSO BAR $4.5 / p
Includes equipment, milk, sugar
- Self-service Nespresso bar station, with Nespresso pods and T2 collection

Laissez-faire Catering has an enviable reputation for delivering innovative cuisine, using
local NSW produce. Our award winning chefs carefully design our menus based around
key local suppliers and fresh seasonal ingredients.
Feed your imagination!

