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BUFFET MENU

Mingara Event Centre’s buffet menu options will delight you with their variety and quality. Our buffets are laden with the most
delicious and freshest food possible. Whether for a business lunch, social get-together or any other occasion, we aim to give you
an experience you won’t forget. Providing the atmosphere and superior food to enhance any gathering is what we do best.
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PREMIUM BUFFET

-

Two (2) selections from the main menu items, three (3) selections from the sides options and one (1) selection from the dessert options
listed below - $45 pp. Add one (1) additional main menu item for $4.50 pp. Add one (1) additional salad menu item for $2.50 pp.

MAINS
Slow roasted lamb shoulder with herb
remoulade and a rich jus (GF)

Roasted pork belly with pear puree
and apple cider gravy (GF)

Prosciutto wrapped chicken breast
with a mustard cream sauce (GF)

Mango glazed salmon with a corn and
coriander salsa on a bed of shaved
fennel

Add one (1) additional dessert menu item for $3.00 pp

SIDES

German potato salad with crispy
bacon and shallots in honey mustard
dressing (GF)

Caesar salad with bacon, croutons
and parmesan

Roasted pumpkin salad with
cranberries and pistachio (GF)

Greek quinoa salad with a lemon
garlic dressing (GF)

Fresh garden salad (V/GF)

Ginger chicken, fennel and apple
salad (GF)

Roasted vegetables including
pumpkin, potatoes, sweet potato and

carrot (GF)

Steamed seasonal vegetables (V, GF)

DESSERT
Pavlova with mixed berry compote
and whipped cream (GF)

Vanilla panna cotta with
pomegranate glaze (GF)

Chocolate fondant with double cream




STANDARD BUFFET

Two (2) selections from the main menu items, three (3) selections from the sides options and one (1) selection from the dessert options
listed below - $35 pp. Add one (1) additional main menu item for $4.50 pp. Add one (1) additional salad menu item for $2.50 pp.
Add one (1) additional dessert menu item for $2.00 pp

MAINS SIDES DESSERT
Crispy skin Atlantic salmon with a Tomato, basil and mozzarella salad (GF) Selection of cakes and slices
salsa verde (GF)
Rocket, pear and red onion salad with Fresh fruit platter (GF)
Slow roasted beef with lemon and balsamic dressing (GF)

paprika rub (GF)
Basil pesto pasta salad with pine nuts
Butter chicken with basmati rice and and spinach

papadums
Roasted vegetables including
pumpkin, potatoes, sweet potato and
carrot (GF)

Steamed seasonal vegetables (V, GF)

SEAFOOD BUFFET

A selection of the below items - $15 pp

Cooked prawns with Thousand Island
dressing and lemons (GF)

Smoked salmon with capers and dill (GF)

Sydney rock oysters with a soy ginger
dressing (GF)
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Conditions: Minimum of 20 people. Seafood buffet is only available as an add-on to either the Premium or Standard buffet menus. Menu
selections and minimum numbers are required two (2) weeks prior to the event. Final numbers are required one (1) week prior to the event. Dietary
requirements must be advised one (1) week prior to the event.
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