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SANDWICH PLATTER $80 VEGETARIAN PLATTER $90
Chicken, mayo & lettuce Spinach & feta flo
Ham, cheese, tomato & mustard Tempura asparagus spears
. . Pumpkin aranchini
Mixed salad, tomato relish Marinated kalmata olives
GOURMET SANDWICH $100 ASIAN PLATTER $90
PLATTER Korean chicken bao bun
Ham, cheese & tomato on Vegetabl . 1L
Turkish bread egetable spring rots
Chicken & pesto milk bun Beef dim sims
slider Money bags
Smoked salmon wrap Prawn crackers
Mini beef pies 3 pizzas of your choice
Sausage rolls Garlic pizza bread
Mini cheeseburger
Meatball skewers in SCONES PLATTER $90
BBQ Sauce Jam & cream
Wedges
Condiments ASSORTED SWEETS $100
PLATTER
Mini cakes
Mini croissants
Mini muffns

ALL PLATTERS FEED 8-10 PEOPLE

AS A GRAZING MEAL.




BURRITO BOWL
$25 PER PERSON

Beef & beans
Chicken fajita
Mexican rice
Diced tomatoes
Red onion
Lettuce

Corn

Avocado

Mixed cheese
Sour cream, guacamole, salsa
Jalapenos
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BUFFET

BBQ. BUFFET
$40 PER PERSON

Chicken breast Fllets
Pork sausages
Grilled steak

Potato salad
Coleslaw

Green leaf salad
Tomato

Beetroot

Dinner rolls
Condiments

ASIAN BUFFET
$60 PER PERSON

Vermicelli noodle salad

Asian slaw with sesame seeds
Steamed rice

Coconutrice

Stir-fry vegetables

Malaysian chicken satay
Teriyaki salmon

Beef massaman curry

Prawn crackers

Condiments
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$40 PER PERSON- CHOICE OF 2 MEATS

Dinner roll on arrival

Choice of Beef, Chicken or Pork

Roast potato
Baked pumpkin
Maple carrots
Steamed beans

Desserts

Pavlova, fresh fruit salad, chantilly cream, passion fruit coulis

Warm chocolate cake, chocolate ganache, berry compote

MINIMUM 15 PEOPLE FOR BUFFET +

ROASTS







$55 TWO COURSES | $70 THREE COURSES

ENTREES

Slow cooked Moroccan lamb rump, pumpkin
cous cous, tzatziki drizzle (DFO)

Mooloolaba king prawns, fresh vermicelli
salad, nam jim sauce (DF, CF)

Salt & pepper pork belly, green apple salsg,
pickled red onion, aioli (DF, GF)

Sydney rock oysters, (4) wakame & sesame
seed salad (DF, GF)

Mediterranean vegetable mille-feuille,
roast tomato vinaigrette (DF, GF, Vegan)

MAINS

Crispy Lamb cutlet, garlic mash, charred baby
beetroot, spinach (GFO, DFO)

Teriyaki salmon, coconut rice, snake beans,
lime (CF, DF)
Conft duck leg, sweet potato puree,
asparagus, cherry jus (GF, DFO)
Porcini dusted eye Fllet, Truffe mash,
roasted leek, shiraz jus (GF, DFO)

Grilled aubergine, parsnip mash, asparagus,
red pepper jus (GF, Vegan)

DESSERTS

Raspberry chocolate cake, raspberry coulis,
cream, mint salad (GF, DFO)

Apple rhubarb tart, blueberry jam, vanilla
double cream (DFO)

Vanilla bean panna cotta, butter scotch sauce,
popcorn, strawberries (GF)

Pavola, fresh fruit salad, Chantilly cream,
passion fruit coulis (CF, DFO)

ALTERNATE DROP | SELECT 2 FROM EACH
GFO - GLUTEN FREE OPTION | DFO - DAIRY FREE OPTION




$45pp FOR 2 HOURS (MINIMUM 15 PEOPLE)
House beer (no craft beers), house wine, soft drinks & ciders
Wristbands will be used

Please note: due to RSA legislation strictly only one drink will
be served at atime. Club Helensuale reserves the right to refuse
service to any persons deemed to be intoxicated.






