Gacques Manor Restamant WEDDING MENUS — 1 SEPTEMBER, 2008
SILVER BUFFET MENU $70.00 per person Minimum Nos — 40 adults

Whilst every care and effort is made, this buffet selection is subject to change depending on produce availability
and seasonality. Suitable replacements will be made should the need arise.

Selection of crusty breads, rolls & baguettes

COLD SELECTION
Thai flavoured Beef with Tomato Salsa
Garlic & Herb encrusted Chicken Pieces

Smoked ham with Pineapple & Cinnamon Relish

SALAD SELECTION

Roma Tomatoes, Bocconcini, Aged Balsamic and Olive Oil
Fresh Garden Salad of Hinterland Greens & Hand Picked Herbs
Waldorf Salad

Creamy Baby Desiree Potato Salad

HOT SELECTION
Morsel of Chicken Breast with Button Mushrooms in a Supreme Cream Sauce
Beef Burgundy — Tender Beef, Root Vegetables in a Bacon & Red Wine Sauce

Fragrant Jasmine Rice

VEGETABLE SELECTION
Pommes Gratinee

Sautéed Vegetable Panache

DESSERTS

Citrus Tart with Mango Sorbet & Campari Sauce

Profiteroles filled with cream Patisserie, topped with Dark Chocolate Sauce
White & Dark Chocolate Mousse

Coffee, Tea & Petit Fours
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