danish farm

fresh ideas for meetings and seminars

menu

gourmet triangles or baguettes

menu (all items included)

e | emon poached chicken breast with avocado,
grilled pancetta and rocket

e Double smoked leg ham with Swiss cheese and
tomato tapenade

e Tuna with diced celery and a dill mayonnaise

e Four layered slow roasted beef with roasted red
pepper, mesclun and horseradish cream

e Sumac spiced eggplant with avocado, semi dried
tomato, hummus and toasted almonds (vegetarian)

For alternative fillings to above menu refer following page

options

e Carved fresh fruit or fresh fruit kebabs

® Premium cheese, dried fruit, nuts and fresh strawberries
e Freshly squeezed orange juice or chilled apple juice
® ‘House made’ lemonade

e Honey and almond triangles

e Miniature chocolate brownies

menu

alternatives

gourmet triangles or baguettes

menu

e Traditional egg and lettuce
e Tandoori spiced chicken with cucumber

e Baked ricotta, avocado, bell peppers and baby leaf
spinach with olive and almond tapenade

e Prawns with a lemon aioli and dill
e Chicken schnitzel with baby rocket and roma tomato

e Smoked Atlantic salmon, baby spinach, pickled
cucumber and a herbed bousin cheese

e Danish farm house salami and Swiss cheese with
tomato and red pepper salsa

e Tuna with egg, black olives, mesclun, potato and
Caesar dressing (baguette only)
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danish farm

fresh ideas for meetings and seminars

menu 2

gourmet wraps

menu (choose three combinations)

e Char grilled chicken sate with avocado, bean sprouts
and Thai salad

e Finely sliced slow roasted beef with grilled capsicum,
zucchini, rocket and seeded mustard

e Double smoked leg ham, roasted peppers and baby
leaf spinach with olive and almond tapenade

e Clover Creek fetta with avocado, hummus, mesclun
and semi dried tomato

e Tasmanian smoked salmon with caper berries,
Spanish onion, crumbled goats curd and baby leaf
salad

e New York style pastrami with gruyere cheese, pickled
cucumber, semi dried tomato and mesclun

options

e Carved fresh fruit or fresh fruit kebabs

e Premium cheese, dried fruit, nuts and fresh strawberries
e Freshly squeezed orange juice or chilled apple juice
® ‘House made’ lemonade

e Honey and almond triangles

e Miniature chocolate brownies

menu 3

miniature boxes

miniature boxes (choose one)

e Sesame and teriyaki marinated chicken fillets on
soba noodles

e Thai beef salad with lemongrass and green papaya
e Salad of spicy noodles with Asian greens

e VVietnamese style prawn coleslaw

gourmet triangles (all items included)

e Sumac spiced eggplant with avocado, hummus,
semi dried tomato and toasted almonds

e Double smoked ham with Swiss cheese and
tomato tapenade

e | emon poached chicken breast with avocado,
grilled pancetta and rocket

options

e Carved fresh fruit or fresh fruit kebabs

e Premium cheese, dried fruit, nuts and fresh strawberries
e Freshly squeezed orange juice or chilled apple juice
® ‘House made’ lemonade

* Honey and almond triangles

e Miniature chocolate brownies
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danish farm

fresh ideas for meetings and seminars

menu 4

finger food buffet

menu (all items included)

e \Wood smoked carved leg ham finger sandwiches with
grain mustard

* Roasted red pepper, goats cheese and baby spinach
roulade

e Slow cooked prime roast beef squares with
horseradish cream

e Tasmanian smoked salmon stack with cream cheese
and capers

e | emon poached chicken breast with avocado and
grilled pancetta fingers

e Basil, ricotta and grilled pepper tartlets

e Sweet potato and leek frittata with tomato tapenade

options

e Carved fresh fruit or fresh fruit kebabs

® Premium cheese, dried fruit, nuts and fresh strawberries
e Freshly squeezed orange juice or chilled apple juice
* ‘House made’ lemonade

e Honey and almond triangles

e Miniature chocolate brownies

morning and
afternoon tea

e [ndividual carrot cakes with lemon cream cheese icing
e Jam shortbreads

e Freshly baked scones with jam and cream

e Almond, cinnamon and meringue biscuits (gluten free)
e Orange and coconut cakes

e Traditional shortbread rounds

e Freshly baked fruit mini muffins

e Honey and almond slice

e . emon and poppy seed cakes

e Cherry ripe slice

e Miniature Belgian chocolate squares

e Orange and polenta syrup cakes (gluten free)

* Miniature chocolate brownies

e Anzac cookies

e Classic lamingtons

e Freshly squeezed orange or apple juice

* ‘House made’ lemonade
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danish farm

fresh ideas for meetings and seminars

finger fooo
canapes

sample menu (all items included)

e Tasmanian smoked salmon stack with cream
cheese and capers

e Savoury spiced tandoori chicken fingers

e Mushroom duxelles, creme fraiche and
parmesan tartlet

e Vitello tonato — Rare roasted veal fillet with tuna
mayonnaise and crisp baby capers on ciabata toast

e Goats cheese, caramelised onion and crispy
leek tartlet

e Ocean trout and leek frittata with dill cream
e Pumpkin, fetta and sage on bruschetta

e Chicken and rocket sesame pastries with spicy
tomato relish

call or emall
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