
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

gold wedding package > $78.50 per person ( +$220 room hire) 

 

canapés        {select 6 canapés} 

Parmesan Crusted Chicken Tenderloin Skewers (GF) - with lime aioli 

Char Grilled Bruschetta -Topped with crème fraiche, artichoke fresh mint and lemon zest 

Sate Beef Skewers (GF) - with a spicy homemade sate dipping sauce 

Vegetarian Samosas - with a mint yogurt 

Filo Parcels - filled with Spinach and fetta in a crisp filo pastry 

Marinated Pesto Lamb Spoons (GF) - served in a Chinese soup spoon and topped with preserved 

lemon 

Tempura Prawns - with hoy sin dipping sauce 

Thai Chicken Sausage Rolls - with a spicy dipping sauce 

Meat Balls (GF) - with a spicy BBQ dipping sauce 

King Prawn Shots (GF) - tangy mango and coriander salsa topped with a fresh king prawn 

entrees     {select 2 entrees to be served alternately} 

 

Seafood Tasting Plate - oyster topped with chive white wine vinaigrette, king prawns and smoked 

salmon 

Beef Skewers - on Moroccan cous cous topped ithw tatziki 

Mint Pea and Fetta Risotto - topped with chards of parmesan 

Chicken Sundried Tomato and Pesto Filo Parcel - with rocket and lemon scented oil 

Cajun Crusted Tenderloins - served on a mango and coriander salsa 

Fig and Goats Cheese Tart 

 

 

mains       {select 2 mains to be served alternately} 

Mint and Almond Chicken Supreme - on a bed of roasted chats and steamed greens 

Marinated Lamb Backstrap - on sweet potato skordalia with seasonal greens and red wine jus 

Olive Crusted Veal Cutlet - with fetta mash and roasted roma tomato 

Beef Fillet - on roasted root vegetables and wild mushroom sauce 

Atlantic Salmon - with lemon bure blanc on creamy mash potato and mixed beans 

Prosciutto Wrapped Pork Cutlet - roasted Herb Potatoes topped with a granny smith apple 

chutney 

desserts                                     {select desserts to be served alternately} 

 

Individual Chocolate Pavlova - topped with Berry Compote and Marsala Cream 

Citrus Tart - with Double Cream 

Mocha Pudding - with coffee anglaise and vanilla ice cream   

Macadamia Nut Tart - with double cream 

Cinnamon Pana Cotta - with slow roasted pears 

children’s menu                                    

 

Pre-order choice of : 

> Chicken schnitzel, chips and salad  

> Fish, chips and salad 

Includes ice-cream sundae with topping and juice/soft drinks for duration of beverage package 

corporate catering  The Heights Catering Company ∙ Ph: 4954 3302 ∙ Fax: 4954 3698 

:  


