Starship Sydney Table Platters—additional

These platters can be used as an addition to any menu selection

SEAFOOD SELECTION
Our seafood is of the highest quality and delivered to us fresh every day.

Prawn platters with garlic aioli and seafood sauce, served with a refreshing
garden salad

Sydney rock oysters—natural served with fresh lemon & raspberry
vinaigrette

Salt & pepper squid

Mussels in a light white wine sauce with a touch of chilli
BBQ octopus

Balmain Bugs

Lobster x 1/2

PASTA SELECTION

Pumpkin Ravioli in tarragon cream sauce.

Penne puttenesca

Spaghetti napolitana

Fettuccine boscaiola

VEGETARIAN OPTIONS

Individually plated for vegetarians not eatimg seafood or meats from
the buffet selection

Eggplant & Goats Cheese Stack
Spinach & Ricotta cannelloni, spiced tomato sauce

Wild mushroom risotto , truffle oil

ANTIPASTO SELECTION
Available items for selection
Prosciutto & salami Boconcini
Kalamata olives Grilled octopus
Grilled eggplant Baba ganoush
Grilled zucchini Taramasalata
Roasted capsicum Breads
Marinated artichokes Feta cheese
Homous

Tabouli

Semi sun dried tomatoes

Citrus labne

INDIAN TABLE BUFFET

Starship Sydney caters at 1 buffet per 120 guests to reduce waiting time.
Your function host will ask guests to attend the buffet table buy table

Seafood - Please choose one

Prawn vindaloo

Prawn zafrani (saffron sauce)

Prawn makhani

Malabar fish curry(spicy curry from south India)
Prawn masala

Meat Please chose two
Butter Chicken

Chicken Khorma
Chicken Tikka Masala
Beef Vindaloo

Kadai Beef

Beef Madras

Vegetable - Please choose two
Mixed Vegetable Khorma

Yellow Dal

Aloo Golbi

Malai Kofta

Served with saffron rice, plan naan bread and cucumber raita.

ORIENTAL TABLE BUFFET

To Start
Seafood platters with King Prawns, Balmain Bugs and Oysters

Main

Steamed Rice

Mixed Vegetables with Noodles

Baked Ocean Trout

Steamed Asian Greens with Oyster Sauce
Crispy Skinned Duck

Dessert
Seasonal Fruit Platters




