
North Head Table Buffet  

Canapés 
Selection of 2 Canapés 

Table Buffet Selection

Seafood Selection
Platters of King Prawns & Sydney Rock Oysters served on a bed of Sea Salt 
with Fresh Lemon and a Selection of Seafood Dressing

Served with 

Mixed Salad, Spanish Onion, Shaved Parmesan & Balsamic

Meat Selection – please choose 2
Slow Roasted Pepper Crusted Fillets of Beef Served with Caramelized 
Onion & Red Wine Jus

Pan Fried Herbed Chicken Fillets  with Tarragon Cream sauce

Moroccan Chicken, Dates Coriander & Cous Cous

Thai Beef Salad

Oven Baked Lamb Rolled Shoulder with Rosemary & Garlic Jus

Salad & Vegetable Selection – please choose 2

Traditional Caesar Salad with Cos, Poached Egg, Caramelized Bacon, 
Croutons & Anchovy Dressing

Roasted Potatoes, Onion, Bacon, Sage

Roasted Pumpkin Salad with Baby Spinach, Feta & Pine Nuts

Fresh Proscuitto, Goats Feta, Pear & Wild Rocket or Peach if in Season

Steamed Broccoli & Cauliflower 
  
Rocket , Pear, Pecorino, Pinenuts & Aged Balsamic

Medley of Mediterranean Vegetables

Crisp Bean, Roasted Tomato & Black Olive Salad with Vinaigrette Dressing

Rocket & Parmesan Salad with Balsamic

Warmed Pasta Salad with Roasted Cherry Tomatoes, Feta, Basil Pesto, 
Kalamata Olives & Capers

Spaghetti Salad with Chilli, Rocket, Garlic. Capers
Roasted Chat Potatoes with Spanish Onions & Mustard Sour Cream

To Finish
Selection Sweet Desserts served to a Buffet
Or
Selection of Fine Australian Cheese
 & Fruits of the Season
Freshly Brewed Tea & Coffee

Starship Table Buffet  

Canapés 
Selection of 2 Canapés

Set Table Buffet

Piri Piri Chicken
Marinated Chicken Tenderloins

Seafood Platter with Prawns, Octopus, 
Mussels & Oysters
with Mixed Leaf Salad & Chive Mayonnaise

Tenderloin Beef with Field Mushrooms & 
Tomato & Rosemary Salsa

Baked Ocean Trout Fillets with Preserved 
Lime crust

Baby Potatoes with Sour Cream Mustard Dressing & Chives

Mixed Salad with Spanish Onion, Shaved Parmesan & Balsamic

To Finish

Fine Australian Cheeses & Chilled Fruits
Or
Selection Sweet Desserts 

Freshly Brewed Tea & Coffee

What is a Table Buffet?

The concept of a Table Buffet is to provide the variety and visual 
spectacle of a buffet for each individual table. Guests do not have to 

leave their seats and thus dinner is more relaxed.
Dishes are served to your table progressively starting with the Seafood 

& Salad platters. 
The Table Buffet is an excellent way to impress your guests whilst 

maintaining and extensive 
choice for the dining experience

Starship Sydney Table Buffets




North Head Table Buffet  

Canapés 
Selection of 2 Canapés 


Table Buffet Selection

Seafood Selection
Platters of King Prawns & Sydney Rock Oysters served on a bed of Sea Salt with Fresh Lemon and a Selection of Seafood Dressing

Served with 

Mixed Salad, Spanish Onion, Shaved Parmesan & Balsamic

Meat Selection – please choose 2
Slow Roasted Pepper Crusted Fillets of Beef Served with Caramelized Onion & Red Wine Jus

Pan Fried Herbed Chicken Fillets  with Tarragon Cream sauce

Moroccan Chicken, Dates Coriander & Cous Cous

Thai Beef Salad

Oven Baked Lamb Rolled Shoulder with Rosemary & Garlic Jus

Salad & Vegetable Selection – please choose 2

Traditional Caesar Salad with Cos, Poached Egg, Caramelized Bacon, Croutons & Anchovy Dressing

Roasted Potatoes, Onion, Bacon, Sage

Roasted Pumpkin Salad with Baby Spinach, Feta & Pine Nuts

Fresh Proscuitto, Goats Feta, Pear & Wild Rocket or Peach if in Season

Steamed Broccoli & Cauliflower 
  
Rocket , Pear, Pecorino, Pinenuts & Aged Balsamic

Medley of Mediterranean Vegetables

Crisp Bean, Roasted Tomato & Black Olive Salad with Vinaigrette Dressing

Rocket & Parmesan Salad with Balsamic

Warmed Pasta Salad with Roasted Cherry Tomatoes, Feta, Basil Pesto, Kalamata Olives & Capers

Spaghetti Salad with Chilli, Rocket, Garlic. Capers
Roasted Chat Potatoes with Spanish Onions & Mustard Sour Cream

To Finish
Selection Sweet Desserts served to a Buffet
Or
Selection of Fine Australian Cheese
 & Fruits of the Season
Freshly Brewed Tea & Coffee










Starship Table Buffet  

Canapés 
Selection of 2 Canapés
 

Set Table Buffet

Piri Piri Chicken
Marinated Chicken Tenderloins

Seafood Platter with Prawns, Octopus, 
Mussels & Oysters
with Mixed Leaf Salad & Chive Mayonnaise

Tenderloin Beef with Field Mushrooms & 
Tomato & Rosemary Salsa

Baked Ocean Trout Fillets with Preserved 
Lime crust

Baby Potatoes with Sour Cream Mustard Dressing & Chives

Mixed Salad with Spanish Onion, Shaved Parmesan & Balsamic


To Finish

Fine Australian Cheeses & Chilled Fruits
Or
Selection Sweet Desserts 

Freshly Brewed Tea & Coffee


What is a Table Buffet?

The concept of a Table Buffet is to provide the variety and visual spectacle of a buffet for each individual table. Guests do not have to leave their seats and thus dinner is more relaxed.
Dishes are served to your table progressively starting with the Seafood & Salad platters. 
The Table Buffet is an excellent way to impress your guests whilst maintaining and extensive 
choice for the dining experience

Starship Sydney Table Buffets


