CORPORATE MENU 1 - $35 Per Person

Selection of rolls, wraps, baguettes, Turkish

Rare roast beef, Dijon mustard aioli, mixed greens

Virginia double smoked ham, Swiss cheese, roma tomato relish
Marinated grilled vegetables, rocket pesto

Mixed leaf salad

Fresh fruit salad, rosewater

CORPORATE MENU 2 - $40 Per Person

Selection of rolls, wraps, baguettes, Turkish

Oven baked turkey breast, cranberry sauce, brie

Beef pastrami, baby spinach, tomato, cucumber, fruit chutney
Grilled eggplant, sweet potato, onion, zucchini, herb aioli
Thai noodle salad

Quiche of the day

Sliced fruit platter

CORPORATE MENU 3 - $50 Per Person

Selection of rolls, wraps, baguettes, Turkish

Roast lamb, mint mayonnaise, caramelised onion jam, green leaves
Tasmanian smoked salmon, baby caper salsa

Mediterranean vegetables, feta, rocket, herb mayonnaise

Tomato and spinach tart

Greek salad

Fruit and gourmet cheese platter




B&B SEAFOOD PLATTER - $70 Person

Marinated Prawns

Tasmanian Scallops in their shell with tomato and red onion salsa
Marinated calamari

Steamed green lip mussels, herb vinaigrette

Seared trout fillet

Smoked salmon

Garden salad with dressing

Potato, kumara salad, honey mustard dressing

Bread roll

Gourmet Cheese and fruit platter

B&B DELI PLATTER - $65 Per Person
Virginia double smoked ham
Roasted chicken

Peppered beef

Hungarian salami

Balsamic marinated roast vegetables
Potato salad, seeded mustard mayonnaise
Mixed leaf salad

Bread selection

2 homemade dips

Cheese platter, fruit and nuts, lavosh

B&B VEGETARIAN PLATTER - $65 Per Person
Homemade frittata
Corn and bean pattie with tomato salsa

Pumpkin and goats cheese tartlet

Rice paper rolls with hoisin
Mixed roasted vegetable stack
Daily garden greens salad
Bread selection

Cheese platter, fruit and nuts, lavosh

SYDNEY BY SAIL 2009 MENU



SANDWICH PLATTER - $20 Per Person

Your choice of 3 fillings in up to 3 types of bread: Baguette, wrap, Turkish, roll
Roast lamb, mint mayonnaise, caramelised onion jam, green leaves
Tasmanian smoked salmon, baby caper salsa

Mediterranean vegetables, feta, rocket, herb mayonnaise

Rare roast beef, Dijon mustard aioli, mixed greens

Virginia double smoked ham, Swiss cheese, roma tomato relish

Oven baked turkey breast, cranberry sauce, brie

Beef pastrami, baby spinach, tomato, cucumber, fruit chutney

Prawn, lime mayonnaise, rocket, dill

Grilled eggplant, sweet potato, onion, zucchini, herb aioli VEGETARIAN
Pea, ricotta, mint and spinach sandwich VEGETARIAN

AUSTRALIAN CHEESE AND FRUIT PLATTER - $15 Per Person
DIPS AND VEGETABLE CRUDITIES - $15 Per Person

BEER BATTERED FISH OF THE DAY,
SUPER CRUNCH CHIPS, LEMON AIOLI (160Z) - $15 Per Person

BREAKFAST BASKET -$20 per Person

Mini croissants with butter and jom

Homemade freshly baked muffin

Smoked salmon, cream cheese and caper bagel
Seasonal fruit

Orange, pineapple, tomato or apple juice

PACKED LUNCH BOX - $25 Per Person
Selection of 2 sandwiches

Whole Fruit

Homemade dessert treat

CHICKEN BOX - $25 Per Person
Tandoori chicken

Chef’s daily salad selection
Bread roll

Whole fruit

SNACK BOX NEW - §15 Per Person

Homemade spiced nuts
Cheese & dip snack
Health bar

Water or juice bottle




