
 

 

COLD 

Freshly shucked oyster platter with mignonette and/or Prawn platter with homestyle seafood sauce 

Slow cooked ocean trout with tahini yoghurt and herb, nut and pomegranate salsa 

Beef carpaccio with truffle mustard aioli, parmesan, rocket and caramelised balsamic 

Bang bang chicken with bean sprouts, spring onion and sesame 

Mixed sushi and sashimi platter 

 
 

WARM 

Fennel and garlic slow roasted Pork belly  

Grilled chilli jam snapper 

Pepper crusted beef with fennel, pecorino and truffle salad 

Slow roasted lamb shoulder 

Thai style chicken wings with lemongrass and chilli 

Roasted whole barramundi with ginger and soy dressing 
 

 

VEGETARIAN 

Roasted vegetable frittata with herbed goats cheese 

Spiced freekeh and haloumi salad 

Green pea pancake with hers, feta and tomato relish 

Porcini and truffle cream pasta 

 
 

SIDES 

Sweet potato wedges with garlic aioli or mash potato or roasted potatoes 

Steamed buttered broccolini  

Cherry tomato burrata, basil and caramelised balsamic salad 

Peas, pancetta and mint 

Red quinoa and watercress salad  

Brussel sprout slaw 

Rocket salad with parmesan, lemon and balsamic  

#all buffet options come with bread rolls and butter 
 

DESSERT 

Individual blueberry and lemon mascarpone tart 

Platter of macarons 

Individual chocolate brownie with cream and fresh berries 

Salted caramel sticky date pudding 

Shared cheese platter with lavosh 

 

Ghost Elite Charters Buffet Menu 
 $125pp (Choose 2 cold, 2 warm, 3 sides and 1 dessert option) 

 



 

 

 

COLD 

Freshly shucked oyster platter or Prawn platter 

Slow cooked lamb shoulder, heirloom tomato and goat’s cheese tart 

Tuna sashimi marinated in ginger, sesame and soy with mild wasabi cream 

Pink grapefruit, prawn and coconut salad 

Ocean trout with herb, nut crumb and pomegranate 

Beef carpaccio with truffle mustard aioli and parmesan 

Spicy shredded chicken salad on a spoon 

 

WARM 

Crumbed lamb cutlets with mint yoghurt aioli 
Pork belly with chilli soy sauce and shaved cucumber 

Eye fillet beef with truffle and porcini mushroom sauce 

Homemade sausage rolls with tomato chutney 

Prawn gyoza with sticky sauce, herbs and crispy shallots 

Roasted vegetable frittata with herb goat’s cheese 

Caramelised mushroom and goats cheese tart 

Chilli chicken boa buns 

 
 

SUBSTANTIAL 

Slow cooked fennel pork belly and Paris mash 

Roasted barramundi with panko herb crust and broccolini 

Porcini mushroom and truffle fettucine pasta with shaved Parmesan 

Lemon and watercress prawn slider 

Pulled pork and slaw slider 

Miso glazed chicken with Asian green salad 

Beer battered flathead with sweet potato wedges and garlic aioli 

Slow cooked lamb shank and tomato with pasta with basil pesto and goats cheese 
 

DESSERT 

Blueberry and lemon mascarpone tart 

Chocolate brownie with baileys and marscapone cream 

Meringue with rose cream, fresh berries & sorbet 

Mini banana, cream and salted caramel tart 

Platter of macarons 

 

Ghost Elite Charters Canape Menu 
$79 pp (Choose 3 cold, 2 warm, 1 substantial & 1 dessert) 

$95 pp (Choose 4 cold, 3 warm, 2 substantial, 1 dessert) 


