
 

 

 

 

 
LADY PAMELA CATERNIG PACKAGES 

 
PRICING  

Canape Menu: $120 per person (inclusive of all canapé options). 
BBQ Buffet: $90 per person - choose: 2 canapés, 2 meats, 1 seafood side, 3 salads, 2 

desserts. 
Seafood Buffet: $110 per person - choose: 2 canapés, 1 whole fish option and up to 4 

seafood sides, 3 salads, 2 desserts. 
Canapés: $20 per person (extra). 

 
 CANAPE OPTIONS 

 
Spicy salmon and guacamole cones- cold 

Smoked salmon blini’s- cold 
Garlic and chilli prawns- hot (gf) 
Mushroom arancini balls- hot (V) 

Mini Yorkshire puddings with eye fillet, sweet mash and fried shallots- hot 
Watermelon, herbed feta, prosciutto and mint – cold (veg option, gf) 

Mango chicken skewers with basil raita- hot (gf) 
Harissa Lamb meatballs with sweet chilli glaze- hot 

 
BBQ BUFFET OPTIONS   

 
Moroccan spiced pulled chicken 

Beef Eye Fillet with demi-glace and red wine jus 
Rosemary and Garlic Lamb Leg with demi-glace and white wine braised fruit 

Roast pork loin with crackling, braised apples and demi-glace 
 

SEAFOOD BUFFET OPTIONS  

 
MAINS 

Baked whole fish (Coral trout, Snapper, Red Emperor) 
Baked Salmon Fillet with basil and pine-nut pesto crust 

 
SIDES 

Oysters served natural and with chilli, lime and palm sugar splash- cold 
Peeled Tiger Prawns served with dipping sauce- cold 

Sashimi (kingfish, tuna, and salmon) served with soy, wasabi, pickled ginger and 
wakame- cold 

Seared scallops with parmesan and cauliflower puree and salmon roe- warm 
Moreton bay bugs, topped with béchamel sauce- hot 

King crab meat and calamari warmed salad- warm 
 
 
 
 
 
 
 

 



 

 

 

 

 

 
 SALAD AND VEGETABLE SIDE OPTIONS  

 
Fresh Garden Salad- mixed lettuce, baby spinach and fresh herbs 

Chefs chargrilled vegetable medley- 
Potato Salad with bacon, spring onions and fresh chives 

 
Fresh Crunchy salad with blue cheese, walnuts and apple glaze 

Spinach and Orzo salad with feta, pinenuts, red onion, roasted carrots 
Thai Cucumber salad with Italian parsley, roasted peanuts, fresh lime, red onion 

Strawberry and feta salad served with balsamic glazed almonds on crunchy lettuce 
Insalata Caprese II- Fresh tomatoes, mozzarella and fresh basil 

Spanish Potato salad with green olives, fresh parsley, red onion, red capsicum with 
lemon dressing 

 
DESSERT OPTIONS  

Chocolate brownie with vanilla cream and berry coulis 
Deconstructed Banoffee pie 

Apple rose and cinnamon tarts with scoop vanilla bean ice cream 
Fresh fruit skewers 
Fresh fruit platter 

 

 


