
 

 

 

Dolphin café 

Events – Buffet – 2 course  

 

Mains 

Choose Three 

• Grilled Organic Chicken 
Saffron, leeks, pink peppercorns (gf) 

• Slow-Cooked Amelia Park Lamb 
Served with pan juices (gf, df) 

• Plant-Based Lasagne 
Cashews, Swiss browns, romesco (vegan, gfo) 

• Organic Chicken 
Toasted coconut milk, galangal, lemongrass (gf, df) 

• Line-Caught Snapper 
Basil, chilli, lemon (gfo, df) 

• Slow-Cooked Brisket 
Signature rub, demi-glace (gf, df) 

• Black Angus Sirloin 
Garlic, honey, tamari (gf, df) 

• Southwest Lamb 
Coconut, korma spices, crushed pappadums (gf, df) 

• Slow-Cooked Beef Ribs 
Roasted garlic, brown sugar (gf, df) 

• Meatballs 
Napoli, Parmigiano Reggiano, spaghetti (gf) 

• Roasted Garlic Vegetable Tart 
Fig, caramelised onion, romesco, rocket (v, df) 

• Maple-Glazed Pork Belly 
Crackling, spiced apple relish (gf) 

• Honey-Mustard Baked Ham 
Pineapple glaze, roasted vegetables (gf) 



• Stuffed Portobello Mushrooms 
Spinach, ricotta, walnut, balsamic (gf, v) 

• Herb-Crusted Salmon 
Dill, lemon, and caper butter (gf) 

• Moroccan Chicken Tagine 
Apricots, almonds, cinnamon (gf, df) 

 

Sides 

Choose Three 

Cold Sides 

• Potato, chives, mustard, sour cream (gf) 

• Quinoa, balsamic roasted vegetables (vg, gf) 

• Pumpkin, feta, spinach, green goddess, walnuts (gf, vg) 

• Mixed leaves, lemon emulsion, peppers (gf, v) 

• Rigatoni, tomato pesto, rocket, mozzarella (v) 

Warm Sides 

• Basmati rice, garlic, herbs (gf, v) 

• Buttered corn, paprika, cumin, coriander (v) 

• Dutch cream potatoes, butter, cream, herbs (gf, dfo) 

• Greens with almonds & salsa verde (gf, v) 

• New potatoes, butter, parsley, sea salt, cracked pepper (gf, v) 

• Grilled carrots with brown butter and honey (gf, v) 

• Broccolini, garlic, chilli, lemon, tahini (gf, df, v) 

• Sweet Potato Gratin 
Cream, gruyere, herbs (v) 

• Braised Red Cabbage 
Apple cider vinegar, fennel (gf, df, v) 

• Mediterranean Roasted Vegetables 
Eggplant, zucchini, peppers, oregano (gf, df, v) 

All buffets are served with fresh bread and truffle butter. 

 

Desserts 

Choose Three 

• Trifle 
Strawberries, mascarpone, Madeira, cream, vanilla, rhubarb. 

• Dark Chocolate Pudding 
Orange praline, double cream. 



• Passionfruit Cheesecake 
Vanilla, praline. 

• Fruit Bread Pudding 
Anglaise, cinnamon, brûlée. 

• Orange Syrup Cake (gf) 
Almonds. 

• Strawberry Tarts (gfo) 
Cream cheese, coulis. 

• White Chocolate Brownie (gf) 
Peanut butter mousse, raspberry coulis. 

• Caramel Pie 
Cream, custard, grilled banana. 

• Pavlova (gf) 
Cream, strawberries, kiwi fruit. 

• Dark Chocolate Slice (gfo) 
Biscuit, cherries, marshmallow. 

• Dark Chocolate Brownie (gf) 
Cocoa, walnuts. 

• Seasonal Fruit (gf, df, vegan) 

• Portuguese Custard Tarts 
Praline. 

• Sticky Toffee Pudding 
Butterscotch, candied walnuts. 

• Salted Caramel Cheesecake 
Macadamia crumb. 

 

Pricing 

• Buffet: $72 per person 

 

Dietary Guide 

• (gf): Gluten-Free 

• (gfo): Gluten-Free Option Available 

• (df): Dairy-Free 

• (v): Vegetarian 

• (vg): Vegan 

 


