
Deux Soeurs
B U F F E T  M E N U

E m a i l :  E v e n t s @ t h e b u c k i n g h a m . c o m . a u

P h o n e :  0 3  9 5 5 5 0 4 9 0

A d d r e s s :  1 1 3 0  N e p e a n  H i g h w a y ,  

H i g h e t t  3 1 9 0  V I C  A u s t r a l i a



Hot

1

Premium porterhouse roasted with  pepper  and 


rosemary

Pan f r ied  calamar i  wi th  spr ing  onion ,  gar l ic  and 


chi l l i

Baby veal  schni tzel  with  gr i l led  mushrooms

Sauteed pork  with  As ian  sp ice  and caps icum

Japanese Ter iyak i  ch icken cooked with  mir in 


sauce

Freshly  baked beef  lasagna with  Grana Padano 


cheese

Roast  leg  of  lamb and herb  jus

Homemade soup of  the  day

Spinach and r icotta  rav iol i  in  an  I ta l ian  tomato 


and bas i l  sauce

Singapore  st i r  f r ied  noodle  with  ch icken and 


pork

Slow bra ised beef  with  red wine sauce 

Baked pumpkin  cannel loni  with  Napol i  sauce 

Baked f ish  mornay  with  f resh  herb  and lemon 


butter

Beef  st roganoff  with  mushroom,  gherk ins  and 


sour  cream

M i n i m u m  3 0  p e o p l e

c h o o s e  3  C o l d  d i s h e s ,  3  H o t  d i s h e s  a n d  1  s i d e 

d i s h  a n d  1  d e s s e r t  f r o m  t h e  f o l l o w i n g



2

Cold
Tradit ional  caesar  salad with  egg

Mediterranean style  vegetable  platter

Smoked salmon with  baby caper ,  mesclun and 


sweet  d i l l  dress ing

Sl iced roasted beef  with  horseradish  cream 


and rocket  leaves

Pasta  salad with  herbs  and mixed seafood

Thai  shr imp salad with  r ice  noodle  and nam j im 


dress ing

Salad n ico ise  with  tuna and anchovies

As ian  ch icken salad with  wasabi  dress ing

Greek style  salad with  feta  cheese,  o l ive  and 


lettuce

Ital ian  penne salad with  Parmesan 


and bocconcin i  cheese

Garden salad with  cherry  tomato and f rench 


vina igrette

Class ic  coleslaw,  shredded cabbage,  carrot , 


onion and mayo

Assorted sushi  ro l ls

Ant ipasto  platter  with  salami  and ham

Quinoa salad with  f r ied  caul i f lower  and 


prosciutto

Moroccan carrot  salad with  mi l let



3

Mini  pavlova

Strawberry  tart

Almond and chocolate  cake

New York  cheese cake

Dark  chocolate  mousse

Flour less  orange cake

St icky  date  pudding

Fresh f ru i t  p latter

Lemon & l ime tart

Min i  panna cotta  cup

Side dish

Creamy mash potato

Roasted potatoes  with  gar l ic  and herb

Baked pumpkin ,  toasted almond and honey

Steamed seasonal  vegetables  

Caul i f lower  grat in  with  bacon and cheese

Steamed r ice  with  pars ley  butter

Oven roasted sweet  potato  grat in

Soft  polenta  with  mushroom

Asian  f r ied  r ice  with  green pea

Turk ish  sty le  Cous  cous

Dessert



C a r t o n  D r a u g h t ,  C a s c a d e  p r e m i u m  l i g h t ,  
C h a i n  o f  F i r e  S a u v i g n o n  B l a n c  S e m i l l o n ( W A ) ,  

T h e  K o c h  S h i r a z ( S A ) ,  S o f t  d r i n k s

S T A N D A R D

5

Beverage

P R E M I U M
A s a h i ( J a p a n )  O R  C o r o n a ( M e x i c o ) ,  

S a i n t  L o u i s  B r u t  S p a r k l i n g ( F r a n c e ) ,  
P o c k e t w a t c h  C h a r d o n n a y ( N S W ) ,  

P é p é ’ s  B é r e t  S h i r a z ( F r a n c e ) ,  S o f t  d r i n k s   

N O N - A L C O H O L I C
C o k e ,  S p r i t e ,  L i f t ,  S o d a  w a t e r ,  O r a n g e  j u i c e ,  A p p l e  j u i c e

O N  C O N S U M P T I O N  /  C A S H  B A S I S
B e v e r a g e  o f  y o u r  c h o i c e  t o  b e  s e r v e d  t h r o u g h o u t  y o u r 


f u n c t i o n  a n d  c h a r g e d  o n  c o n s u m p t i o n  o r  c a s h  b a s i s

W e  a r e  c o m m i t t e d  t o  t h e  r e s p o n s i b l e  s e r v i c e  o f  a l c o h o l 

a n d  o u r  f u n c t i o n s  s t a f f s  h a v e  r e c e i v e d  s p e c i f i c  t r a i n i n g 


i n  t h i s  a r e a .

* * * A l l  b e v e r a g e  o p t i o n s  o f f e r  t r a y  s e r v i c e  o f  b e v e r a g e s

T E A  A N D  C O F F E E
U n l i m i t e d  b r e w e d  c o f f e e  a n d  b l a c k  t e a


