
A generous, house‑made buffet  
inspired by classic Greek favourites.

WEDNESDAY, 15TH  
& THURSDAY, 16TH APRIL

FROM 5PM  
‘TIL IT’S ALL GONE!

$42.50 pp

Book 
Now

GREEK 
BUFFET



TO START
COOKED PRAWNS ON ICE - THOUSAND ISLAND DRESSING – LEMONS

TARAMASALATA - TZATZIKI – BREADS
AVGOLEMONO - LEMON CHICKEN SOUP

SPANIKOPITA - SPINACH - FETTA PASTRY TRIANGLES
DOLMADES - OLIVES - FETTA - RED CAPSICUM – GRILLED HALLOUMI

MAINS
KOKKINISTO - BEEF STEW - TOMATO - PEPPERS – OUZO

MOUSSAKA - EGGPLANT - MINCE - WHITE SAUCE – CHEESE
BRIAMI - ROASTED GREEK VEGETABLES - THYME - OLIVE OIL

SAGANAKI STYLE BARRAMUNDI - SQUID - OLIVES - FETTA -  
BABY SPINACH - RICH TOMATO SAUCE

IKARIA - BRAISED PORK BELLY
SOUVLAKI - PORK - CHICKEN – BEEF

SALADS
FRIED HALLOUMI - ROASTED ZUCCHINI - HONEY - THYME - LEMON DRESSING

GREEK SALAD - FETTA - TOMATO - RED ONION - CUCUMBER - OLIVES - LEMON – OREGANO
BBQ OCTOPUS SALAD - OUZO DRESSING

DESSERT
CHEF’S SELECTION DESSERT BOARDS

BAKLAVA
SWEET EGG TARTS

GREEK BUFFET
A generous, house‑made buffet inspired by classic Greek favourites.

WEDNESDAY, 15TH  
& THURSDAY, 16TH APRIL

Book 
Now


