
Navigators – Olive Tree Menus
Short trip package

Beetroot and rhubarb pastry cup with crème fraiche (v)

Smoked salmon and crème fraiche crepe with dill 

Tasmanian brie on crisp bread with fig and ginger chutney (v)

$7.95 per person

Light refreshments package
Chicken rice paper rolls with Thai basil

Fig and fennel scone with cream cheese and chives (v)

Smoked salmon and crème fraiche crepe with dill

Beef carpaccio with cucumber salad and wasabi crème

Mediterranean frittata with pine nuts and lemon thyme (v)

Peking duck pancakes with cucumber, shallot and oyster sauce

$15.85 per person

Light meal package
Cold Canapés 

Chicken caesar salad cup with crispy prosciutto

Beetroot and rhubarb pastry cup with crème fraiche (v)

Chicken liver pate on a sea salt crostini with crushed pistachios

Smoked salmon and crème fraiche crepe with dill 

Hot Canapés 

Thai fish cakes with a sweet chilli and basil sauce

Mushroom and ricotta quiche with sweet pepper compote (v)

Skewered lamb and capsicum with mint yoghurt

Petite beef wellington

Baked salmon calzone

$22.80 per person

Stand up meal package
Cold Canapés

Beetroot and rhubarb pastry cup with crème fraiche (v)

Smoked salmon and crème fraiche crepe with dill 

Fig and fennel scone with cream cheese and chives (v)

Smoked salmon and crème fraiche crepe with dill

Peking duck pancakes with cucumber, shallot and oyster sauce

Hot Canapés

Chicken and leek pie in butter puff served with a spicy tomato relish 

Petite beef wellington

Petite homemade steak pies with garlic mash 

Baked salmon calzone

Skewered grilled prawns with peach

Thai fish cakes with a sweet chilli and basil sauce
$28.55 per person

You may supplement any of the above menus with the optional extras below.

Optional Extras
Cold Bowls – These small meals can be presented in noodle boxes or small bowls, your choice.
Moroccan spiced lamb, baby spinach salad with mint riata

Classic king prawn and crisp lettuce salad with fresh lime mayonnaise
Basil chicken pasta salad with roasted tomatoes
Seafood Platter


$84
Oysters, prawns, mussels, scallops, smoked salmon, marinated seafood salad

Sushi Roll Platter


$66
Mixed nori sushi rolls with salmon, chicken, beef, wasabi and soy sauce

Chicken Skewers platter

$66
Tandoori chicken skewers with minted yoghurt and satay chicken skewers

Antipasto Platter


$78
Includes prosciutto, dolmades, chargrilled capsicum, marinated fetta, olives, artichoke hearts, SD tomatoes, marinated bocconcini & Turkish bread (v)

Dips Platter



$54
Includes hommus, lemon myrtle tzatziki & beetroot yoghurt with lavosh, Turkish bread and crisp vegetables (v)

Sandwich Platter


$54
Our selection of gourmet sandwiches

Cakes and slices platter

$60
Our chefs selection of cakes, pastries and slices

Cheese Platter


$54
Fine Tasmanian cheeses with dried fruit, pear chutney and assorted crackers

Fresh Fruit platter


$42
Fresh seasonal sliced fruit 

Dessert Canapés 


$3.60 each
Tiramisu mousse chocolate cups with pistachio praline

Lime tartlet with glazed berries

Petite apple and cinnamon crumble with king island cream

Strawberries dipped in dark swiss chocolate
Buffet Menu
Buffet One -
Please select two main dishes, two vegetables and two salads - $41 per person

Buffet Two -
Please select three main dishes, three vegetables, three salads and two desserts - $48 per person

Buffet Three -
Please select four main dishes, four vegetables, four salads and three desserts - $52.80 per person

All meals served with crusty bread and butter

You may have your wedding cake served with berry coulis and cream instead of one of the desserts.

Main Dishes
Leg of lamb spiked with rosemary, served with gravy and mint sauce

Baked ham on the bone with cranberry

Beef and basil ravioli with rich tomato sauce and shaved parmesan

Crispy skin roast leg of pork with gravy and apple sauce

Beef and mushrooms in a red wine and pepper sauce

Thai chicken green curry with jasmine rice and fresh coriander

Vegetables
Hot steamed vegetables 

Roasted root vegetables

Roast crispy skin potatoes

Salads
Pasta salad with basil pesto

Tossed garden salad with balsamic dressing

Red cabbage coleslaw

Potato salad

Moroccan spiced cous-cous salad

Desserts
Sticky date pudding with butterscotch and king island cream

Rolled pavlova with fresh fruit whipped cream 

Baked citrus tart with king island cream

Belgian dark chocolate tart with berry coulis (GF) 


