
 
 
 

Quality Hotel Barrycourt 
 

Wedding Breakfast 
Buffet Selection 3 

 
To Start 

Assorted oven fresh breads 
Tomato broth scented with saffron 

Roast pumpkin soup scented with cumin, bush honey and young ginger 
 

Cold Buffet Appetisers 
Fresh half shell oysters and steamed fresh mussels flavored with lemon and shallot vinegar 

Roast eggplant, marinated mushrooms and grilled peppers with a tamarind dressing 
Seared tuna over pickled cucumber 

Platter of homemade pâté with terrine and green grape salsa chutneys and condiments 
 

Salads 
Baby potato salad with mustard and spring onions 

Shrimp and glass noodle salad scented with lemon grass 
Caesar style salad with condiments 

Tomato salad, basil pesto and shaved parmesan 
Mesculin salad greens with dressings 

 
Hot Buffet 

Grilled fish with buttered greens and fine ratatouille 
Chicken oven baked and wrapped with parmesan 

Pasta tossed with dried tomato, grilled speck and parmesan cream sauce 
Medallion of roast pork loin, mushrooms mousseline and cabernet jus 

Baby baked potatoes with olive oil and fresh herbs 
Medley of seasonal vegetables 

Fragrant steamed rice 
 

Carvery 
Honey glazed ham, garnished with mango chutney 

Roast sirloin of beef with forest mushroom sauce and mustard 
 

Dessert 
Marbled cheesecake 

Apple strudel 
Banana tarte tatin with nuts 

Fresh fruit in season with passionfruit crème fraiche 
 

Cheeseboard 
A selection of fine New Zealand cheeses with water crackers 

 
To Finish 

Freshly percolated coffee and a selection of fine Dilmah teas 
 

$87.00 inclusive GST per person. 


