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All pricing is per person & inclusive of gst | Menu selections are seasonal and subject to change | Menu valid to 29.5.11
Please contact an Event Consultant for a comprehensive Price Estimate based on your requirements.

Direct 07 3512 7820 | Fax 07 3368 2449 | Email events@summitevents.com.au | Website www.summitevents.com.au
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Lunch Options 

Option One  |  $25 per person

Filled Selection of freshly Baked Breads (1.5 rounds per person)

Selection of softdrinks 

Fresh orange juice

Option Two  |  $30 per person

Filled selection of freshly baked gourmet rolls, wraps, foccacia, Panini and lavosh

Duo of Australian cheese & dried fruit, nuts & crackers

Freshly sliced seasonal fruit

Served with freshly brewed Vittoria coffee and Twinnings tea 

Selection of softdrinks 

Option Three  |  $33.00 per person

Wild seed bread roll with butter

Roasted teriyaki chicken drumsticks

Dukka spiced lamb lollipops

Ham, baby spinach and egg quiche

New potato & golden shallot salad, baby spinach 

& citrus crème fraiche

Mixed Mesclun salad, white wine dressing

Served with a selection of softdrinks & fresh orange juice

Accompanied by

Duo of Australian cheese & dried fruit, nuts & crackers 

Sliced seasonal fruit Served with freshly brewed Vittoria coffee and Twinnings tea 

Option Four  |  $36 per person

Chargrilled assorted bread selection, Turkish, baguettes, & olive loaf with extra virgin olive oil

Antipasto selection, our own char grilled Mediterranean vegetables, including: garlic eggplant, toasted fennel 

seed zucchini, balsamic mushrooms, fire roasted capsicums, chili marinated olives, capers, artichoke hearts & 

pickled vegetable medley including a selection of babaganoush, hummus & tzatziki dipping sauces

Selection of cured sliced meats: Italian sopressa, honey baked ham, Tasmanian smoked salmon, sliced turkey, 

smoked chicken, gerello silverside, Maison chicken  & juniper cured pork terrine, gherkins & cornishons, plattered 

on baby rocket lettuce

Panzanella bread salad, black pepper feta olive oil, grilled capsicum, stuffed green olives, hickory sun dried 

tomato dressing

Hazelnut & Dijon mustard roasted sweet potato, parmesan shavings & baby mixed leaf salad

Australian cheese platter, dried fruit, nuts, water crackers & seasonal fresh fruit

Served with a selection of softdrinks & fresh orange juice

Served with freshly brewed Vittoria coffee and Twinnings tea

Accompanied by

Duo of Australian cheese & dried fruit, nuts & crackers 

Sliced seasonal fruit
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