
   

SUPER YACHT ALANI MENUS

CANAPE AND DESSERT SELECTION

3 hour cruise – 6 canape choices @$50 per person

4 hour cruise – 7 canape choice @$57.50 per person

$7.50 per additional item

SELECTION OF HOT DISHES

vegetarian

semi-dried tomatoes, fetta and parsley toasted croutes

warmed goat’s cheese tartlettes with caramelised onions

eggplant samosas

potato curry pastries with mint yoghurt

meat

homemade petit sausage rolls with fresh tomato sauce

chipolata sausages with plum and ginger relish

mild lamb korma balls with coriander and turmeric dip

beef vindaloo in pastry cups with mango chutney

turkey patties with cranberry sauce

cocktail sausage rolls with fresh tomato sauce

chicken and leek in puff pastry ‘cups’

fish

puff pastry vol au vents with a creamy fresh oyster filling

tartlettes with light curried prawns

corn and crab cakes

oysters baked with macadamia nut butter
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SELECTION OF COLD DISHES

vegetarian:

crepes with smoked salmon, cream cheese & snow pea shoots

rocket omelettes with pickled ginger

anti-pasto filled ribbon sandwiches on dark rye

fresh asparagus platter with lemon mayonnaise (seasonal)

chilled snow pea soup in a shot glass

meat:

rare roast beef with mustard sauce on fresh baguette slices

cucumber rounds with tandoori chicken, minted yoghurt and mango chutney

honey glazed ham on mini bread rolls with cranberry and brie

thai-style beef salad in individual cocktail dish

fillo tartlettes with garlic baked lamb, cous cous and minted yoghurt

fish:

oyster natural with sauces

fresh prawn platter

dill blinis with smoked salmon and horseradish cream

sweet soy marinated sashimi tuna with wasabi cream

prawn mousse on sesame croutes

sushi platter
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DESSERT SELECTION

cheese selection with dried fruits and nuts

fresh seasonal fruits platter

petit fours

homemade slices – raspberry & coconut; and hazelnut brownies

individual chocolate mousse cups

individual chilled lime and coconut souffles



   

SUPER YACHT ALANI MENUS

SEAFOOD BUFFET @ $120 PER PERSON

SELECTION OF COLD DISHES

oysters in shell with sauces

prawn (peeled!) platter with seafood and tartare sauces

thai-style calamari salad

smoked salmon and gravalax platter

sushi selection

lime and coconut marinated scallops in shell

poached ocean trout fillets with a chive mayonnaise

SELECTION OF HOT DISHES

marinated and grilled fish

baked macadamia butter oysters in shell

roasted coconut prawns with spicy plum sauce

sweet curried fish in banana leaf parcels

hot wood-smoked trout fillets

choice of five dishes from above cold and hot menus.

BUFFET INCLUDES

seasonal green salad,

tomato, basil and bocconcini salad

tropical rice and nut salad.

fresh bread selection.

chilled lobster in shell with lemon sauce is optional at an additional price of $50.00 per person.
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MIXED BUFFET @ $90 per person

COLD SELECTION

honey-baked glazed ham with cranberry sauce

smoked salmon platter

fresh asparagus platter with lemon mayonnaise

thai-style beef or chicken salad

sesame crusted sashimi tuna with japanese dressing

anti-pasto platter with sliced cold meats

lemon pepper lamb fillet served with minted risoni

poached salmon fillets with dill caper mayonnaise

HOT SELECTION

herb crumbed lamb cutlets with orange and mint jelly

proscuitto-wrapped chicken fillet with black olive tapenade filling

duck fillets a l’orange on a bed of shredded beans

moroccan fish parcels served with fruit and nut cous cous

beef korma served with rice and traditional accompaniments

baked kingfish with salsa verde and white bean puree

roasted pork cutlets with apricots
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BUFFET INCLUDES

seasonal green salad

roasted roma tomatoes

rosemary and rock salt baked hot chat potatoes

please choose five dishes from the above menus

three canapés from the canapé menu

bread selection

 one dessert, tea and coffee


