
    
 

 

 

MV BACCHUS MENUS 

CANAPE MENU ONE 

$49 per person 

 

cold items 

assorted vegetarian and sashimi filled sushi rolls, soy sauce 

peking duck crepes 

smoked salmon on light rye bread with cream cheese and dill 

char-grilled asparagus wrapped in prosciutto 

crisp potato rosti’s with avocado, sun dried tomato & parmesan 

 

hot items 

almond coated chicken schnitzels, béarnaise sauce 

pumpkin, lime and ginger risotto balls, with salsa verde 

vegetable samosas, coriander and yoghurt raita 

little home made meat pies 

thai fish cakes, sweet chilli dip 

 

to finish 

melon sticks, chocolates 

 

 



    
 

 

 

MV BACCHUS MENUS 

CANAPE MENU TWO  

$ 61 per person 

 

cold items 

peeled king prawns, thai mayonnaise dip 

freshly shucked oysters in a lime & ginger dressing 

crostini tipped with persian feta, tomato and fennel seed salsa 

peking duck crepes 

vietnamese vegetarian rice paper rolls, hoi sin & sesame dip 

 

hot items 

tandoori chicken skewers, coriander yoghurt raita 

chicken san choi bau served on chinese spoons 

baby lamb cutlets, tomato & raisin relish 

gruyere & walnut filo puffs 

little lamb shank, lentil & preserved lemon pies 

 

to finish 

melon sticks, chocolates 

 

 

 

 

 

 

 

 

 



    
 

 

 

MV BACCHUS MENUS 

BUFFET MENU ONE 

 $ 61 per person 

 

canapé items 

crostini topped with feta, tomato & fennel seed salsa 

chargrilled asparagus wrapped in prosciutto 

assorted baby quiches 

 

buffet items 

honey & clove glazed leg ham, served hot and carve at the buffet 

mustards & relishes 

almond coated chicken schnitzels, béarnaise sauce (served hot) 

tart of tasmanian salmon, feta, dill and olives 

mixed leaf salad, french dressing 

salad grilled pancetta, garlic croutons, cos lettuce, freshly shaved parmesan, anchovy dressing 

mixed baked vegetables with mint & parsley 

a basket of breads, butter 

 

dessert 

chocolate fudge brownie cake, whipped cream 

fresh fruit platter 

freshly plunged coffee, teas 

 

 

 



    
 

 

 

MV BACCHUS MENUS 

BUFFET MENU TWO 

$ 73 per person 

 

canapé items 

various sushi and sashimi, soy sauce 

vegetable or beef samosa’s, sweet chilli dip 

pumpkin, lime & ginger risotto balls, salsa verde 

 

buffet items 

crispy skin fillet of chicken with pancetta wrapped leeks 

fillet of tasmanian atlantic salmon, wrapped in puff pastry and baked with avocado piece’s, lemon 

wedge 

rosemary & garlic scented baby lamb cutlets 

broccoli, mushroom and tomato flan 

mixed mesclun salad with french dressing 

salad of tomato, cucumber, feta, black olives & spanish onion 

chinese cabbage salad with roasted almonds 

basket of breads, butter 

 

dessert 

puff pastry wheels, served with mixed berries and ice cream, topped with liqueured strawberry coulis 

fresh fruit platter 

freshly plunged coffee, teas & chocolates 

 

 



    
 

 

 

MV BACCHUS MENUS 

BUFFET MENU THREE 

$ 90 per person 

canapé items 

san choy bau served on chinese spoons 

smoked salmon on light rye with cream cheese & dill 

little lamb shank, lentil & preserved lemon pies 

king tiger prawns with paw-paw-honey salsa 

 

buffet items 

peeled king prawns, thai mayonnaise dressing 

best oysters of the day, lime & lemon wedges 

crumbed tender calamari rings, tartare sauce 

chinese barbecued duck salad with omelette strips, braised 

shitake mushrooms, mint & coriander 

 rare eye fillet of beef wrapped in prosciutto, with dill sauce 

salad of rocket, pear & shaved parmesan, hazelnut oil  

& lime vinaigrette 

salad of tomato, bocconcini, spanish onion & basil, french dressing 

roast potato, avocado, baby spinach & walnut salad,  

seed mustard vinaigrette 

basket of breads, butter 

 

dessert 

(please choose dessert or cheese) 

a selection of fine cheeses, fresh fruit & crackers 

or  

white chocolate raspberry cheesecake served with raspberry coulis 

freshly plunged coffee, teas & chocolates 


