
 
 

 

MV LATITUDE MENUS 
SPRING /SUMMER 2008 

DROP OFF MENUS - NO CHEF REQUIRED 

sandwich box @ $11 per guest + $40 drop off charge 

breakfast box @ $18.00 per guest + $40 drop off charge 

lunch box @ $18 per guest + $40 drop off charge 
substantial lunch box @ $24 per guest + $40 drop off charge 

 
CHEF REQUIRED MENUS 

grazing table all day cruising @ $44.00 per guest 

grazing table lunch/dinner @ $33 per guest 
2 hour canapés @ $35 per guest  

3 choice @ $18 per guest 
3 course lunch or dinner @ $78 per guest  

bbq menu 1 @ $32.00 per guest  
bbq menu 2  @ $42.00 per guest 
bbq menu 3 @ $54.00 per guest 
bbq menu 4 @ $65.00 per guest 

PLATTERS 
seasonal fruit platter @ $7.00 per guest 

mezze platter  @ $33.00 per guest  
vegetarian  @ $13.00 per guest  

cheese platter  @ $10.00 per guest 
pastry selection  @ $7.00 per guest 

curd & cooked meats  @ $16.00 per guest 
seafood @ $16.00 per guest 

salads @ $7.00 per guest 
muffins  $5.00 per guest 
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SANDWICH BOX 

served as individual lunch boxes or on platters 
 

a selection of freshly baked sliced breads, rolls and wraps with 3 fillings from the following selection 

rare roast beef, cheddar, seeded mustard, tomato relish & mixed leaf 
smoked salmon, crème cheese & cucumber 

italian tuna mayonnaise, sweet corn & capers 
honey roast leg ham off the bone, semi dried tomatoes, swiss cheese & pesto 

roast chicken, tomato, rocket, stuffing & mayo 
roasted medditeranian vegetable with tahini & baby spinach leaves 

fresh salad 
 

BREAKFAST BOX 
wood roasted muesli, fresh fruit & yoghurt 

mini croissant with jam & cream 
smoked salmon & crème cheese bagel or bacon & egg roll 

freshly squeezed parkers organic juice or bottle mineral water 
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LUNCH BOX 

mini fruit muffin 
mixed sandwiches 

shortbread 
bottle mineral water 

 
SUBSTANTIAL LUNCH BOX 

vegetarian options are available on request 

 
roll with butter 

cold roasted chicken pieces (2), dipping sauce 
small garden salad & small potato salad 

chocolate brownie or fruit salad 
bottle mineral water 
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GRAZING TABLE 

all day cruising 
 

breakfast platters 
mini muesli & yoghurt cups 

mini pastries 
fresh fruit 

 
freshly baked bread & butter 

 
anti pasta platters 

roasted & pickled vegetables 
cooked and cured meats 

chilled prawns and oyster platter, additional $12 per guest 

 
salads 

rocket, pine nut & parmesan 
potato salad with seeded mustard mayonnaise 

 
afternoon 

selection of australian & imported cheeses, lavosh, fresh & dried fruit 
mini sweet tart 
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 LUNCH or DINNER  

 
freshly baked breads with butter 

 
antipasto platters 

 
roasted & pickled vegetables 
cooked and cured meats or 

chilled prawn & oyster platter, additional $12.00 per guest 
salad selection 

(select 2) 
fresh garden salad, cherry tomatoes, cucumber & spanish onion 

wild rocket, pear, pine nut & parmesan 
german potato salad, bacon, shallots with seeded mustard dressing 

mediterranean vegetable pasta salad 
hoikken noodle, crisp vegetable with asian dressing 
tabhuli, cracked wheat, tomato, cucumber & parsley 

 
selection of australian & imported cheeses served with lavosh & dried fruits 

 
mini sweet tarts 
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INDIVIDUAL MENU SELECTION 

 
SEASONAL FRUIT PLATTER  
quality seasonal & exotic fruits 

 
MEZZE PLATTER  

select (2) dips, served with char grilled cibatta, flat breads & crudités 
dips 

roasted beetroot & feta 
tomato salsa 

black olive tapenade 
hummus 

spiced eggplant 
chili pumpkin 
bean puree 

 
ANTIPASTO PLATTERS 

vegetarian   
marinated olives, grilled & roasted vegetables, tomato, basil & mozzarella. 

curd & cooked meats   
proscuitto, salami, rare roast beef, roasted chicken pieces & honey roast leg ham of the bone. 

seafood   
norwegian smoked salmon, chilled tiger prawns, char-grilled baby octopus, freshly shucked sydney 

rock oysters, served with lemon wedges & salon prive’s cocktail sauce. 
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ANTIPASTO PLATTERS cont 
salads  

fresh garden salad, cherry tomatoes, cucumber & spanish onion 
wild rocket, pear, pine nut & parmesan 

german potato salad, bacon, shallots with seeded mustard dressing 
mediterranean vegetable pasta salad 

hoikken noodle, crisp vegetable with asian dressing 
tabhuli, cracked wheat, tomato, cucumber & parsley 

 
cheese platter   

australian & imported cheeses served with lavosh & dried fruit 
 

pastry selection   
selection of freshly baked mini croissants, pana chocolate & fruit danish 

 
muffin platter   

large café style muffins, banana, blueberry, apple & cinnamon or savory 
 

**enquire about our deluxe cold seafood platters; these can be designed around your 
specific needs. 
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CANAPÉ MENU 
 (2 hour service) 

sample menu only, full options available on request, this menu includes chef and does not include 
wait staff or hire. 

 
cold canapés 

prawn cocktail in filo cases 
mini frittata of roasted pumpkin & persian feta 

seared tuna topped with a micro panzanella salad or wasabi aioli 
cucumber rounds with peking duck, hoisen & shallots 

 
hot canapés 

pumpkin & ricotta crespelle, burnt sage butter 
seared qld deep sea scallops with pea puree & vanilla oil, 

chicken saltimbocca bites, tomato & sage relish 
mini fillet mignon, béarnaise sauce 

 
ADDITIONAL CANAPE OPTIONS 

substantial stand up dishes for cocktail parties 

3 choice   
sample menu only, full options available on request, this menu includes chef and does not include 

wait staff or hire. 
served in noodle boxes or bowls 

wild mushroom risotto, scented with truffle oil served with fresh parmesan 
char-grilled lamb cutlets, mint aioli 

spicy thai prawn salad, coriander & lime 
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3 COURSE LUNCH OR DINNER  
sample menu only, full options available on request, this menu includes chef and does not include 

wait staff or hire. 
 

entrée 
seared blue fin tuna, micro panzanella salad, red wine vinaigrette 

main 
seared beef fillet, potato puree & sautéed mushrooms, béarnaise sauce 

to accompany your mains 

dinner rolls 
green salad 

dessert 
berry panacotta, vanilla ice cream & chocolate sauce 

coffee, selection of teas & biscotti 
 

BBQ MENU ONE 
chat potato salad, tomato & shallot vinaigrette 

mixed leaf salad, balsamic dressing 
 

gourmet sausages (beef, pork, lamb) 
vegetarian patties 

 
sautéed mediterranean vegetables with salsa verde 

freshly baked bread rolls 
seasonal fresh fruit platter 
selection of condiments 
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BBQ MENU TWO 
vine ripened tomato & persian feta salad, red wine dressing 

roasted pumpkin, rocket & basil dressing 
garden salad, tomato, cucumber & spanish onion, balsamic dressing 

 
char-grilled scotch fillet 
peppered salmon fillet 

marinated chicken thigh fillet 
 

sautéed mediterranian vegetables with salsa verde 
freshly baked bread rolls 

seasonal fresh fruit platter 
selection of condiments 

 
BBQ MENU THREE 

select 4 from the following salads 
select 3 from the following mains 

select 3 from the following desserts 
 

BBQ MENU FOUR 

select 5 from the following salads 

select 4 from the following mains 
select 4 from the following desserts 
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BBQ MENU CHOICES 

SALADS 

mixed leaf with balsamic dressing 
crisp garden salad, tomato, cucumber, spanish onion with dressing 
vine ripened tomato & persian feta salad with red wine vinaigrette 

traditional caesar salad 
german potato salad, bacon, shallot with a mustard dressing 

roasted pumpkin, rocket & basil dressing 
rocket, pear, pine nut & parmesan 

greek salad 

MAINS 
pepper crusted salmon fillet 

grilled tiger prawns 
char–grilled scotch fillet 

lamb cutlets 
garlic & herb rubbed chicken breast fillet 

vegetarian pattie 
gourmet sausages (beef, lamb & rosemary, italian pork or chicken) 

DESSERTS 
individual lemon tarts 

chocolate brownie 
apple tarte tartin with double cream 

selection of petit fours 
seasonal & exotic fruit platter 

cheese & dried fruit 



 
 

 

 

your selection will be accompanied by the following 
sautéed mediterranean vegetables with salsa verde 

freshly baked bread rolls 
selection of condiments 


