
    
 

 

 

STARSHIP SYDNEY MENUS 

TABLE BUFFET MENUS 

WHAT IS A TABLE BUFFET? 

The concept of a table Buffet is to provide the variety and visual spectacle of a buffet for each individual 

table. Guests do not have to leave their seats and thus dinner is more relaxed. 

Dishes are served to your table progressively starting with the seafood adn salad platters. 

The table buffet is an excellent way to impress your guests whilst maintaining an extensive choice for 

the dining experience. 

 

NORTH HEAD TABLE BUFFET 

canapés  

selection of 2 canapés 

 

seafood selection 

platters of king prawns and sydney rock oysters served on a bed of sea salt with fresh lemon and a 

selection of seafood dressing 

served with 

mixed salad, spanish onion, shaved parmesan and balsamic 

 

meat selection  

please choose 2 

slow roasted pepper crusted fillets of beef served with carmelized onion and red wine jus 

pan fried herbed chicken fillets with tarragon cream sauce 

moroccan chicken, dates coriander and cous cous 

thai beef salad 

oven baked lamb rolled shoulder with rosemary and garlic jus 



    
 

 

 

STARSHIP SYDNEY TABLE BUFFET MENUS 

NORTH HEAD TABLE BUFFET con’t  

 

salad and vegetable selection  

please choose 2 

traditional caesar salad with cos, poached egg, caramelized bacon, croutons and anchovy dressing 

roasted potatoes, onion, bacon, sage 

roasted pumpkin salad iwth baby spinach, feta and pine nuts 

fresh procuitto, goats feta, pear and wild rocket or peach if in season 

steamed broccoli and cauliflower 

rocket, pear, pecorino, pinenuts and aged balsamic 

medley of mediterranian vegetables 

crisp bean, roasted tomato and black olive salad with vinaigrette dressing 

rocket and parmesan salad with balsamic 

warmed pasta salad with roasted cherry tomatoes, feta, basil pesto, kalamata olives and capers 

spaghetti salad iwth chilli, rocket, garlic, capers 

roasted chat potatoes with spanish onions and mustard sour cream 

 

to finish 

slection of sweet desserts served to a buffet 

or  

selection of fine australian cheese and fruits of the season 

freshly brewed tea and coffee 

 



    
 

 

 

STARSHIP SYDNEY TABLE BUFFET MENUS 

 

STARSHIP TABLE BUFFET 

 

canapés  

selection of 2 canapés 

 

set table buffet 

piri piri chicken 

marinated chicken tenderloins 

seafood platter with prawns, octopus, mussels and oysters 

with mixed leaf salad and chive mayonnaise 

tenderloin beef with field mushrooms and tomato and rosemary salsa 

baked ocean trout fillets with preserved lime cruise 

baby potatoes with sour cream mustard dressing and chives 

mixed salad with spanish onion, shaved parmesan and balsamic 

 

to finish 

fine australian cheeses and chilled fruits 

or selection sweet desserts 

freshly brewed tea and coffee 



    
 

 

 

STARSHIP SYDNEY BUFFET MENUS 

 

PORT JACKSON BUFFET 

 

to begin 

selection of 3 canapés served on the upstairs harbour deck 

 

from the buffet 

roasted beef salad with cherry tomatoes, asparagus tips & crisp lettuce, salsa verde 

chermoula crusted chicken tenderloins with fergola, candied fruit & parsley salad, citrus labne 

sliced smoked salmon & mizzuna leaf salad, horseradish cream & walnut croutes 

platters of king prawns lime aioli & sydney rock oysters with raspberry vinegar 

rocket & parmesan salad, balsamic vinaigrette 

baby potato salad with mint chives & parsley 

roasted pumpkin, beetroot & feta salad 

freshly baked bread rolls 

 

to finish 

selection of sweet desserts 

or 

australian cheeses with water crackers & fruits of the season 



    
 

 

 

STARSHIP SYDNEY BUFFET MENUS 

 

BENNELONG POINT BUFFET 

 

to begin 

selection of 3 canapés served on the upstairs harbour deck 

 

from the buffet 

chargrilled beef tenderloins with roasted tomato & pepper salsa 

bbq piri piri chicken fillets with saffron yoghurt 

atlantic salmon & spinach coulibec salmon & english spinach wrapped in puff pastry & oven baked; 

served with hollandaise sauce 

fire & spice king prawns with turmeric rice pilaf & lime 

seared tuna nicosia salad with tomato, olives, beans & lemon dressing 

sydney rock oysters and fresh lime  

potato & mustard seed salad 

classic caesar salad with shave parmesan, bacon & croutes 

bbq mediterranean vegetable & baby bean salad with feta, kalamata olives & basil 

freshly baked dinner rolls 

 

to finish 

selection of sweet desserts 

or 

australian cheeses with water crackers & fruits of the season 

 



    
 

 

 

STARSHIP SYDNEY TABLE PLATTERS – ADDITIONAL 

 

These platers can be used as an addition to any menu selection 

 

SEAFOOD SELECTION 

our seafood is of the highest quality and delivered to us fresh every day 

 

prawn platters w garlic aioli & seafood sauce, served with a refreshing garden salad  

 $10 per person 

sydney rock oysters - natural served with fresh lemon and raspberry vinaigrette  

 $7.00 per person 

salt and pepper squid  $6.50 per person 

mussels in a light white wine sauce with a touch of chilli  $6.50 per person 

bbq octopus  $6.50 per person 

 

pasta selection  $7.00 per person 

pumpkin ravioli in tarragon cream sauce 

penne puttenesca 

spaghetti napolitana 

fettuccine boscaiola 

 

vegetarian options  

individually plated for vegetarians not eating seafood or meats from the buffet selection 

 

eggplant and goats cheese stack 

spinach and ricotta cannelloni spiced tomato sauce 

wild mushroom risotto, truffle oil 

 



    
 

 

 

STARSHIP SYDNEY TABLE PLATTERS – ADDITIONAL cont 

indian selection  swap with existing buffet items or add to your own menu 

 

pappadums and mango chutney 

garlic naan 

tandoori chicken 

beef vindaloo 

butter chicken 

aloo marta – chickpeas, peas and potato 

 lamb rogan josh and riata 

 

anti pasto selection 

available items for selection  $3.50 per person per item 

prosciutto and salami 

kalamata olives 

grilled eggplant 

grilled zucchini 

roasted capsicum 

marinated artichokes 

feta cheese 

semi sun dried tomatos 

homous 

citrus labne 

tabouli 

breads 

taramasalata 

baba ganouse 

boconcini 

grilled octopus 



    
 

 

 

STARSHIP SYDNEY 3 COURSE MENUS 

selection of 3 canapés to accompany $12.00 per person 

 

THE JETTY 

 

ENTREE 

selection of 2 entrees 

fettuccini, confit duck, oven dried tomatoes, garlic, olives and pecorino 

eggplant, goast’ curd and pesto stack 

crispy quail, babagnoush, pineapple and black pepper 

ocean trout, fennel, coconut, mint, avocado and crème fraiche 

 

MAIN 

all main courses served with bowls of seasonal vegetables or green salad 

pan roasted atlantic salmon, braised lentils, speck, mint cucumber and spiced yoghurt 

veal cutlet, rosemary potatoes, mushroom and bacon salsa 

pan fried king fish, shaved fennel, tea and brandy marinated dates, crème fraiche, dill and chive 

risotto of wild mushroom, thyme, persian feta and truffle oil 

filet of beef dauphine potatoes, stuffed tomatoes and dressed watercress 

pan seared chicken breast, polenta, blue cheese cake, tomato and thyme jus 

 

DESSERT 

honey pannacotta, passion fruit gelato, tuilles and goats milk yoghurt 

pinenut and honey tart, roasted figs and thyme 

chocolate pots, mixed berry compote, mascarpone 

 



    
 

 

 

STARSHIP SYDNEY 3 COURSE MENUS cont 

 

OPERA VIEW 

ENTREE 

selection of 2 entrees  

goats cheese tart, caramelized onions, balsamic reduction and baby herb salad 

king prawn, avocado, tomato, goats fet, salmon caviar and lime aioli 

ravioli, zucchini, ricotta, parmesan, mint and lemon 

 

MAIN 

all main courses served with bowls of seasonal vegetables or green salad 

lamb backstrap, fondant potatoes, red onion, parsley and red currant jus 

blue eye cod, bok choy, coriander, lotus root, crispy ginger and ponzu 

parmesan crumbed veal, roasted pepper salsa, anchovy rosemary garlic dressing and wild rocket 

 

DESSERT 

soft centred almond and chocolate pudding, coconut ice cream 

raspberry pannacotta, mint jelly and tuille 

 



    
 

 

 

STARSHIP SYDNEY 3 COURSE MENUS cont  

 

HARBOUR VIEW 

 

ENTREE 

selection of 2 entrees 

capaccio of beef, thyme, salsa verde, pecorino and wild rocket 

pumpkin, spinach and pine nut lasagne, persian fet and soft herb salad 

linguini, crab meat, tomato, chilli, garlic, chervil and chives 

 

MAIN 

all main courses served with bowls of seasonal vegetables or green salad 

atlantic salmon “wellington” 

roasted chicken, pototo gratin, watercress, truffle oil and lemon dressing 

tenderloin beef, braised oxtail, gnocchi, confit garlic, beetroot and red marinade 

 

DESSERT 

honey pannacotta, passion fruit gelato, tuilles and goats milk yoghurt 

chocolate mascarpone tiramisu, peanut brittle 

white chocolate, lavender crème patisserie mille feulle and sliced strawberry 

 

 



    
 

 

 

STARSHIP SYDNEY  

COCKTAIL SELECTIONS 

minimum guests  jan to oct  200 

minimum guests  nov to dec  300 

 

minimum of 12 cocktail items for a 4 hour function 

 

GROUP A  $4.40 each 

caramelised onion and parmesan tartlet 

californian nori rolls with pickled ginger and soy 

mediterranean vegetable tartlet with fetta 

vegetarian spring rolls with sweet chilli 

steamed chicken dim sims with gingered soy 

cherve, sun dried tomato and olive tarts 

sesame chicken and almond pithiviers 

vegetable samosas and mango chutney 

bbq spicy chipolatas 

steamed chicken, lemongrass and ginger dim sims 

assorted mini quiches 

selection of petite pies 

tandoori chicken pizza with minted yoghurt 

roma tomato salsa tart with shaved parmesan 

 

 

 

 

 

 



    
 

 

 

GROUP B  $5.50 each 

thai chicken satays with coconut sauce 

beef skewers with béarnaise 

spicy beef satays 

peking duck pancakes 

selection of sushi and sashimi 

vermicelli, prawn, mint and peanut, rice paper rolls 

bbq octopus 

salt and pepper calamari 

vergetarian noodles in chinese takeouts 

fish and chips with tartare and lemon 

tahi beef salad served in banana leaf cones 

chicken san choy bau served on chinese spoons 

 

GROUP C  $6.00 EACH 

lamb cutelets in moroccan spice iwth yoghurt 

sydney rock oysters 

petite bagetls with assorted fillings 

smoked salmon and cream cheese, roasted beef and horseradish, roasted vegetables, tandoori chicken 

peeled king prawns with garlic aioli 

seared tuna with wasabi dressing  

swordfish kebabs with oregano, lemon and garlic 

 

BUFFET ITEMS  $6.60 EACH 

whole leg ham carved off the bone 

rare roasted beef 

smoked salmon, capers and cream cheese 

all served w salads, baskets of fresh baked bread rolls 

mustards, relishes and horseradish 

 



    
 

 

 

DESSERTS  $6.60 EACH 

buffet selection of individual sweet desserts 

petite gelato on ice 

buffet platters of australian cheeses and fruits of the season 

 

FOOD STATION ITEMS $7.70 EACH 

visual cooking display & service of items from bbq or stations  

individual serves from stations 

seafood paella 

italian pasta 

bbq meat and fish skewers 

bbq vegetarian skewers 

 

PRICING 

select preferred items from groups 

 Add the price per item 

This will give you the final; menu price per person 

Add menu price to boat hire and beverage package 

 

 


