ALBION'S FABULOUS PLATTERS

We strive to ensure our Gourmet Platters are not only extremely Tasty, but are tailored to exactly how you like
them. This is why we now allow our guests to design their OWN platter options so that you can get the variety you
want!

Please call us with your questions and requests.
We are happy to help you create the Platters you desire.

SNACK PLATTER - $45 (10 People) $125 (30 People)

This Platter is great for the afternoon when you’re relaxing after work and are feeling a bit
peckish or would like to get the party started with larger bookings’
Choose 4 from the below selections.
Additional selections can be made from this list for $1.20p/piece
All Platters come with a variety of dips to compliment.

* Cocktail Spring Rolls * Crumbed Whiting Fillets * Mini Pizzas * Asian Money Bags
* Party Pies * Vegetable Samosas * Baby Sausage Rolls * Meatballs

* * *

CELEBRATION PLATTER - $140 (25 People) $260 (50 People)

‘This Platter is a specialty combination that combines inviting flavours of all the favourites
with fresh and tasty alternatives’.

Choose 3 selections from the Snack Platter AND 2 from the selections below.

Additional selections can be made from this list for $1.40p/piece

All Platters come with a variety of dips to compliment.

* Chicken Satay Skewers * Crab Samosas * Mini Quiches
* Fresh Bruschetta on Morpeth Sourdough * Lemon & Chilli Prawn Toast
* Pumpkin, Thyme & Fetta Arancini (Risotto Balls)
*Mini Greek Lamb Kebabs with Tatzuki * Smoked Salmon Nori Rolls w Wasabi Mayonnaise

* * *
‘SHOTS OF FLAVOUR’
These are a really fun way to serve your favourite flavour combinations. If you have a favourite that isn’t
there just ask us!
‘SOUP SHOTS’ (20 @ $25)
- Celeriac & Truffle Oil

Spiced Gaspacho (Served Chilled)

Roast duck & Mushroom Consume

Creamy Potato & Ieek

Butternut Pumpkin & Red Curry or Creme Fresh

OYSTER SHOTS (ALCOHOLIC) $2 per shot ($1.50 without oyster)
Proof of age must be shown by all guests enjoying these.
* Bloody Mary * Citrus Mint & Cointreau *Sake




LUXURY PLATTERS

‘These are perfect add ons to the selections you have chosen or as stand alone pieces. These are

original and tantalizing chef creations that will surely have your guests talking about them long
after’.

MOROCCAN SPICED SQUID WITH FRESH SAMBAL AIOLI

(APROX 50 PIECES @ $30)

Fresh, local Flash Fried Squid spiced in a Morrocan influenced Ras el Hanout. Served with a
beautiful Sambal Aioli made fresh from our Kitchen.

GOURMET WRAP PLATTER

(25 PIECES @ $30)

This is a fresh, healthy and improved alternative to your general sandwich platter. It includes 5
wrap varieties served in substantial bite size pieces.

Fillings include;

* Turkey, Cranberry and Brie * Smoked Salmon, cream Cheese, Dill, Baby Capers and
watercress * Fresh salad of Carrot, Tomato, Cucumber, Avocado, Spanish Onion, Lettuce and
Beetroot * Chicken, Avocado, Sweet Chilli, Aioli and Lettuce * Rare Roast Beef, Seeded
Mustard, Spanish Onion, Watercress and Parmesan.

BLUE SWIMMER CRAB CANAPES (20 PIECES @ $36)
Fresh, local Blue Swimmer Crab, watercress mayonnaise and avocado served on Rounds of
fresh white loaf

PEKING DUCK CREPES WITH PLUM SAUCE (20 PIECES @ $36)
Traditional style roasted duck, wrapped with continental cucumber and spiced plum sauce

POTATO BLINIS UNDER MARINATED OCEAN TROUT (20 PIECES @ $36)
Light & Flufty potato based pikelets topped with lightly cured Ocean Trout selected from our
local produce

“A REAL SHOW STOPPER!” - HERBACIOUS, FRAGRANT BETEL LEAVES
TOPPED WITH A VARIETY OF ASTAN INSPIRED INGREDIENTS

(45 PIECES) @ $90

* Smoked Trout, Lime, Palm Sugar and Asian Herbs

* King Prawn with Roasted peanuts & Chilli

* Peking duck with sweetened smokey soy




