
MOORE REEF
BUFFET LUNCH

GF: GLUTEN FREE / DF: DAIRY FREE /  VEGAN 

BREAD SELECTION (SERVED WITH BUTTER)
Fresh Baked White High Top Rolls
Garlic and Herb Focaccia Bread

LOCAL ENDEAVOUR PRAWNS
with Cocktail Sauce and Citrus Wedges (GF/DF) 

SALAD SELECTION
Sweet and White Potato Salad – Dill and
Shallots and Vegan Dijonaise (GF/VEGAN)
Market Garden Salad – Tomato, Red Onion,
Cucumber, Carrot and Sprouts (GF/VEGAN)
Red and White Coleslaw – Carrot and Red
Onion (GF/VEGAN)

COLD MEAT SELECTION
Champagne Leg Ham (GF/DF) 
Sliced Australian Salami (GF/DF) 

HOT SELECTION
Grass-fed Beef Meatballs in Rich Tomato
Sauce
Sri Lankan Chicken and Vegetable Coconut
Curry (GF/DF) 
Moroccan Vegetable Tagine with Apricots
and Chickpea (GF/VEGAN)
Steamed Jasmine Rice (GF/VEGAN)
Spaghetti Pasta with Olive Oil 

TROPICAL
Seasonal Tropical Fruit Platter with Fresh
Coconut Shavings (GF/VEGAN)


