
 
 

CATERING MENU 2018 
 

   
 

 
Whitsunday Cruising Platters 

Cheese platter (serves 4 - 6 people)        $80 per platter  
Alani special selection of cheeses, dips, and crackers platter 
  
Fruit platter (serves 4 - 6 people)        $85 per platter 
Seasonal selection of Fresh fruit ready to serve  
 
Gourmet picnic (serves 4 - 6 people)       $90 per platter  
Assortment of vegetarian, turkey, chicken or ham wraps/sandwiches  
 
Indecision Platter          $15 per person  
Selection of dessert cakes and or slices 

 

Taste of the Sea - Cold Platters 

Option 1           $60 per person  
Prawns, Bay Bugs, Oysters and accompanying condiments  
 
Option 2           $75 per person  
Prawns, Bay Bugs, Oysters 3 ways, Crab, Smoked Salmon and accompanying condiments  

 
 
 
 
 
 

H A M I L T O N  I S L A N D



 

Canapé Options 

 

Canapé option 1  

Selection of 5 canapés         $36 per person  

- Petite smoked salmon quiche w/ baby capers & rocket oil  

- Lamb kofta ball on a spiced tomato and mint ragout   

- Spanish onion and king island blue cheese petite pie  

- Natural Coffin Bay oysters topped with wasabi pearl and pickled ginger (GF)  

- Goat cheese and roasted beetroot tartlet (V)  

- Chorizo and prawn skewers with smoky harissa dressing  

- Dukkha spiced chicken sticks with orange blossom remoulade  

 

 

Canapé option 2  

Minimum $500.00 for Chef services. Additional per person prices below 

Selection of up to 8 canapés         $56 per person  

- Truffle and wild mushroom risotto boats w/ shaved parmesan  

- Prosciutto wrapped asparagus spears with tarragon scented hollandaise sauce (GF)  

- Peking duck pancakes with cucumber 

- Spring onion and hoisin Fillet mignon brochette with bush pepper chutney (GF)  

- Lamb kofta ball on a spiced tomato and mint ragout  

- Spanish onion and king island blue cheese petite pie   

- Half shell Hervey Bay scallops on green pea puree w/ pancetta crumbs and micro herbs (GF) 

- Natural Coffin Bay oysters, topped with wasabi pearl and pickled ginger (GF)  

- Goat cheese and roasted beetroot tartlet (V)   

- Chorizo and prawn skewers with smoky harissa dressing   

- Slow cooked beef and Guinness pies with aged cheddar mash top  

- Dukkha spiced chicken sticks with orange blossom remoulade  

 
 
 

 
 
 
 
 
 
 
 



 

BUFFET OPTIONS  

 

Barbeque Luncheon         $57.00 Per person 
 

- Grilled rib fillet 
- Gourmet sausages 
- BBQ local tiger prawns 
- Marinated chicken tenderloins 
- Garden salad 
- Mediterranean pasta salad 

- Potato & egg salad 
- Curried chickpea and coconut cream 

salad 
- Brazilian black bean and corn salad 
- Tropical fruit platter 
- Assorted Breads 

 

 

GOURMET BUFFET OPTIONS 

Minimum $500.00 for Chef services. Additional per person prices below 

 

Gourmet buffet          $69 per person  

Hot  
- Herb crusted lamb rack with pan jus  
- Fresh seasonal vegetable stir-fry  
- Roasted root vegetables  
 
 
Dessert  
- Fresh tropical fruit salad Traditional pavlova 

Cold  
- Southern style chicken platters  
- Fresh local tiger prawns  
- Smoked ham platters  
- Selection of six salads 

 

 

Exotic seafood buffet          $135 Per Person

Hot  

- Thai chilli wok tossed mud crab  

- Whole baked coral trout  

- Grilled local mackerel  

- BBQ chilli infused jumbo prawns  

- Condiments 

 

 

 

Cold  

- Chilled local tiger prawns  

- Fresh local bay bugs   

- Coffin bay oysters   

- Fresh poached red claw   

- Cured rum infused Atlantic salmon  

- Mediterranean salad  

- Marinated baby octopus salad  

- Assortment of breads with salted butter  

 

 

 

 



FINE DINING EXPERIENCE 

 

Minimum $500.00 for Chef services. Additional per person prices below.  

Two menus to select from 

Gourmet banquet feast – up to 18 guests       $102 per person  

MENU ONE 
COURSE 1  
- Peking duck pancakes with cucumber, spring onion and hoisin 
- Fillet mignon brochette with bush pepper chutney (GF)   
- Lamb kofta ball on a spiced tomato and mint ragout   

COURSE 2  
- Tempura tiger prawn brochette drizzled with sweet ponzu sauce  

COURSE 3  
- Rosemary and garlic studded lamb cutlets drizzled with beurre rouge sauce (GF)  

COURSE 4  
- Rocket, pear and shaved parmesan salad with ranch cream dressing (V) (GF)   
- Duck fat and rosemary roasted potatoes (GF)  
 
COURSE 5  
- Pappardelle pasta served with slow braised beef cheek ragout finished with shaved pecorino  

COURSE 6  
-  Petit Pavlova with mixed seasonal berries, Chantilly cream and macadamia praline wafer  

 
MENU TWO 

COURSE 1  
- Spanish onion and king island blue cheese petite pie   
- Natural Coffin Bay oysters, topped with wasabi pearl and pickled ginger (GF)   
- Goat cheese and roasted beetroot tartlet (V)  
 
COURSE 2  
- Prosciutto wrapped roasted chicken on the bone with a green pea cream sauce (GF)  

COURSE 3  
- Herb crusted pan seared yellow fin tuna served rare on a bed of ratatouille finished with a saffron rouille  

COURSE 4  
- Baby spinach, toasted pine nuts and currant salad with white balsamic dressing (V) (GF)   
- Traditional Caprese salad of Bowen tomatoes & mozzarella drizzled with basil oil (V) (GF)   

COURSE 5  
- Linguine with roasted chicken, sundried tomato and basil pesto  

COURSE 6  
- Warm sticky date pudding w/ butterscotch sauce & King Island double cream  


