
BARBEQUE MENU

Menu valid 01.03.2010 to 27.02.2011 

These menu items and packages require a minimum number of 20 with the exception of  
“empowerment” which has a minimum of 30. 

Barbecue Finger Food

•	 Honey toasted peanut & lemon grass chicken skewer (gf) 	 3.10 
•	 Maple smoked beef kebab (gf) 	 3.10 
•	 Pork & fennel chipolatas with dill hollandaise 	 2.00 
•	 Honey, soy & coriander prawn skewers (df) 	 3.20 
•	 Garlic chive & prawn gyoza, umeboshi white miso ginger dipping sauce 	 2.50 
•	 Mini hot dogs with caramelised onion jam 	 3.50 
•	 Minted lamb balls with chilli sauce 	 2.00 
•	 Petite wagyu mince burgers with swiss cheese & truffled butter 	 5.00 
•	 Mini peri peri chicken burgers with cucumber & yoghurt 	 5.00 
•	 Smoked mini cheese kranskies 	 1.50 

Add-ons to Barbeque Menu

•	 �Medium Ocean King prawns (per kg) 	 38.00
	 To have them peeled, please add (per kg) 	 4.50
•	 Rock oysters (per dozen) 	 22.00
•	 Tasmanian pacific oysters (per dozen) 	 24.00
	 Includes lemons, limes & cocktail sauce	
	

(v) vegetarian (gf) gluten free (df) dairy free 

Menu valid  01.03.2010 to 27.02.2011

All pricing is per piece, exclusive of GST & food only. 
Products may contain traces of nuts & gluten unless otherwise noted. 

Please contact an Event Consultant for a comprehensive quote on staff, beverage, equipment & delivery requirements.

T: 07 5529 1422     F: 07 5529 1522     E: catering@cheftalk.com.au   W: www.cheftalk.com.au

(v) vegetarian     (gf) gluten free

Menu valid 30.05.2011 to 27.05.2012

All pricing is per person, exclusive of GST & food only. Products may contain traces of nuts &  
gluten unless otherwise note.

Please contact an Event Consultant for a comprehensive quote on staff, beverage,  
equipment & delivery requirements

T: 07 3844 7810     F: 07 3844 9964     E: catering@winendinem.com     W: www.winendinem.com

BARBEQUE PACKAGES

These packages require a minimum order of 20 with the exception of  
‘Superfantastic’ which requires a minimum order of 30.

Superfun 	 19.50

Bread
•	 Selection of freshly baked bread rolls with butter

BBQ action as follows
•	 Mini cheese kranskies
•	 Wagyu mini burgers, tomato scented mirepoix & smokey polenta (gf)
•	 Tandoor spiced chicken thigh
•	 Chickpea & toasted peanut pumpkin fritter (v, gf)
•	 Caramelised onion

Accompaniments
•	 �The finest condiment selection of relish of bush tomato, smoked hickory BBQ sauce, sweet 

sticky chilli jam
•	 �“At your leisure” grazing salad station of freshly prepared beetroot, carrot, alfalfa, tomatoes, 

cucumber,
•	 Spanish onion, mixed leaf lettuce, shredded cheese, pickles & wild rocket

To Finish
•	 Australian seasonal sliced fruit
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Superdynamic 	 29.50

Bread
•	 Fresh baked mini burger buns & hot dog rolls with butter

BBQ action as follows
•	 Penang peanut marinated chicken kebab
•	 Rosemary & garlic lamb chipolata, blatjang chilli marinade (gf)
•	 BBQ hickory marinated minute steak
•	 Black bean dressed barbecued veggie skewer (gf)

Accompaniments
•	 �The finest condiment selection of relish of bush tomato, smoked hickory BBQ sauce, sweet 

sticky chilli jam
•	 Fresh shaved red coleslaw, garlic mayonnaise dressing
•	 Lemon thyme roasted chat salad, herb crushed EVOO vinaigrette (v, gf)
•	 �Peppered rocket salad, white balsamic dried pears, toasted walnuts, shaved parmesan, saf-

fron EVOO dressing

To Finish
•	 Australian trio of cheeses platter, nuts, dried fruit & crackers
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Superinspired 	 42.50

Bread
•	 Selection of sourdough & wild grain rolls with butter

BBQ action as follows
•	 BBQ hickory marinated minute steak
•	 Sambal jam chicken skewer
•	 Salmon skewer with lemon & dill
•	 Italian pork chipolatas
•	 Coriander & chickpea falafel, lime guacamole, chipotle tomato salsa

Accompaniments
•	 �The finest condiment selection of relish of bush tomato, smoked hickory BBQ sauce, sweet 

sticky chilli jam
•	 Kung pao green bean, mushroom, fresh coriander, bean sprout & soy hokkien  
	 noodle stir-fry (v)
•	 Spanish orange & avocado salad, green olives, bocconcini, red onion & rocket (v, gf)
•	 Moroccan fried chickpea, pumpkin & feta salad, preserved lemon & peri peri dressing (v, gf)

To Finish
•	 Traditional baked cheesecake with berry compote
•	 Sliced seasonal fruit platter
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Superfantastic 	 58.00

Our premium selection, designed to impress the eyes and the appetite!

Bread
•	 Selection of French stick & wild grain & polenta rolls with butter

Seafood buffet
•	 Cooked & peeled Ocean King prawns
•	 Pacific oysters in the half shell
•	 Lemons, limes & Asian dipping sauces

BBQ action as follows
•	 Premium Wagyu rump steaks
•	 Miso marinated salmon rice paper wraps grilled on the BBQ
•	 Preserved lemon & chilli chicken tenderloins
•	 Black bean dressed char grilled veggie skewer (v, gf)
•	 Dukkah spiced lamb cutlets

Accompaniments
•	 �The finest condiment selection of relish of bush tomato, smoked hickory BBQ sauce, sweet 

sticky chilli jam
•	 Teppan style BBQ fried rice (gf)
•	 Charred capsicum, feta crumble, snow pea tendril & orange water cous cous salad
•	 �Satay pumpkin, eggplant, snow pea tendril & tatsoi salad, crispy fried shallots, & sweet chilli 

peanut dressing
•	 Wild rocket insalata, allspice toasted pistachios, pecorino & caramelized red  
	 wine vinaigrette (gf)

To Finish
•	 Sliced seasonal fruit platter
•	 Petite sweets platter
•	 Trio of Australian cheeses platter, nuts, dried fruit & crackers


