
Bring a new dimension to your event with  
beautifully presented food stations, where chefs  
prepare culinary delights before your guests’ eyes  
or tantalising displays will entice. 
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Freshly shucked oysters

Whole peeled prawns

Smoked salmon slices

Sliced kinlgish ceviche

Accompanied by lemon mayonnaise, cucumber & champagne dressing, 
bacon crisps, Worcestershire & horseradish dressing, crème fraîche,  
herb blinis, rye toasts, crunchy white baguette & citrus wedges

An assortment of vegetarian, chicken, & seafood sushi  
served with wasabi, pickled ginger & soy

Chef’s selection of Asian buns & dumplings presented in steaming 
bamboo baskets on burners:

Pan fried pork dumplings with ketjap manis

Steamed prawn dumplings with soy

Steamed chicken & lap cheong dim sim

Steamed vegetarian dumpling

Beef fillet mignon cooked to order, pots of mustard & thyme jus lg

Rosemary & garlic rubbed lamb cutlets lg

Crisp barramundi fillet, Asian slaw, chilli caramel lg

Vegetable skewers, salsa verde v lg

Oregano lemon chicken skewers, pine nuts lg

SEAFOOD 
BAR

SUSHI BAR
Interactive

ASIAN 
DUMPLING 
BAR
Interactive

FROM  
THE GRILL
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Slices of prosciutto, salami, mortadella, sausage

Bocconcini, sundried tomato

Marinated olives, grilled eggplant, grilled zucchini

Cured ocean trout lg

Olive Toscano rolls, mini panini, assorted breads

ANTIPASTO 
RANGE

Peppered Gippsland beef & red wine pie, roasted tomato relish

Mini pizza, tomato jam, bocconcini, prosciutto, baby basil

Beef burger, bacon, crisp onion rings, lettuce, barbecue sauce,  
soft white roll df

SOAK BITES

Glazed lemon tart

Chunks of dark chocolate & nougat

Oversized free form meringues – vanilla, pistachio, raspberry swirl

Passionfruit & white chocolate éclairs

Shortbread finger, blackberry jam, burnt marshmallow

Bitter chocolate dipped waffle cone, salted caramel ice cream, pop rocks

Urns of dark chocolate mousse

Urns of double cream

Bowls of fresh strawberries

Warm chocolate, caramel sauce, berry coulis

Large steel urns of vanilla bean ice cream, double chocolate gelato 
& raspberry sorbet

Accompanied by crushed vanilla shortbreads, poached strawberries, 
hot chocolate sauce, raspberry & passionfruit coulis, crushed nuts, 
hundreds & thousands, waffle cones & chocolate flakes

SWEETS BAR

ICE-CREAM 
STAND

Dietary codes: dairy free df  low gluten lg  vegetarian v  vegan
Peter Rowland Catering is committed to serving the highest quality products made from a diverse list of ingredients 
that we source from our best seasonal suppliers. Given the wide selection of ingredients we use, we are unable to 
absolutely guarantee that any products noted on our menu as being “free” of a particular substance do not contain 
traces of that substance that may cause you illness or discomfort if you suffer from allergies. Peter Rowland Catering 
is happy to answer any questions about the menu, the ingredients we use and particular dietary requirements, but  
we take no responsibly in relation to the choice you make and the selections you chose. Menu valid until June 2016.



Peter Rowland Catering 
8 River St, South Yarra VIC 3141 +61 3 9825 0000
peterrowland.com.au  info@peterrowland.com.au

Our latest menus are designed to entice, but we’re also inspired by particular 
briefs & special requests. The possibilities are endless & our culinary team 
can create a personalised menu to suit. 
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