
 
 
 
 
 
 
 

5. BUFFET 
$25.00 PER HEAD (MINIUM 20 PEOPLE) 

 
SALADS  
(PLEASE CHOOSE 2 ITEMS) 
□ GARDEN      □ PASTA  
□ ROASTED TOMATO     □ GREEK STYLE  
□ CAESAR      □ PUMPKIN & BABY SPINACH  
□ POTATO      □ MEDITERRANEAN  
 
COLD  
(PLEASE CHOOSE 1 ITEM) 
□ BAKED HONEY LEG OF HAM   □ SPICEY CHICKEN PIECES 
□ ROAST BEEF WITH SAUTEED MUSHROOMS  □ ANTIPASTO 
□ CHAR-GRILLED VEGETABLES   □ FRITATTA 
 
HOT  
(PLEASE CHOOSE 2 ITEM) 
□ CHICKEN YELLOW CURRY 
□ BEEF IN RED WINE WITH SHALLOTS 
□ PENNE WITH SWEET TOMATOES AND PARMESAN CHEESE  
□ SEAFOOD CURRY WITH PRAWNS, FISH AND SCALLOPS 
□ OSSO BUCCO BRAISED IN A TOMATO AND RED WINE SAUCE 
□ VEGETABLE LASAGNA 
□ SATAY CHICKEN 
□ SALT AND PEPPER CALAMARI 
□ GRILLED BARRAMUNDI WITH HOLLANDAISE SAUCE 
□ VEGETARIAN COUSCOUS 
 
ALL SERVED W PILAF RICE AND BREAD ROLL W BUTTER 
 
EXTRAS 
□ CHEESE PLATTER $3.50 PER HEAD 
□ FRUIT PLATTER $3.00 PER HEAD 
□ CAKE PLATTER $3.50 PER HEAD 
□ SOFT DRINKS $3.00 PER HEAD 
□ COFFEE AND TEA $3.00 PER HEAD 
□ JUICE $3.00 PER HEAD 
 
 
 

To order:  use Function Requisition Form 
http://www.ansto.gov.au/discovering_ansto/visiting_ansto/cafeteria/function_menu.html 
Menu current as at 24th September 2008 
 



6. SIT DOWN MENUS 
 

ENTREES 
 

CHILLI SALT SQUID WITH CAPSICUM JAM 
CAESAR SALAD WITH GRILLED CHICKEN BREAST 
TEMPURA PRAWNS WITH MIXED GREENS AND LIME, CHILLI SAUCE 
THAI CHICKEN SALAD WITH KAFFIR LIME DRESSING 
GOAT’S CHEESE & CARAMELISED ONION TART 
ARTICHOKE, PEA& PROSCIUTTO RISOTTO 
CORN CAKES WITH SMOKED SALMON & AVOCADO SALSA 
CHAR GRILLED BABY OCTOPUS WITH KALAMATA OLIVES AND LEMON CHILLI DRESSING 
 

MAINS 
 
GRILLED BEEF RIB WITH MUSHROOM RAGOUT SERVED ON A BED OF SWEET POTATO MASH 
LIME CURED SALMON FILLET WITH OVEN ROASTED TOMATOES, BABY SPINACH & HOLLANDAISE 
PORK FILLET WRAPPED IN PANCETTA WITH APPLE MARMALADE 
TOURNEDOS OF BEEF WITH CARAMELISED ONIONS, BEETROOT RELISH & RED WINE 
REDUCTION 
CHICKEN BREAST PAN FRIED WITH PROSCIUTTO, BOCCONCINI & ROASTED ROMA TOMATOES 
PEPPER CRUSTED LAMB FILLET WITH ASIAN GREENS 
ROASTED VEGETABLE STACK WITH GOATS CHEESE AND TOMATO SAUCE 

 
DESSERTS 

 
STEAMED DATE PUDDING WITH TOFFEE SAUCE 
BANANA TART TATIN WITH A BUTTER SAUCE 
CHOCOLATE SEMIFREDDO WITH BERRY COMPOTE 
DOUBLE CHOCOLATE MUD CAKE WITH VANILLA BEAN ICE CREAM 
LEMON LIME TART WITH DOUBLE CREAM & BERRIE COULIS 
TIRAMISU WITH ESPRESSO SYRUP 
VANILLA BEAN BRULE 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

To order:  use Function Requisition Form 
http://www.ansto.gov.au/discovering_ansto/visiting_ansto/cafeteria/function_menu.html 
Menu current as at 24th September 2008 
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