
 

 

BUFFET DINNER/LUNCH OPTIONS 2025 

 

Gorge Buffet -                $55.00 per person 

Asian Buffet -                 $60.00 per person 

Hearty Buffet -   $58.00 per person 

Savannah Buffet -   $85.00 per person 

Student Buffet -   $40.00 per person 

 

Children Under 12 -               ½ price 

Children Under 5 -                 FREE 

 

 

Buffet Options available for groups of 20pax or more. 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

GORGE BUFFET  – $55.00 PER PERSON 

 
 
 

Oven Baked Bread Rolls & Butter 

 

Chef’s Special Curry & Rice (G.F) 

 

Atlantic Salmon with Lemon & Caper Butter Sauce 

 

Savannah Penne Carbonara (Veg) 

 

Beef Lasagna 

 

Savannah Roast Merry Land Chicken 

 

Medley of Oven Roasted Vegetables (G.F) 

 

Potato Salad (G.F) 

 

Tira Misu 

 

Seasonal Fruit Salad 

 

 

 

All dietary requirements catered for.  



 
 

ASIAN BUFFET  - $60.00 PER PERSON 

 
 
 

Oven Baked Bread Rolls & Butter 

 

Asian Style Vegetarian Noodles 

 

Vegetarian Fried Rice (G.F) 

 

   Chicken Chili- mixed Seasonal Vegetable fried with homemade sauce & 

tossed Chicken (G.F) 

 

Chef’s Special Curry (G.F) 

 

Sweet & Sour Pork with homemade Sauce 

 

Mixed Asian Style Salad with Cucumber, Onion, Lemon 

 

                                    Rosewater Berry (Gulab Jamun) with Yoghurt 

 

 

 

 

 

 

All dietary requirements are catered for. 

 

 



 
 

HEARTY BUFFET - $58.00 PER PERSON 

 
 
 
 

Crusty Bread & Butter 
 

Please choose 3 Dishes from the following Main Meals 
 

Roast Beef 

Sweet & Sour Pork 

Slow braised Lamb Shanks  

Battered Flathead, Chips & Tartare Sauce 

Curry of the Day with steamed Rice  

Beef Lasagna 

Fried Rice of the Day 

Savannah Wings 

Chef’s Stir Fry of the Day 

Mushroom Carbonara (Add Chicken) 

 
Please choose 2 Salad/Veg 

 

Potato Salad 

Caesar Salad 

Greek Salad 

Roast Vegetables 
 

 

 

 

 

 

Fresh Fruit Platter available for $65.00 

Add Juice - $7.00 per person 

  



 

SAVANNAH BUFFET- $85.00 PER 
PERSON 

 

Oven Baked Bread Rolls & Butter 

 

Soup Of the Day (G.F) 

 

Oven Baked Fish with Lemon, Butter Sauce (G.F) 

 

Roast Pork with Red Wine Jus (G.F) 

 

Rosemery rubbed Roast Vegetables (G.F) 

 

Savannah Roast Merry Land Chicken (G.F) 

 

Roast Lamb  

 

Cauliflower & Broccoli Gratin (G.F) 

 

Greek Salad (G.F) 

 

Pasta Salad 

 

Tira Misu 

 

Seasonal Fruit Salad 

 

                                        All dietary requirements catered for. 



 

STUDENT BUFFET - $40.00 PER PERSON 

 
 

 

Oven Baked Bread Rolls & Butter 

 

Beer Battered Flathead & Chips with twist of Lemon & Tartare 

 

Oven Baked Chicken with Creamy Garlic Sauce (G.F.) 

 

Spaghetti Bolognese 

 

Potato Salad (G.F) 

 

Condiments – Tomato Sauce, Tartare Sauce & lightly Spiced Mayo 

      **** 

Kids Sundae Ice Cream with Chocolate, Vanilla & Caramel Toppings 

Or 

Fresh Fruit Platter 

 

 

 

All dietary requirements catered for. 

 

 


