
 

For the love of Weddings



 canapés

Reef fish ceviche, smoked avocado and sweet potato curl

Sesame Yellowfin Tuna, pickled fennel & dill

Tandoori chicken, poppadum, cucumber relish

Spiced Beef tartare, sesame wafer, whipped goats cheese

Lavosh Cracker,  King island brie,  chutney & pickled grape

Warm Haloumi, softened cucumber, mint

Coconut  Tiger Prawns

King island blue cheese and fig Arancini

Pork and fennel sausage roll with caramalised apple

Open steak Sanga, onion chutney,  smoked cheese

Globe Artichoke and Parmesan tartlet

Fried Miso salmon nori roll with spring onion

Curried vegetable puff with spiced pumpkin puree

Fried Chicken bites with mustard mayo

Baked mini jacket  potato, chive and truffle creme fraiche

Fried smoked cheese, fruit chutney

Pork Gyoza  with black vinegar caramel

 

Salad pot

10 Mile salad

Pickled green papaya, radish, softened cucumber and coconut with fried ginger 

 

 

 

Substantial Items

Three bite burger, tomato jam, dill pickle and brioche bun

Fried Chicken slider, Kim Chee slaw and lime mayo, brioche bun

Panko crumb Spanish Mackerel, lemon & dill dressed potatoes, salsa verde

Za’atar roasted eggplant, sumac yoghurt, dried rose and fig (Veg, GF)

Pulled Pork taco, lime salted red cabbage, smoked avocado, Pico de gallo

Thai Red Chicken curry, lychee, eggplant and steamed rice

Reef fish taco, tsunami slaw and mango salsa

 

 

 

 

5 Course Bowl food Menu

1.Jewelled rice, dates, pistachio, orange & pomegranate 

2.Roasted Spiced Salmon, watermelon & feta, flowers and soft herb dressing 

3.Japanese poached chicken, soba noodle, miso dressing, shredded nori

4.10 mile salad, flossed pork, cured pineapple, baby coconut, pickled paw paw, ginger dressing

5.Chocolate mousse, honey cream, pineapple, apple & banana crumble

 

Stand up & Cocktail Events

Silver Package
 Choose 6 Canapés
 10 mile salad pot, 

Choose 1 Substantial dish
BYO Beverage package

$80
Includes Chef and waitstaff

 

Gold Package
5 course stand up Bowl food

including dessert course
BYO Beverage package

 
$85

Includes Chef and waitstaff
 

Platinum Package
Choose 9 Canapés
10 Mile salad pot

2 Substantial dishes
1 Dessert canapé

BYO Beverage Package
$92

Includes Chef and waitstaff
 



Table Banquet Menu

Banquet Main Dishes

Choose 2

Spanish Mackerel, caper, dill & lemon butter, radish,  pickled shallot 

Smokey paprika Chicken Breast, roast garlic, green olive and tahini yoghurt 

Roasted Medium rare Beef fillet, fried onion, salsa verde & crisp sage

Sweet potato Gnocchi, onion caramel, zucchini, roast tomato (VEG)

Pork Belly, pineapple jam, pickled cucumber 

Slow cooked Lamb shoulder, torn mint and roasted garlic yoghurt 

Baked Tasmanian Salmon,  Fennel pickle, fried cauliflower,  

Local Barramundi, anise cured pineapple, coconut salad, spiced coconut cream

Sides 

All four served to the table

Mustard and lemon dressed potatoes, sweet pea, dill and pickles

Salad of maple roasted pumpkin, carrots, toasted seeds and dried rose

Dressed garden salad

Bread rolls with Smoked butter

$90  per Guest
 

2 Banquet dishes
4 Side dishes

Cake cut and  presented on cake station 
BYO Beverage package

Inclusions
 

Tableware
Plates, cutlery, serving ware, platters, Glassware, white linen

napkins
Offsite Chefs and Waitstaff

 

All dishes are served to the center of the table for family
style feasting



Plated Alternate Drop  Menu

Entree

 

Alternate Entree choose 2

 

Entree

Rare Yellow fin tuna, garlic and ginger soy dressing, Japanese pickled vegetables, toasted rice.

Rare Emerald Valley Beef, baby beets, fennel pickle, whipped goat’s cheese, ciabatta crisps.

Onion & Parmesan custard tart, salad of heirloom tomato & Asparagus.

Vanilla cured Salmon, softened cucumber, radish, crispy skin wafer, lemon oil.

Pork shoulder & pistachio terrine, cider pickled onions, roasted apple, beetroot and orange glaze.

Tiger Prawns, pressed cucumber, rye bread crisps, smoked avocado, heirloom tomato salad.

Portugese Chicken, toasted corn puree, lime marinated rainbow  slaw.

Thai curry roasted pumpkin,  toasted coconut, peanut caramel, green papaya.

 

 

Mains

Choose 2

 

Local Barramundi, anise cured pineapple, coconut salad, spiced coconut cream.

Tenderloin of Beef, velvet potato puree, roasted baby carrot, onion caramel and salsa verde.

Supreme of Chicken, sweet potato fondant, garlic spinach puree, fried leafy greens.

Lamb Backstrap, shallot cream, truss tomato, roast baby carrot, fried sage, olive crumb.  

Roasted Pork Belly, soy vegetable slaw, kim chee, chilli tomato relish.

 Tasmanian Salmon, dill pickle potatoes, charred cucumber, ocean dressing. steamed asparagus

Spice roasted Eggplant, buttermilk sauce, pomegranate, rose and fig molasses.

2 Course Alternate drop
$90

 
Alternate drop Entree
Alternate drop main

Cake cut and  presented on cake station
BYO beverage package

Inclusions
Plates, cutlery, serving ware, platters,  glassware,white linen

napkins
Offsite Chefs and Waitstaff

 



Grazing Table 
$350 

Feeds approx 30
 

Table suitable for vegetarians
 

Caramelised onion and Goats cheese tarts 
Thyme and chilli marinated olives 
King Island Brie and Blue cheeses 

Dried figs & apricot
Candied and spiced  nuts 

Pumpkin and roast garlic dip 
Spinach and feta dip
Sun dried tomatoes

Marinated artichokes
Handmade Spiced Lavosh 

Breads, crackers and grissini 
Sliced Watermelon & pineapples 

Children's meals $24 
 up to 12 years old

 
Pack on arrival

Ham & Cheese wrap
Freddo frog
tiny teddies

juice box
 

Main meal
Macaroni cheese with salad

or
Chicken Parma with salad

Canapés  
$12 

 Choose 3 from cold canapés/warm canapés
 

Wedding Tastings
We offer 2 styles of wedding tasting

 
The flavours of Port Douglas Catering 

Chefs choice
3 Canapes

alternate drop entree
Banquet main

 
or

 
 A menu made up of your selections

 
$150 per couple

Add an extra substantial dish for stand up events 
$12 

Wedding Cakes

We have our own in house Pastry chef.
We are able to recreate most styles of cake and bring any ideas you have to life.

If you have a picture of a cake you like or have an idea for a bespoke design, talk to our consultant for a quote.

The classic wedding cake
 $450

2 Tier chocolate cake with Buttercream finish
The perfect base to add your own topper & flowers

Serves approx 50 people 

Late night snack
$10 per person

Pulled pork taco,smoked avocado, pico de gallo and lime cabbage

Vendor/Supplier meals
$24 per person 

Beverage Package for Vendor/supplier
$20 per person



info@portdouglascatering.com.au
www.portdouglascatering.com.au

07 4099 4233


