
Mother’s Day Buffet Lunch

Vitality Salad Bar
Baby spinach, Asian mesclun, Romain lettuce, iceberg, rocket

Quinoa, dupuy lentil, garbanzo, sprouts 

Cherry tomato, marinated cucumber, carrot, olives, corn, beetroot

Sunflower seeds, almond flakes, pumpkin seeds

Balsamic dressing, Thousand Island, honey mustard, Italian, Caesar, raspberry vinaigrette

Smoked & Cured
Atlantic smoked salmon, smoked cod, roast beef, parma ham, Hungarian salami

Dijon mustard, whole grain mustard, caper, lemon wedges, cornichon, pearl onion

Guacamole, tomato salsa, sour cream, tortilla chips

Tempo Salad
Seasonal tomato, Mozzarella, ponzu vinaigrette, fried basil

Smoked duck, Celeriac, walnut, and grape salad; orange reduction

Potato, chorizo, quail egg, chives; ranch dressing

Nicoise salad w lime jelly

Mesclun greens, parmesan shavings, Balsamic glaze

Seafood on Ice 
Fresh oysters, Moreton Bay bugs, cooked prawns, steamed salmon display, mussels

Finger lime mignonette, lemon wedges, lime wedges, Dijon mustard, sweet chili sauce, ranch dressing

Assortment of sushi, Kikkoman soya, wasabi, pickled ginger

Cheese Selection
Brie | smoked cheddar | blue cheese | marinated goat cheese

Edam summer fruit relish | cheese crackers | nuts, lavosh

Bakers Board
Soft rolls, olive-sour dough, shallot loaf, French baguette, multi grain rolls

Sea salt, homemade garlic-herb butter, fennel butter

Carvery
Roast beef ribeye, shiraz jus

Yorkshire pudding

Dijon mustard, whole grain mustard, horseradish cream

Tempo Hot Spread
Paella Valencia; chicken, chorizo, 

Paella Valencia; vegetables

Shepherd’s pie (lamb)

Herb crusted king fish, beurre blanc

BBQ pork ribs; onion sweet chili marmalade

Chicken stroganoff

Steamed rice 

Sautéed haricots verts with olive oil | creamed potato | maple roasted Dutch carrots

Dessert
Hummingbird cake | mud cake | tiramisu | mandarin yuzu white chocolate bar | saffron- caramel log | coffee walnut slice |

Raspberry rose pavlova | macaroons | profit rolls |  sticky date pudding | exotic fresh cut fruit platter

Chocolate sauce, caramel sauce, strawberry sauce, whipped cream
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