
AFL Sample Menus
February – September 2007
Telstra Dome, Melbourne

Please note: 
 The above menu items may vary at different games due to circumstances beyond 

our control. 
 Any additional catering orders made during the game will be invoiced to the client 

after the match.

Stand-Up Buffet Menu A

On Arrival
 Selection of freshly baked mini damper rolls

Buffet 
Main fare

Cold Selection
 Pistachio-crusted pork fillet with apple and cinnamon yoghurt
 Beef carpaccio with rocket and grando pandana
 Smoked King fish with fennel and citrus salad

Hot Selection
 Spinach and ricotta cannelloni with blue cheese, cream and 

walnuts
 Rolled lamb shoulder, osso bucco style
 Tikka chicken curry with pilau rice, pickle and raita

Salads
 Garden salad with baby roma and Spanish onion and balsamic 

dressing
 Baby chat potato salad with bacon and egg crumble
 Yellow and green bean duo with tomato and onion salsa

 Freshly brewed tea and coffee

Supper
 Mini meat pie and sausage roll platter 
 Plain and fruit scone basket with freshly whipped cream and 

Yackandandah strawberry jam 
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Cocktail Menu A

On Arrival
 Selection of freshly baked mini damper rolls

Cocktail

Cold Selection
 Crisp ciabatta bread with Australian extra virgin olive oil
 Chilli and rosemary marinated kalamata olives
 Home made taramasalata with crisp spiced pita bread

Antipasto Selection
 Italian crudo with chunky onion jam
 Fetta filled baby capsicum
 Locally produced grilled vegetable antipasto with rosemary and 

garlic grissini sticks
 Yarra Valley marinated fetta

Hot Selection
 Make your own chicken fajitas with chilli rice
 Moroccan lamb skewers with preserved lemon aioli
 Pumpkin and spinach samosas with spicy tomato jam
 Seafood brochettes on tomato rice with pesto oil
 Potato and pancetta fritters with basil mayonnaise
 Beef and burgundy gourmet pies
 Gourmet sausage rolls

 Freshly Brewed Coffee & Tea

Supper
 Plain and fruit scone basket with freshly whipped cream and 

Yackandandah strawberry jam


