
 

Phar Lap Marquee 
 

$100 per person 
 

 
 
Catering by Michel’s 
 
 
Platters presented to each table 
 
 Atlantic salmon roulade (wasabi hollandaise) 
  
Cajun lamb cutlets (Creole salsa) 
  
Green curry chicken (coconut cream, lime leaves, palm sugar, green 
curry) 
  
Jasmine rice 
  
Celery, walnut salad with caramelised apple and sour cream 
  
Potato, egg and chive salad 
  
Bread rolls and butter 
  
Dessert, assorted tartlets and petit fours 
 
 
 
  

  
 


