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At Flavour Buds we o�er menus to suit

all tastes and all budgets.

If none of these selections meet your requirements,

please feel free to contact us and we will create

a menu especially for you.

Flavour Buds 



Our Story 

 We began in October 2000 as the caterer 
 of Petersham RSL and since December 2001 we have been 
 proud to be the caterer of Seaforth's Wakehurst Golf Club. 

 Our focus is on quality food at affordable prices 
 and to constantly meet the demands of the club 

 and the expectations of it's valued guests.  

Percy
A quali�ed chef for 28 years, Percy has experience in 
a variety of establishments including Cafes, Club Restaurants,
Outside Catering, Steak Houses, Chinese, Mexican, German
and French Restaurants, Fine Dining and Hotel Restaurants.
He gained valuable international experience in Europe and
as Executive Chef in Germany’s Winters Button Hotel,
Percy was responsible for the a la carte restaurant, outside
catering and functions for up to 200 people.
He took up the o�er from Lufthansa to create a Chinese section
at Germany’s Frankfurt Airport Restaurant, and having successfully
done so, was promoted to Shift Supervisor for the entire airport
restaurant, including eight bars/bistros, as well as Lufthansa’s
Senator Bar and Business Lounges at Frankfurt Airport.
Percy is contantly seeking new ideas. He brings to the kitchen
a wealth of experience and will happily adapt his cooking style
to meet the requirements of his guests, an attitude
re�ected in the ever-changing character of his menus.

Katja

Working in the Hospitality business for 20 years, Katja
has experience in several German hotels, including
the Winters Hotel Company, culminating in her
appointment as Hotel Manager.
She has provided invaluable support to Percy
in various capacities and in January 2006 took over
the role of Function Manager of Wakehurst Golf Club.



Breakfast Menu
  

Small Breakfast

$ 9.50 per person; Minimum order: 30
 Banana Bread

Fruit and Nut Bread

Self Service Co�ee and Tea

 

Wakehurst Breakfast Bu�et

$ 24.50 per person; Minimum order: 30

* * *
Fruit Yoghurt 

Fresh Fruit Salad
Assorted Cereals
Toasted Bread 

Butter, Jam, Vegemite
* * *

Scrambled Eggs, Fried Eggs, 
Bacon, Sausages, Baked Beans,
Hash Browns, Fried Mushrooms

* * *
Self service Co�ee & Tea 

Additional Extras
Assorted Croissants and Danish Pastries $ 2.00 per person

Scones with Fresh Cream and Strawberry Jam $ 2.00 per person
Carrot Cake, Banana Cake, Mud Cake, Chocolate Brownie $ 3.00 per person

Ice Cream with Topping $ 3.00 per person
Assorted Petit Fours $ 1.80 per piece (minimum order 40 pieces)
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Finger Food Menu
Bu�et style, served in Cha�ng Dishes *

 Assorted Sandwiches
Spring Rolls

Dim Sims (Fried or Steamed)
Prawn Toast

Chicken Nuggets
Calamari Rings
Fish Cocktails

Party Pies
Prawn Chips

Hot & Spicy Chicken Wings
Beef Meat Balls

Thai Style Fish Cakes
Vegetable Samosas
Party Sausage Rolls

Battered Seafood Sticks
Potato Wedges with Sweet Chilli Sauce

Mini Pizza
Frankfurt Mini Hot Dogs

Mini Quiche
Garlic and Herb Bread

Cheese & Spinach Triangles
Mini Mu�ns

Mini Croissants 
Mini Ham & Cheese Croissants 

Chicken Satay Sticks 
Edamame (steamed soy beans)

Choose 6 from the above
$ 18.00 per person

 Any additional item $ 3.00 extra per person per item

 Self service Co�ee and Tea $ 2.50 per person

 * Tray Service is possible for a surcharge of $ 40.00 per waiter/waitress per hour. 
Minimum charge 3 hours per waiter/waitress.

 
This Menu does not include tablecloths and napkins.

If you wish tablecloths, an additional fee of $ 1.50 per person is charged for tablecloths & napkins,
or $ 1.00 per person for tablecloths only.
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Gourmet Hors D’Oeuvre Menu
Minimum charge 4 pieces per person, minimum 20 portions per item

GST & service personnel inclusive (Tray Service)
$ 4.50 per item

(1000 or more pieces: 10% o� total value)

     Chicken Skewer     Freshly Shucked Rock Oyster
      with Thai Coconut Shooter Soup   with Bloody Mary Shot

      Crispy fried curried Squid    16hr slow cooked Beef Rib

      King Island Brie     Premium Sydney Rock Oyster 
      with Strawberries on Toast    (Natural, Mornay or Kilpatrick)
                                                                           
      Japanese Antipasto     Smoked Salmon Crepe, served with 
      (Variety of Sushi)     Cream Cheese, Avocado                                           
    
      Bocconcini & Cherry Tomato Skewers   Beef San Chow Bow

      Barbecue Vegetable Kebab    King Prawn Cocktail, served with fruit

      Chicken Pate on Cracker    Coconut King Prawn Cutlet

      Pink Roast Beef with Horse Radish   Rockmelon wrapped in Prosciutto 

      Tuna on cucumber     Thai Style Fish Cake

      Satay Beef or Satay Chicken    Salt & Pepper Squid

      Seafood Spring Roll     Steamed Scallop with Ginger Shallot 
       Sauce
      Barramundi Fish Cocktail
  
      Chicken Asparagus Vol-au-Vent    Bruschetta topped with Tomato Basil

      Double roast Pork Belly,    Roast Peking Duck , wrapped
      Served with Apple Jam    in Pancake, with Cucumber and Shallot

      Vegetable Vol-au-Vent,     Crispy warm Camembert, 
      Served with Butter Sauce    served with Cranberry Sauce

      Chinese Special Fried Rice    Steamed Paci�c Oyster with XO Sauce

 This Menu does not include tablecloths and napkins, since it is designed as a cocktail party.
 If you wish tablecloths and napkins, an additional fee of $ 1.50 per person is charged, 

             for tablecloths & napkins, or $ 1.00 per person for tablecloths only.
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BBQ Menu
Bu�et style, served in Cha�ng Dishes

Caterer’s suggestion:
1/2 hour pre dinner canapees (Chef’s selection) $ 5.50 per person.

Flavour Buds 

All BBQ Menus served with
Fresh bread roll and butter

Baby spinach,  feta cheese and kumera salad 
 Caesar salad with crispy bacon and parmesan cheese

Chef’s  salad

 BBQ Bu�et

Premium Beef Sirloin Steak
Thai Chicken Fillet

Your choice of:
Gourmet Sausages or Steamed Dim Sims or Spring Rolls

served with fried Onions, Chips and Condiments
$ 24.50 per person

B B Q Surf & Turf Bu�et

Grilled King Prawns 
Grilled Barramundi

Premium Beef Sirloin Steak
Thai Chicken Fillet

served with fried Onions, Chips and Condiments
$ 35.00 per person

additional option:
Salt & Pepper Squid $ 4.50 per person

Other options upon request:
Lamb Cutlets
Salmon Fillet

Pork Scotch Fillet
Mussels

For any additional items, please check the Side Dishes or Additional Extra Menu (pages 19 and 20).
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 Roast Menu
Bu�et Style, served in Cha�ng Dishes

(Minimum 40 people)

Flavour Buds 

Caterer’s suggestion:
1/2 hour pre dinner canapees (Chef’s selection) $ 5.50 per person.

 
Fresh Bread Roll and Butter

 
 Roast

(Select 3)

Roast Pork
Roast Beef

Roast Lamb
Roast Chicken 

Thai Style Chicken Fillet
Honey Baked Leg Ham

 Served with seasonal Vegetables, Roast Chats Potato and Roast Pumpkin

 Dessert
(Select 2)

Mud Cake
Carrot Cake

Orange Poppyseed Cake
Banana Cake

 $ 29.00 per person
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 International Smorgasbord Menu
(Minimum of 50 people)

 Choice of 9 hot dishes, 8 cold dishes and 4 desserts
All served with fresh Bread Roll and Butter, Co�ee and Tea

 $ 42.00 per person

or
Small Smorgasbord $ 35.00 per person

Choice of 6 hot dishes, 4 cold dishes and 2 desserts

Flavour Buds 

Cold dishes:
 (Select 8 for full bu�et or select 4 for small bu�et)

1.) Roast Beef Salad
2.) Baby Beetroot Salad
3.) Caesar Salad or Chicken Caesar Salad
4.) Carrot and Sesame Salad
5.) Chef Salad
6.) Chicken Salad
7.) Coleslaw Salad
8.) Corn Salad
9.) Cucumber Salad
10.) Egg and Bacon Salad
11.) Garden Salad
12.) Greek Salad
13.) Iceberg Salad
14.) Leg Ham Salad
15.) Melon Salad
16.) Mixed Bean Salad
17.) Mixed Green Salad
18.) Pasta Salad
19.) Gourmet Style Potato Salad
20.) Rice Salad
21.) Roast Beef Salad
22.) Sweet Potato Salad
23.) Tomato Salad
24.) Tuna Fish Salad
25.) Waldorf Salad
26.) Seafood Salad
27.) Prawn Salad
28.) Paw Paw Salad
29.) Four Bean Salad
30.) Creamy Basil Pasta Salad

 Also available:
 Fresh King Prawns additional $ 8.00 per person
Fresh Rock Oysters additional $ 8.00 per person
     Smoked Salmon additional $ 8.00 per person 
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 Smorgasbord Menu

Flavour Buds 

 Hot dishes: 

Starters
(Select 2 for full bu�et or select 1 for small bu�et)

1.) Beef Spring Roll
2.) Dim Sim (Steamed or Fried)
3.) Hot & Spicy Chicken Wings
4.) Fried Won Ton                            
5.) Chicken Nuggets
6.) Calamari Rings
7.) Fish Cocktail
8.) Chicken Satay 

Carvery
(Select 1)

9.) Roast Chicken
10.) Roast Pork
11.) Roast Lamb
12.) Roast Beef 
13.) Honey Baked Leg Ham

Asian Dishes
(Select 2 for full bu�et or select 1 for small bu�et)

14.) Mongolian Lamb
15.) Curry King Prawns
16.) Sweet & Sour Pork
17.) Braised Beef with Black Bean Sauce
18.) Thai Curry Chicken
19.) Lemon Chicken
20.) Satay Combination
21.) BBQ Pork
22.) Steamed Fish Fillet with Ginger Shallot Sauce
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