Markcancook.com

Barbecue Menu
(Minimum of 10 guests)
Available for lunch or dinner

Our chefs will create and serve from the barbecue a selection of:

Asian marinated sirloin w. garlic chats and herbed sea salt
Baked Snapper w. Fuji leaves and papaya almond butter
Blackened Cajun chicken w. green mango relish

Honey cheese kransky sausages w. sour apple cabbage

Sea salted baby chat potatoes, roasted w. garlic mayonnaise
Lentil cakes, coriander, Indian spice, lemon yoghurt v

Creole corn on the cob w. Cajun butter

To accompany, a selection of:

Wild rocket salad w. semi dried & shaved regano
German potato salad w. pesto mayonnaise

Three cabbage coleslaw w. lemon mayonnaise

Penne pasta salad w. cherry fomatoes, Yarra feta & basilica dressing

Pineapple w. coriander & peppermint dressing

Platters of petite desserts, Jindi double cream berries

Selection of Victorian farmed cheeses crisp bread, native fruits red onion confit

Selection of infused teas & freshly brewed coffee

$52.00 per person




