
 
 

Organizer:   Tel: 
 
Fax: 
Email: 

Date:     
Day: 

November  15 Address: 
 

Number of Guest: 25 Theme: 

Lunch Buffet 
 

Dep. for Catering: 
Arrival: 
Arrival of Guest: 
Cocktail: 
Lunch / Dinner: 

 
11:00 
12:30 cocktail 
 
1:00 

Cost 
Please scroll down to next page for the attached 
Calculation. 
 
Terms and Conditions you will find at  
www.dine-athome.com 

 
 

 

Cocktails  (served on guest arrival)
Salmon and Wasabi Roualde in Rice Paper
Serano Ham with Melon
Air dried Beef on Caraway Sticks
Feta Cheese on Fillo Toast with Anchovies
Hummus with Tomato Melba Toast

Starters
Fennel Salad with Artichokes and Shrimp
Asparagus Salad with Walnuts and Orange
Tomato Salad with Mozzarella and Arugula
Bread Basket

Maines
Short Rib of Prime US Beef
Roast Australian Chicken with Garlic and Herbs
Low temperature braised Salmon with Basil Sauce
Potato Gratin
Broccoli and Carrots with Almond Butter

Desserts
Rhubarb Crumble
Mocha Crème Brulee
Fruit Skewers on Water Melon

 

Staff attending 
Inge and 1 Chef  
2 Waiter  

Other Requirements 
All Table Ware by Host 

Beverages 
All Beverages by host 

Cost Calculation Units Quant. Price / unit Total $

Luncheon 25
Staffee; 2 waiters 11
Transportation 1

Quote on request
 



 
 
  


