
 
 
 
 
 
 
 

Please note that menu items may contain traces of nut, egg, wheat, 

soy, seeds and any other allergens. Due to the nature of 

restaurant/buffet meal preparation and  

cross-contamination Heyder & Shears is unable to guarantee the 

absence of the above ingredients in its menu items. 

 

MAIN BUFFET 
ROAST BEEF, MUSTARD CRUST, PIQUANT SHALLOTS, 

RED WINE JUS (GF, DF) 

MOROCCAN LAMB & PRESERVED LEMON TAGINE (GF) 

EGGPLANT & ZUCCHINI MOUSSAKA, CHARRED RED 

PEPPER, MACADAMIA NUT CREAM (GF, V)   

SIDES 
COUSCOUS, LEMON ZEST & MINT (V) 

SAVOY CABBAGE & SILVERBEET COLCANNON (V, GF) 

SALT BAKED CELERIAC, BABY BEETROOT, 

CARAMELISED BABY SHALLOT (V, GF, DF) 

SALAD 
ROASTED SWEET POTATO, GREEN ONION & DRIED FIG 

SALAD, BALSAMIC GLAZE (GF, V) 

DESSERT 
ROSE & PISTACHIO CAKE 

 

BUFFET MENU 
PABLO FERRÁNDEZ PLAYS DVOŘÁK’S CELLO 

CONCERTO 

$31.00 
  

 


