


“Figtree”. The Macleay Valley

My family ran a third generation dairy and 
cattle farm known as “Figtree”, in a small town 
called Clybucca. It was the rich farm lands of 

the Macleay Valley on the Mid North Coast of NSW 
where as a five year old I used to climb on the roof of the 
outside laundry to reach the fresh figs from the “Figtree”. 
Those early years have embodied in me the passion for 
freshly picked farm food.

We grew our own watermelons, peaches, permissons, pears and had vines of 
passionfruit growing over the paling fence. My mother would skim the cream 
from the milk after the cows were milked and whip it to make the most 
beautiful whipped cream you could ever taste. Add the freshly whipped 
cream to the baked grammar pumpkin tarts and the taste was heavenly.

Raising our own poultry, I would run and feed the ducks & chooks and collect 
all the fresh eggs. The wonderful smell and taste of the pastry of my mums 
incredible meat pies and the tantilising freshly baked apple tarts were to die 
for. The constant aroma of chocolate brownies, custard slices with fresh 
passionfruit icing and the most talked about Pavlovas on the Macleay Valley 
with high peaks of meringue and covered with cream fresh from the dairy 
and then topped with passionfruit from the vines.

It is the memories and tastes of the bygone era that drive my passion to 
produce food that is not only fresh and flavoursome but also full of the 
passion of childhood memories.

I’m passionate about food and where it comes from.



Bamboo Skewers

Sauteed hand made wood smoked chorizo

Chicken Breast Tenderloins marinated in 
coconut cream and Thai spices,  
served with Thai satay sauce

Lamb Backstraps marinated in fresh lemon 
thyme, ginger & soy dressing

Grilled king prawns marinated in  
lemongrass, ginger & chilli

Moorish marinated pork fillet  
with spiced yoghurt

Antipasto brochette

Mini New York Noodle Boxes

Thai green chicken curry with  
steamed Jasmin rice 

Beef Stroganoff with portabello  
mushrooms and white rice

Roast Chemoula pumpkin marinated in goats 
cheese, roasted pine nut & rocket salad

Chicken in white wine & green peppercorn 
sauce with white rice

Hokkien Noodles with Thai style chicken  
and seasonal vegetables

Indian style butter chicken served  
on a bed of rice

Thai poached coconut chicken,  
chilli jam & baby spinach salad

Malay beef curry, jasmin rice & mini poppadum

Chinese Tea Cups

Indian style butter chicken on basmati rice

Thai Beef salad, char grilled beef with Asian 
greens & sweet & sour dressing 

Char grilled vegetable and fresh  
herb couscous salad

Petite Yorkshire pudding, minted peas,  
rare roast beef & gravy

Chinese Spoons

Thai red curry roast duck on jasmine rice 

Mini lamb wellington with old fashioned  
rich spinach purée

Pacific Oysters with rice wine vinaigrette, 
topped with Tasmanian salmon roe

Deviled organic free range eggs  
topped with caviar

King prawns on a bed of jasmin rice topped 
with thai red curry sauce 

Petite crab cakes with wasabi mayonnaise

Seared Tuna with lemongrass, chilli,  
basil & roasted peanuts

Petite French Tartlets

Baby Caesar Salad Tartlets – baby cos, crispy 
pancetta, egg, sundried tomatoes, shaved 

parmesan, chives & aioli

Mini quiche of roasted capsicum, olive, 
zucchini & caramalised onions

Mini quiche of sweet potato, baby spinach, 
ricotta & caramalised walnuts

Mini Tartlet of caramelised onion, goats 
cheese cremé friache toasted cherry truss 

tomatoes & rocket cress

Petite tartlet of fresh  
prawn & avocado cocktail

Tartlet of smoked trout, artichoke  
& roasted red peppers

Tartlet of smoked trout, créme fraîche, dill, 
caramalised onions & baby capers

Vine ripened tomato salad tartlet  
with goats cheese mousse

Warm bruchetta tartlet of sautéed 
mushrooms topped with  
shaved parmesan cheese

Warm roast tomato, capsicum  
and goats cheese tart

Crab & asparagus tartlet
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Bamboo Steamer Baskets

Steamed prawn gow gees with sweet soy 
dipping sauce in bamboo steam boat

Peking Duck pancakes with Hoi-Sin sauce

China Mini Plate

Goats cheese, roasted capsicum, eggplant 
stack with basil & pine nut pesto

Baby zucchinis stuffed with fetta,  
parmesan cheese, fresh herbs,  
shallots, breadcrumbs & baked

Boccocini topped with roasted cherry  
truss tomato on salsa verde

Fresh Figs wrapped in proscuitto (seasonal)

Frittatas of pancetta, sundried tomato  
& parmesan

Mini Thai spicy sausage rolls  
with sweet chilli sauce

Mushroom Duxelles on toasted organic 
sourdough fingers with shaved parmesan

Mushroom rissotto cakes with white truffle 
oil & roast capsicum salsa

Petit frittata of smoked salmon  
and eschallot

Roasted tomato rissotto cakes  
with basil & pine nut pesto

Spicy Thai cous cous with capsicum relish

Directly on Platters

Baked Sea Scallops in half shell  
with eschallot, extra virgin  

olive oil & fresh herbs

Bilini with smoked salmon and  
& herb créme fraîche

Bruchetta of roma tomato, eschallots and 
fresh basil on ciabatta croute

Veg & potato samosas with cucumber salsa

Chicken jambons

Cocktail chicken burgers with coriander  
& peanut pesto & micro cress

Cocktail Wagu beef burgers with caramelised 
onion, tomato jam, micro rocket and aioli

Filo pastry bon bons of lamb, pine nuts with 
spiced creamy yoghurt sauce

Fresh asparagus with aioli (seasonal)

Goats cheese, caramelised onion,  
chilli jam on sourdough

Indian style cauliflower fritters  
with citrus yoghurt

Mini Bagels with cardamom baked leg ham, 
dijonnaise with micro cress

Mini Bagels with smoked salmon baby capers, 
lime & chive mayonnaise with micro cress

Mini buns with beef chipolata’s  
and spicy tomato chutney

Mini chicken Caesar salad wraps

Mini gourmet pies, beef bourguignonne

Mini sandwich of char-grilled  
seasonal vegetables

Mini Vol-au-vents filled with baby spinach  
& Heidi Gruyer cheese cream sauce

Mini wrap of Thai style chicken, lime chilli 
paste, coriander, chives and sour cream

Petite rounds of fresh crab,  
avocado & herb créme fraîche

Petite bilini, fresh herb créme fraîche  
& salmon pearls

Pissaladiére Nicoise (caramalised onion  
& olive tapenade with anchovy fillets

Potato, pumpkin, cumin & coriander  
in filo pastry wrap with  

sweet mango and mint yoghurt

Smoked salmon on mini seeded rye sourdough 
with fresh herb créme fraîche

Sushi - a fine selection of sushi

Sweet corn fritters with bacon & avocado

Thai fish cakes with sweet chilli & cucumber

Warm petit buns with rare roast beef and 
bérnaise sauce

Shot Glasses

potato & leek soup infused  
with white truffle oil

Pumpkin lemongrass and lime soup

King prawn laksa
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