
Lavo easter  

 

Raw Bar 

Selection of American Oysters 

CLASSIC SHRIMPS COCKTAIL 

Crudo and ceviche 

ALASKAN CRAB 

New Zeeland Green Lip Mussels  

Mignonette, cocktail, garlic aioli, WASABI, soy vinaigrette, blood orange vinaigrette salmon roe 

 

Charcuterie & Formaggio 

 

Selections of Imported Cold Cuts  

HONEY COMB with DATES AND NUTS 

SELECTION OF ITALIAN CHEESES 

Grilled breads, GRISSINI AND CRACKERS 

Nuts, homemade jams and mustard 

House made pickles 

Eggs  

Poached egg with asparagus and maltaise sauce 

SCOTCH EGGS and hollandaise 

Devilled eggs 

Salad bar 

Mesclun, Romaine, Baby Spinach, Red Endive, Kale 

Roasted beets, Celery, Fennel, Heirloom Tomato, Red Onion, BURRATA 

, Caesar salad, figs and mache salad,sundried tomatoes, roasted peppers 

Red Wine Vinaigrette, Lemon Vinaigrette, Blue Cheese Dressing, 

Caeser Dressing, Buttermilk Dressing, Balsamic Vinaigrette, pesto 

Cucumber Gazpacho, 

 

buffet 

chicken pot pie, Back bacon with maple syrup 

LAVO Mini Meatball, caprese frittata, red wine beef cheek, 

Mashed potatoes with gravy , GREEN BEANS WITH BACON, glazed carrots 

CARVING 

 

GLAZED GAMMON HAM  

BONE IN Lamb leg 

Roasted Barramundi  

Pasta 

 



Spaghetti Tomato Basil 

Ultimate Mac & Cheese  

 

 

Brick Oven 

 Margherita Pizza,Quattro Formaggi Pizza, Carne Pizza, Meatball Pizza ,  hot cross 

buns 

 

 

Desserts 

 

Whimsical chocolate egg and bunny wonderland 

 

Waffles station with condiments 

Chef Jonathan creations  


