
 High Court of Australia 
  Parkes Place, Parkes ACT 2600 

Ph: 6162 0055 Fax: 6273 5002 
  orders@adeptcatering.com.au   

 
 
 

 
 

 

Adept Catering is part of the Capital Gemini Group Pty Ltd ABN: 75 107 57 90 64 

High Court Functions 
adeptcatering.com.au 

 

ENTRÉE 

Spicy tomato, lemon and chilli soup 

Sugar cured salmon and wonton stack with avocado and sour cream. 

Thai Tiger Prawn Salad with lime, coriander, mint & a hint of chilli on a bed of glass noodles. 

Mushroom caps filled with roasted capsicum and pine nuts, gorgonzola mayonnaise. 

Japanese inspired salad of roasted duckling with pickled ginger. 

Mushroom risotto balls on basil mayonnaise. 

MAIN COURSE 

Rare roasted sirloin of beef, green pepper and red wine jus atop of garlic mashed potato. 

Breast of chicken stuffed with walnut and sage served on a saffron risotto with a roast capsicum coulis. 

Zucchini, corn and pumpkin fritters, stacked with a crisp julienne of vegetables and a spicy dressing. 

Individual veal Wellington, in crisp buttery pastry and sauce béarnaise. 

Filo parcel filled with chicken, leek and mushroom & hollandaise sauce. 

Seared Atlantic salmon fillets crusted with coriander and drizzled with a fragrant curry oil. 

Herb and mustard encrusted rack of lamb, rosemary and beetroot jus. 

All meals are served with fresh bread & seasonal greens. 

DESSERT 

Rich chocolate mud cake with raspberry coulis and crème anglaise. 

Brandy snap basket, with vanilla bean ice-cream and coulis 

Rich chocolate brownie with coffee ice-cream layer, frangelico cream. 

Mille fuielle of fresh berries and cream custard. 

Citrus tart with fresh whipped cream. 

Profiteroles filled with chocolate cream and served with a warm caramel sauce. 

Hand made chocolates & a selection of Australian cheeses and seasonal fruit also available on 
request. 


