
 

Jaffa Bah Café & Catering 
Breakfast & Lunch Mon – Fri 7am – 3pm 
Dinner Thur - Sat from 5:30pm 
164 Stanley St, Townsville     ph07 4772 4421 
www.jaffabah.com.au  catering@jaffabah.com.au 

 
Plated 

 
Plated Dinners            Minimum of 30 people 
 

Pre dinner canapés – 5 canapés per person             $10.50pp 
1 course                           $39.90pp 
2 courses                           $56.10pp 
3 courses                                $68.20pp 
 
 

Entrée 
 

Goat’s cheese and potato tart w/ balsamic reduction & a pear rocket salad 
 

Tempura prawns w/ paw paw & cashew salsa & Sichuan vinegar caramel 
 

Seared scallops w/ cauliflower cream, crispy pancetta & baby herbs 
 

Twice cooked pork belly w/ parsnip puree, caramelized shallots & red wine sauce 
 

Thai Crab omelet w/ asian herb salad, sweet soy dressing & red pork crumble  
 

Main 
 

Victorian Lamb rack & spiced lamb mince cutlet served w/ garlic mash potato, buttered roasted 
carrots & Lamb jus 

 
Middle Eastern spiced Lamb rump served w/ an Israeli couscous tagine 

and sumac yoghurt sauce 
 

Risotto of crab & tiger prawn w/ baby tomato, asparagus, 
fresh herbs & shaved parmesan 

 
Pan fried barramundi served w/ broccolini, sweet potato & thyme rosti and 

a lemon butter sauce 
 

Punjabi Chicken curry w/ steamed basmati rice, mango chutney 
And naan bread 

 
Eye fillet of beef w/ roasted root vegetables, sautéed English spinach 

& a port wine sauce 
 

Herb roasted baby chicken s w/ a mushroom & parmesan polenta and finished 
w/ a balsamic basil & cherry tomato sauce 
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Dessert 

 

Rich chocolate brownie with chocolate fudge sauce and vanilla bean ice cream 
 

Lemon & Raspberry curd tart w/ a tropical salad & double cream 
 

Vanilla panacotta w/ honeycomb & peanut praline crumble 
  

Nougat Parfait with strawberry and mint salsa 
 

Baby meringues w/ passion fruit cream, fresh berries & salted peanut brittle 
 
 
 

*Vegetarian options are available upon request 
 

*These menu selections are just a sample, if you do not see a selection which takes your eye please 
let us know as we are more than happy to customize a menu to suit your tastes and or dietary 

requirements. 
 


