COAST TO COAST THE GOLDEN ROAST series 2023 T
PHONE 1300 655602

THE WEDDING BANQUET

Entrée Start with a grazing table,

fruits, cheeses, smoked meats, and crackers n breads.
Hot Grazing nibbles and canapes selection from different cuisines.

e THREE (3) SPIT ROAST MEATS (GF)
Chicken, Pork, Lamb, Marinated Beef, Honey Baked Ham.

Served with delicious hot gravy and condiments sauces to suit.
e PLUS, ONE (1) COLD BUFFET
Smoked Ham platter.

OR Vegetable Quiche/Vegetable Lasagna

e BREAD
Fresh Dinner Rolls served with butter portions.

o ROAST POTATOES
Hot Roast Potatoes in their jackets served with sour cream

Always with... Caesar salad

SELECT ANY SIX FRESH SALADS OR VEGETABLE COMBINATION

German Potato Greek Salad with Feta Potato and Egg salad
Mediterranean Pasta Pineapple and Yoghurt Sweet chilli noodle
Seafood Pasta Salad Italian Pasta Salad Pumpkin Chickpea

Creamy Potato Sweet Potato Salad and Quinoa (gf,v,df)

Vegetables. Some (GF)
Chef's Sweet Potato, Vegetable Tortellini Pasta, Zucchini tomato and onion
Fresh Honey Carrots, Seasonal garden vegetables. Peas and Beans
Roasted Pumpkin Cauliflower and cheese

SELECT FOUR DELICIOUS DESSERTS FRUITS
Caramel Cheesecake, Cookies and Cream Cheesecake, Tiramisu,
Black Forest Torte, Chocolate Mud Cake, Apple Crumble,
Queensland Pavlova (GF), White Choc Torte, Lemon Meringue
If under 40 guests choose three desserts., delete sweets less $2.00 per guest.

PLATES, CUTLERY AND NAPKINS

Food tables have linen tablecloth and both courses include crockery plates and stainless-steel cutlery and napkins.

$52.90 per adult guests. For 40 or more Adult guests

$50.90 per adult guest without dessert.
Functions under 60 Adult guests incur a $200 charge
We have a flat rate charge for 40 Adult guests or $2316.00,
Without dessert $2236.00
Children 4 — 10 are Half Price, Children under 4 are Free of Charge
$50 fuel levy applies to this menu

Staff will arrive four hours before serving time to prepare.
We ask you to have three trestle tables available for preparation and food buffet OR we can supply.
Please refer menu Standards for all our requirements
A staff travel cost applies to out-of-town locations...
RELAX...WE’LL DO IT.... WEDDING CATERING MADE EASY...
All prices quoted inclusive of GST
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