Enjoy the Difference... / il Traditional Roast Dinner

$3490 per adult guest

$32.90 without desserts.
Start with FREE Cold Nibble platters of dips, breads n crackers, vegetable sticks, cheese,
and kabana for your guests to pick and nibble...
SELECT THREE SPIT ROAST MEATS

Chicken, Pork, Beef, Baked Ham, or Lamb (+$2.00pg)

Served with delicious hot gravy and condiments sauces to suit.

BREAD
Fresh Bread Sticks, cut and served in a basket

POTATOES
Hot Jacket Potatoes with sour cream

SELECT FRESH SALADS AND VEGETABLES
Always with
Fresh Garden Tossed salad (GF) Beetroot salad and Pineapple Yoghurt salad..
Plus
SELECT ANY FOUR (4) SALADS OR VEGETABLE COMBINATION
FRESH SALADS: HOT VEGETABLES (GF)

Cabbage crunch Slaw(G/F) Baked pumpkin
Potato salad. Sliced carrots
Pumpkin, quinoa and chic pea (GF,V,DF),, Peas and corn combination

Tropical Rice salad. Mixed vegetables.
Creamy Pasta salad. Buttered Corn on Cob

THREE DELICIOUS DESSERTS
Queensland Pavlova (GF), Apple Crumble, Baked Cheesecake.

Less than 40 guests-select two desserts... Served with Eco disposable plates and spoons.
If desserts are not required less $2.00 per guest.

PLATES, CUTLERY AND WHITE NAPKINS
Main Course is served on hard Eco disposable plates with stainless steel knives and forks.
Add hard plates for main course @ $2.20 per guest.

$34.90 per adult guest.

If you have under 60 Adult guests a charge of $200 is applies.
Minimum charge under 40 adult guests $1596.00 ($1516.00 without sweets)
Children 4 — 10 are Half Price, Children under 4 are Free of Charge
Plus, A $50 fuel levy applies to all menus
Hot Nibbles - Five choices from different cuisines with dipping sauces, served on platters -$6.50 per guest
Vegetarian and Vegan options available ..$2.00pg our chefs can cater any diet requests.
Staff will arrive four hours before serving time to prepare
A staff travel cost applies to out-of-town locations...
We ask you to have three trestle tables available for preparation and food buffet OR we can supply.
RELAX...WE’LL DO IT.... CATERING MADE EASY...!!
ABN 41 010 931 245 All prices quoted inclusive of GST
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