
 
 
 
 

CHOOSE THREE MEATS

 FRESH SALADS / VEGETABLES 
Tossed garden salad, beetroot, pineapple & roasted potatoes with herbs and sour 

cream are standard in this menu. 
Please choose FOUR of the following salads or vegetables: 

• Chicken Fried Rice (served hot)
• Home Style Coleslaw
• Baby honey Carrots
• Mixed vegetable (carrot,

cauliflower & broccoli)

Roast Pumpkin
Pasta Salad
Peas & Corn

• Traditional Potato
Salad

PLUS 
BREAD 

 Freshly baked crusty French sticks with butter.  
Gluten-free rolls can be provided for guests who require it

CONDIMENTS 
 Homemade hot gravy, seeded mustard, mint sauce, salt & pepper 

DESSERTS 
Choose FOUR desserts from the following (if under 50 guests please only select three) 

• Trilogy Cheesecake
• Honey Macadamia

Cheesecake
• Choc Mint Cheesecake
• Lemon Lime

Cheesecake
• Orange & Almond Cake

(GF)
•

• Carrot Cake
• Fruits of the Forrest

Cheesecake
• Mixed Chocolate Mousse

Cake
• Strawberry Cointreau

Cheesecake
• Baileys Cheesecake

• Beef
• Pork
• Turkey (+$2.00 P/H)
• Whole Pig (+$6.00 P/H)

Chicken
Hot ham
Lamb (+$1.50 P/H)
Whole cooked salmon (+$4.50 P/H)

GOLDEN ROAST BUFFET 
$34.90 per head  (GST Exclusive)



PLATES CUTLERY NAPKINS  
We supply good quality disposable plates and cutlery for the main meal and dessert. 

China plates are available at an additional cost. ($1.50pp) 
We supply your guests with napkins. 

STAFF 
All staff will arrive three and a half to four hours prior to your eating time to cook & 
prepare for your function. This is because all of our meats are cooked fresh on-site. 

Please note; If our staff members are required to stay at your function for longer 
than 6 hours, $35 per hour, per staff member will be charged. 

ALL REMAINING FOOD IS LEFT FOR YOUR CONTINUED 
ENJOYMENT 

PLEASE SUPPLY CONTAINERS FOR LEFTOVERS 

BILLING
We have a minimum of 40 adult guests, however if you have under 60 adult guests a 

staff fee of $200 is charged. 
Children 4 – 10 are half price. Children under 4 are $2.50 each. 

We accept cash, cheque, and major credit cards. (All credit cards attract a 3% 
surcharge) 

To secure your booking we require a refundable $200 deposit. The outstanding 
balance is due two days before your function date. Upon request cash or cheque may 

be accepted on the day.  

TRAVEL 
Travel fees may apply, this fee is $45 per staff per every hour of travel from our 

warehouse in Malaga, Perth. 

WHAT WE REQUIRE 
For all functions we require access to boiling water and two trestle tables along with 

tablecloths. 
If your menu includes the grazing table, please also supply an additional table & 

tablecloth. 
We also require an urn if you wish to have tea & coffee. 

PLEASE NOTE 
All of our desserts and salads are seasonal and subject to change. 

CONTACT US 
 www.goldenroast.com.au 

Director – David James
PHONE: (08) 9249 9977 MOBILE: 0438 005 067 




