COAST TO COAST THE GOLDEN ROAST

Shared
Feasting Platters

Start with Entrée Grazing Boards or Table of Assorted Cheese’s, Fruits, Crackers
Continental Meats with Dips

MAIN TABLE FEAST on PLATTERS

Carved by us & served to your table for you to self-serve

Two SPIT ROASTED MEATS... (choose 2) served on platters

Leg of Pork with Apple Sauce, Prime Beef with Spiced Gravy,
Marinated Chicken pieces, Baked Pickled Pork with Mustard,
Roast Leg of Lamb Marinated in Mint Sauce - extra POA

BREAD Fresh Dinner Rolls served on Bread & Butter Plates with Butter

With Rustic Roasted Vegetables

Chat Potatoes, Sweet Potato, Pumpkin with Roasted Red Onion,
Steamed Vegetable Medley

SELECT THREE DELICIOUS DESSERTS (Served on platters)

Pavlova, Baked Apple Pie, Lemon Merengue Pie, Berry Cheesecake, Passionfruit
Cheesecake, Carrot Cake, Chocolate Mud Cake, Tiramisu

PLATES CUTLERY AND NAPKINS
Golden Roast supplies melamine plates with stainless steel cutlery for the main
course, disposable quality plates & spoons for dessert

Minimum 40 Adult Guests

Children 4 to 10 years - half price

We require an under-cover area with
3 tables for preparation with access to drinkable water

Sundays 10% & Public Holidays 15% Surcharge Applies
Travel Charges Applies

» Add Hot Nibbles from different cuisines
» Staff and will arrive approx. four hours before serving time to prepare

RELAX...WE'LL DO IT ALL FOR YOU...CATERING MADE EASY...!!




