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WE UNDERSTAND THAT EVERY OCCASION IS
DIFFERENT = THATS WHY WE WORK WITH YOU
TO CREATE THE PERFECT MENLU.

Contact: Simone — 0466 912 069 or Michael 0412 106 869
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$35 Per Person (min 20 people)

A delicious roast carvery served buffet style, we will bring the food and the servers, you bring the people.

Roast Meats (choose 2)

Roast Pork
Roast Beef
Roast Lamb
Roast Chicken
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Hot Carvery Sides

Roast Potatoes or Creamy mashed Potato
Roast Pumpkin or creamy mashed Pumpkin
Honey Roasted Carrots

Buttered greens

Cauliflower in cheese sauce

K/
> 0’0

K/

S

X3

S

X3

S

K/
0’0

Scalloped Potato Tray $30 tray (serving size 20)

or

Cold Carvery Sides

Creamy Coleslaw
Pasta salad
Potato salad
Garden salad
Greek salad
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Bread and extras
Bread Rolls

Butter

Apple sauce

Gravy

Mint sauce
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Add 2 desserts for an extra $5 per person

Desserts

« Sticky date Pudding with butterscotch sauce
% Apple crumble with custard

«+» Pavlova with fresh cream and fruit

+» Cheesecake
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Where every small bite is an occasion
We will bring the food and the servers; you bring the people.

12 pieces - $40 per option
Roast pumpkin and feta tarts
Satay chicken skewers

Beef sliders

Chicken sliders

Pulled pork bao buns

Crispy chicken bao buns
Taco bites

Butter chicken vol-au-vents
Tuna mornay vol-au-vents
Chicken breast bites with BBQ dipping sauce
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20 pieces - $40 per option
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% House-made sausage rolls (cheese, bacon and caramelised onion)
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s Party Pies
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«»+ Arancini Balls
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< Beef Croquettes
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<+ Meatballs with tomato relish

R/

«» Assorted sushi
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% Salt and pepper calamari

R/

% Mini quiches
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«» Club sandwiches
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s Curry puffs
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+ Mini hotdogs

30 pieces - $40 per option

% Mini spring rolls

+  Mini dim sims

+ Ricotta and spinach pastizzis.

30 pieces for $50 peroption

«» Petit fours
» Red velvet

» Chocolate

» Vanilla

» Strawberry tarts

» Lemon Tarts
Chocolate Mousse cups
Cheesecake cups
Assorted fudge
Assorted slices
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Don’t find what you are looking for, let us know and we will do it
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GraZing table - $8°0 (based on 80 people)

Indulge. Gather. Graze
Below is a list of things that generally go on my tables, if there is something you want that’s not there, or
something you don’t want — let me know — | got you.

+ Tasty cheese
% Colby cheese
+»+ Blue cheese

«» Camembert cheese
++ Brie cheese

«» Kabana

«» Twiggy sticks
«+» Salami roses

< Ham

+ Figs

< Kiwi fruit

« Grapes
Strawberries
Celery
Cucumber
Olives

Onions (pickled)
Dips

Capsicum
Snow peas
Assorted crackers
Orange slices
Dried apricots
Bread sticks
Pretzels
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Want more - $100 extra per add on

+ Roast chicken and bread

+« Fruit kebabs — watermelon, rock melon, honey dew, pineapple & strawberries
+ Cob loaf dip and dipping bread

+ Cured meat section — prosciutto, slice beef, chicken, chorizo & pastrami
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