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$20.50 ..without sweets.

for 80 adult guests or more...

Start with FREE platters of dips and crackers
with vegetable stick crudities for your guests...
Spit Roasts
THREE SELECTIONS... FROM five (5)
Choice of Chicken, Pork, Lamb or Beef
or Smoked Ham Platter
served with delicious hot gravy and condiments.

Hot Roast Potato with Sour Cream on the Side
with a Bakers Basket of assorted Breads

Christmas Salads
Leafy garden salad Tropical slaw Salad
Potato and chives Creamy Pasta
Pineapple and cocoanut Oriental Rice salad

The Christmas Party includes Quality plastic Plates, Stainless Steel Main Course
Cutlery and Christmas Napkins.

To cater without sweets 60-79 adult guests $21.90...
under 60 guests $1314.00
Children under 10 half price and under 4 no charge.
Plus a Function Fee...$35.00
(All prices are including GST)
***ypgrade to Hard Main Course Plates - $0.55 per guest

Add Christmas Sweets ...$2.80 per guest.
Queensland Pavlova, Tropical Cheesecake,
and Plum Pudding and custard...served on disposable plastic plates

COMPLIMENTARY TEA AND COFFEE
Includes Tea, Coffee, Sugar, Milk, Disposable Cups and Spoons

Hot Nibbles - Five choices from different cuisines with dipping sauces, served on platters $3.50 per guest
All Staff costs are included and will arrive four hours before serving time to prepare

All staff are trained in the new 2007 Food safety and HACCP systems to obtain our high level of catering expertise.
We ask you to have three trestle tables available for preparation and food — hire of tables $12.00 each

Please refer menu Standards for all our requirements.
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The traditional Roast dinner...

$20.50... without desserts.

per adult guest for 80 or more.

Start with FREE platters of dips and crackers with vegetable stick crudities for your guests.

THREE SPIT ROASTS
choice of... baked ham, chicken, pork, lamb or beef

served with delicious hot gravy and condiment sauces.

BREADS
Fresh French Sticks, cut served in baskets with butter.

ROAST POTATOES
with sour cream on the side
HOT VEGETABLES
Cauliflower and Cheese Peas and Corn combination
Fresh cut carrots Season vegetables

PLATES CUTLERY AND CHRISTMAS NAPKINS
The Roast Party is served with quality plastic plates
and stainless steel cutlery for the main course

To cater without desserts 60-79 adult guests $21.90....
Less than 60 guests....$1314.00
Children 4-10 years half price and under 4 no charge.
Plus a Function Fee...$35.00
(All prices quoted inclusive of GST)

ADD CHRISTMAS DESSERTS...$2.80 PER GUEST.
Plum pudding and custard, Pavlova, and Cheesecake,
(served on disposable plastic plates and spoons)
COMPLIMENTARY TEA AND COFFEE
Includes Tea, Coffee, Sugar, Milk, Disposable Cups and Spoons

***Upgrade to Hard Main Course Plates..$0.55 per guest
Vegetarian selections available - please ask.

Hot Nibbles - Five choices from different cuisines with dipping sauces, served on platters -$3.50 per guest
All Staff costs are included and will arrive four hours before serving time to prepare

All staff are trained in the new 2007 Food safety and HACCP systems to obtain our high level of catering expertise.
We ask you to have three trestle tables available for preparation and food — hire of tables $12.00 each

Please refer menu Standards for all our requirements.
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