COAST TO COAST THE GOLDEN ROAST
PHONE 41 592 637... 41 556864

2007 Series

Budget Buffet

The ideal Costsaver menu for Work parties or the casual 18" and 21% Birthdays or any celebration.

Start with Cold Nibble Platters ONLY $2.20 per guest (cheese, dips, salami, crackers, vegetable
crudities) ....for your guests to pick and nibble

THREE SPIT ROAST MEATS

Choice of pork, chicken or beef,
or Honey /Soy chicken pieces, Chicken pieces in Sate sauce
(Choose three) served with delicious hot gravy or sauces.

BREAD
Fresh French Sticks, cut served in baskets with butter portions.

POTATOES
Hot Roast Potatoes in their jackets served with sour cream

FRESH SALADS OR VEGETABLES
Always with...Potato salad and a Market garden tossed salad.

Plus three more
Creamy pasta salad, Fresh coleslaw, Pineapple, Beetroot.
OR
HOT VEGETABLES

Roast pumpkin,
Fresh cut carrots, peas and corn.

PLATES CUTLERY & NAPKINS
Golden Roast supplies high quality disposable plastic plates with stainless
steel cutlery and napkins in the colour of your choice. China plates and
other optional extras are available on request.$1.10 per guest.
Table cloths are supplied by the Golden Roast for the buffet table

All for $14.50 per adult...for 100 adult guests or more.

$15.50 80 to 99 adult guests......... $16.50 50to 79 adult guests
$18.50 for 30 - 49 adult guests Under 30 Adults $555.00
Children 6 to 10 yrs half price children 4 to 5 yrs...$2.20

If you require sweets...(both are served)
Pavlova and Apple Pie with fruits and cream...$2.20 per Adult

STAFF
Golden Roast staff arrive approximately four hours prior to your serving time to cook and
prepare the buffet. We are there from start to finish to ensure that your roasts are
cooked to perfection — so you know everything is cooked freshly just for you....and all remaining food is left
for your continued enjoyment
(All prices Include GST)
YOUR PROFESSIONAL CATERER ... ENJOY THE DIFFERENCE



