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A cut above

THE GREAT CHRISTMAS BUFFET MENU

The best of the best. Tremendous variety with generous portions of delicious food. Four of our most
popular finger food items to start. Followed by whole honey glazed hams, prime roast beef, legs of lamb
and charcoal chicken with five ‘top of the range’ gourmet salads and steaming hot jacket potatoes. Three
irresistible desserts.

Package also includes tea and coffee package, free veggie lasagne, free china plate upgrade with stainless
cutlery. Talk to us about having the meat cooked onsite for the ultimate dining experience.

Combination of Appetisers Served on Arrival

Thai fish cakes

Spinach & cheese triangles
Beef curry puffs

Vegetable mini spring rolls

Prime Roast Beef
Guaranteed to be tender, juicy and delicious. Served piping hot with our very own home-made gravy.

Honey Glazed Leg Ham (on the bone)
Traditionally smoked and baked and our special glaze, served hot and carved from the bone!

Roast Legs of Lamb
Lamb is marinated with mint and rosemary.

Charcoal Chicken
Succulent pieces of mouth watering charcoal chicken. These chickens are slow roasted rotisserie style.

Served with 5 Deluxe Salads:
Gourmet presentation and taste. Our deluxe salads are hand made using premium ingredients.

Potato, Egg and Bacon Salad
A real favourite combining potato, boiled eggs, parmesan cheese, shallots, diced Spanish onion with home
style grain seeded mustard mayonnaise dressing.

Greek Salad
Cherry tomato, red and green capsicum, cubed fetta cheese, kalamata olives, cucumber, celery, sliced
Spanish onion and cos lettuce with a delicious Greek dressing.

Caesar Salad

Cos lettuce, crispy bacon, boiled eggs, shaved parmesan, cherry tomatoes, croutons, diced Spanish onion
served with a dijjonaise dressing.

More on the next page...



Garden Salad

Our premium garden salad is made with assorted mixed leaves, julienne red capsicum and carrot, sliced
cucumber and Spanish onion.

Mediterranean Pasta Salad

Penne pasta, black olives, sundried tomatoes, crumbled fetta, red and green capsicum, diced Spanish onions
and oregano with a garlic dressing. Popular with vegetarians!

Freshly Baked Bread Rolls

Steaming Hot Jacket Potatoes
With lashings of sour cream.

Condiments
Includes butter portions, gravy, salad dressings, sauces, salt and pepper.

Plus 3 Irresistible Desserts:

Lemon Cheesecake
Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping.

Mince Pies
Individual fruit mince pies with custard

Pavlova
Traditional Aussie favourite. Fresh fruit toppings and cream.

Tea, Coffee and After- Dinner Mints
Tea, Coffee, milk,sugar stirrers, foam cups. ( Urns and China cups and sauces available on request. )

China Plates and Cutlery
Includes serviettes and all cleaning.

Price structure

200+ $22.90
100 - 199 $23.90
50-99 $24.90
30-49 $25.90

Children aged 5 to 10 half price.
Under 5s $1.00 only.

All prices include GST.

Free veggie lasagne

Free Tea and Coffee
Valued at $1.00 per guest.

Free China Plate, Stainless Cutlery and Serviettes
Includes all washing up back in our kitchen.
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