SPECIAL CHRISTMAS PARTY BUFFET Y ¢

Deluxe Menu
Crown
Cﬂfehng

A cut above

Free upgrade to melamine plates, free dessert,
free stainless cutlery,free lasagne and a free tea and coffee package!!!
The Special Christmas Party Buffet offers tremendous variety. Prime roast beef, charcoal chicken, roast
pork and lamb with five ‘top of the range’ gourmet salads and steaming hot jacket potatoes.

Honey Glazed Leg Ham (on the bone)
Traditionally smoked and baked with cloves and our special glaze

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

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 gourmet salads hand made using premium ingredients:

¢+ Gourmet 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.

¢ Gourmet 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.

¢+ Gourmet Caesar Salad - Cos lettuce, crispy bacon, boiled eggs, shaved parmesan, cherry tomatoes,
croutons, diced Spanish onion served with a dijjonaise dressing.

¢ Gourmet Garden Salad - Our premium Garden Salad is made with assorted mixed leaves, julienne red
capsicum and carrot, sliced cucumber and Spanish onion.

¢+ Gourmet 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, salt and pepper.

Bonus Offfier— Book now and receive Free Desserts. Hurry as offer is limited.

Free Desserts:

¢+ Mince Pies - Individual Fruit Mince Pies with custard.

+ Pavlova - Traditional Aussie favourite. Individual pavlovas with fresh fruit toppings and cream.

¢+ Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping

Price: $23.90 per person - Includes GST
Children aged 5 to 10 half price. Under 5 yrs $1.00

BONUS OFFERS
M Free dessert valued at $4.50pp
M Vegetable lasagne valued at $30.00
M Free melamine plates and stainless cutlery upgrade. Includes all washing up, valued at $2.00 per guest
M Free tea and coffee package including foam cups valued at $1.00 per guest (urns are available for hire)

Prices negotiable for large groups. Please call us on 1300 66 44 67 www.crowncatering.com.au v



