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A cut above

COMBINATION CHRISTMAS BUFFET MENU

This menu represents amazing value if you have lots of hungry people to feed. Great variety and
guaranteed to fill even the hungriest people out there. Honey glazed legs of ham, prime roast beef,
charcoal chicken, four classic salads, steaming hot jacket potatoes. Free veggie lasagne! Christmas
desserts optional.

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!

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

Served with:

Crispy Fresh Coleslaw Salad
A classic combination of fresh cabbage, carrot, capsicum and celery in a classic dressing.

Creamy Pasta Salad
A delicious and popular combination of creamy pasta with capsicum, shallots and basil.

Fresh Leafy Tossed Salad
Various varieties of lettuce, tomatoes, cucumber, red and green capsicum, red onion and carrot served with

Italian dressing.

Classic Potato Salad
With a touch of sour cream, chopped dill and pickled cucumber.

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.

More on the next page...



Mince Pies
Individual fruit mince pies with custard

Pavlova
Traditional Aussie favourite. Fresh fruit toppings and cream.

Price structure With Dessert Without Dessert
200+ $13.40 $11.90
100 - 199 $14.40 $12.90
50-99 $15.40 $13.90
30-49 $16.40 $14.90

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

All prices include GST.

Free veggie lasagne



