
 

 

 Gourmet Hot Roast 
Meat Buffet 

________ 

 
from $29.95 per person  

________ 
 

 
Choose any 2 from the below selection 

 
Mustard Crust Roast Sirloin of Yearling Beef with red wine Jus 

 
Crackling Loin of Boneless Pork served with candied apples  

and pan juice gravy 
 

Roast Turkey Buffet Breast  
delicious all white meat with sage and onion stuffing & cranberry sauce 

 
Butterflied Lamb Leg Roast in the Tandoor Style with minted 

yoghurt or pan gravy 
 

Whole Boneless Marinated Roast Chicken (spatchcock style) 
 

Whole Roast Trout* (add $3.30 per person) with champagne & 
tarragon cream sauce on the side  

 
Vegetarian Roast Vegetable Stack with Goats Milk Feta & spiced 

capsicum hummus 
 

All come with our chef’s special herb & garlic roast 
potatoes plus bread rolls/butter portions as well as 

condiments to compliment your selection 
 

 
Plus Choose 4 Hot Vegetables or Salads 

from selection below  
 

Vegies 
 

Wedges of Roast Pumpkin 
 

Buttered Corn on the Cobb 
 

Baby Green Peas with butter & mint 
 

Julienne Carrots with a sweet honey glaze 
 

Cheesy Cauliflower Mornay 
 

Salads 
 

Creamy German Style Potato Salad 
 

Home Style Coleslaw 
 

Asian Glass Noodle Salad 
 

Mexican Style 5 Bean and Charred Corn Salad 
 



 

 

Roast Sweet Potato and Rocket Salad with cherry tomatoes and 
Spanish onion 

 
Balsamic Roast Baby Beetroot Salad 

 
Creamy Pasta Salad 

 
Greek Salad 

 
 
 

Add 5 Varieties of Finger Food  
Starters $7.95 pp 

________ 
 

Choose from the selection below  
 

Cold 
 

Hand Wrapped Sushi Nori Rolls  
w pickled ginger and soy sauce 

 
Smoked Salmon & Brie Cheese Tartlets 

 
Char-Grilled Zucchini Ribbons Wrapped Around Roast Cherry 

  
Tomato/topped with Goats Cheese 

 
Avocado Topped Blini with Marinated Red Peppers 

 
Pumpkin, Walnut & Rocket Bruschetta 

 

Hot 
 

Hand Wrapped Cocktail Spring Rolls with sweet chilli  
dipping sauce 

 
Salt & Pepper Calamari with tartare sauce and lemon wedges 

 
Ricotta Cheese & Spinach Pastry Triangles 

 
Home Style Cocktail Sausage Rolls w tomato sauce 

 
Tikka Style Beef Meat Balls 

 
Cocktail Size Chicken Satay Sticks w peanut sauce 

 
Selection of Gourmet Baby Quiche  

spinach, Lorraine, chorizo 
 
 
 

Add 3 Sweets From $8.80 pp  
________ 

 
Choose from the selection below  

 
Banana Rum Pancakes  

Queensland bananas in a rich and creamy rum sauce wrapped in a 
wafer this French crepe. Plus $3.00 per person minimum quantity of 20 

 



 

 

Sticky Date Pudding with a decadent butterscotch sauce 
 

Decadent Chocolate Mud Cake 
chocolate mud cake drizzled with chocolate ganache and just a hint of 

rum liqueur 
 

Fruit Salad Pavlova  
a traditional Australian favourite 

 
Lemon Meringue Pie  

 
Banoffee Gateau  

real banana cake filled with caramel and caramel cream dressed with 
grated chocolate 

 
Traditional Apple Pie  

served as it should be…..warm with whipped cream 
 
 

________ 
 

Staff Costs: Chef $200.00 / Waiter $150.00 
 

Includes clothed buffet table  
 

Have your menu delivered ready to eat from $88.00 
 

Eco friendly disposable crockery, cutlery & napkins are 
supplied with all orders 

 
White crockery plates, stainless-steel cutlery & high 
quality paper napkins are available for and extra $3.95 

per person. Only available with staffed events  
 

*Trout only available with staffed events 
 

Gluten Free, Vegan, Vegetarian and other dietary needs 
can be catered, just let us know at the time of booking 

 
Minimum Numbers Apply to all Menus 

 
 


