
 

 

 
Spit Roast Spring Special 

________ 

 
Comes with Finger food Starters  

$29.95 per person 
________ 

 

Starters 
 

Traditional Italian Bruschetta 
 

Cucumber Topped with Tandoori Chicken & Mint yoghurt 
 

Crumbed Calamari w tartare 
 

Cocktail Vegetarian Spring Rolls 
 

Bite Size Gourmet Beef & Burgundy Pies 
 

Main Course 
 

Slow Roast Mustard Crust Roast Beef Bolar  
 

Roast Boneless Leg of Pork  
 

Served with apple sauce, mustard, chef made gravy, bread rolls & 
butter, Roast Potatoes, Roast Pumpkin, Honey Carrots and Minted Peas 
 
 

Add 2 Sweets From $8.80 pp  
________ 

 
Choose from the selection below  

 
Hot Apple Crumble with Creamy custard 

 
Mixed Berry Cheesecake 

 
Lemon Meringue Pie 

 
Decadent Chocolate Mudcake 

 
________ 

 
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  
 
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 
 


