
 Aussie Christmas BBQ 
$30 per Person (minimum 40 adults) 

40 Guests & Under - $1,400 
 

 

Meats- Straight from the BBQ 
Gourmet Rib Fillets 
Chefs Selection of BBQ Sausages 
Grilled Chicken Breast  

Served with Burger Buns, Sliced Bread & butter 
 

Accompanied by:  
Sliced Lettuce 
Sliced Tomatoes 
Sliced Beetroot 
Traditional Coleslaw 
Shredded Cheese 
Grilled Onions 
Condiments and sauces  
 
Add Dessert $4.50 per guest (All 3 Served) 
Apple Custard Danish 
Pavlova with Cream & Fruits 
Warm Plum pudding and custard 

 

ADD- Chefs selection of Cold Nibbles $5.50 per guest 
ADD- Chefs selection of Hot nibbles $8.50 per guest 

 

 

Provided with this menu- BBQ and Chef included, Quality disposable plates, napkins and cutlery. 
Linen Tablecloths for buffet... Upgrade available to China on request $2.00pp 

 

• We require a well-lit undercover area, access to water & 3 x Trestle Tables.  

• Functions Under 60 guests incur a $200 staff fee charge.  



 

Amount $30 per person (minimum 40 adults) 
40 Guests and Under - $1,400 

 

 

3 Spit Roasted Meats  

• Glazed Leg Ham  

• Roast Chicken 

• Succulent Roast Beef 

• Served With Gravy and Condiments 

 
Salad / Vegetable Banquet 
 

• Hot Roast Potatoes with Sour Cream 

• Garden Salad 

• Traditional Coleslaw 

• Creamy Pasta Salad 

• German Potato Salad 

• Fresh French Sticks and butter 
 

 

Spoil yourself with Dessert Favourites- Add $4.50 

• Pavlova with Fresh Cream & Fruit 

• Traditional Plum Pudding & Custard 

• Chocolate mud cake with cream 
 

ADD- Chefs selection of Cold Nibbles $5.50 per guest 
ADD- Chefs selection of Hot nibbles $8.50 per guest 
 

 

Includes Quality disposable dinnerware, Cutlery & paper napkins 

Chef and wait staffs included. 

Kids 4-10 – $15.00 / Kids under 4 - $5.00 

 

• We require a well-lit undercover area, access to water & 3 x Trestle Tables.  

• Functions Under 60 guests incur a $200 staff fee charge.  

           Christmas Roast  



 

 

Amount $50 per Person (minimum 50 adults) 
50 Guests and Under - $2,700 

 

 

           

From The Carvery- Spit roasted onsite 

• Glazed Leg Ham – Carved at Buffet by Chef 

• Seasoned Roast Chickens 

• Succulent Roast Beef with mustard crust 

• Served with Gravy & Condiments 
 

FREE Platter of Prawns 
• Platter of  fresh prawns with cocktail sauce 

 

Hot Vegetables 
• Roasted Potatoes & Sour Cream 

• Roast Pumpkin 

• Hot Vegetable Medley 
 

Fresh Salad Banquet 
• Caesar Salad 

• Creamy Italian Pasta Salad 

• Potato, Bacon & Egg Salad 

• Dinner Rolls and Butter 

 

Dessert Buffet 

• Pavlova with Cream & fruits 

• Plum Pudding with Custard 

• Tropical Cheesecake 
 

 

ADD- Chefs selection of Cold Nibbles $5.50 per guest 
ADD- Chefs selection of Hot nibbles $8.50 per guest 

 

Includes staff to cook, carve and serve… China Plates, Stainless Steel Cutlery & Napkins for mains. 

Quality disposable dinnerware supplied for desserts. UPGRADE- China Desserts for $1.50pp 

 

Kids 4-10 – $25  / Kids under 4 - $5.50 

• We require a well-lit undercover area, access to water & 3 x Trestle Tables.  

• Functions Under 60 guests incur a $200 staff fee charge.  

          Christmas Feast 


