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  Traditional Wedding Buffet 

$24.90 per guest… for 60 adult guests or more… 
                                  Start with FREE entrée platters of dips, salsa and dipping crackers                          

                              with vegetable stick crudities for your guests. 
 

                                         THREE SPIT ROAST MEATS (GF) 
Choice of Chicken, Pork, Lamb, Beef or Baked Ham.…                               

Served with delicious hot gravy and condiments sauces to suit. 
 

                                               BREADS 
                                          Bakers basket of mixed breads. 
                                               POTATOES 
                                          Hot Roast Potatoes and sour cream 
 

SELECT FRESH SALADS AND VEGETABLES 
Always with 

Market Garden Tossed salad (GF) and Potato and chive salad 
Plus  

SELECT ANY FOUR (4) SALADS OR VEGETABLE COMBINATION 
FRESH SALADS 
Italian pasta salad 

Country Style coleslaw 
Island Pineapple and Cocoanut Salad 

Green bean salad, 
    

HOT VEGETABLES..SOME(GF) 
Sliced carrots 

Peas and corn combination 
Seasonal vegetables                                    

Greek Macaroni  

THREE DELICIOUS DESSERTS   
Queensland Pavlova (GF) 

Berry Cheesecake 
 Rich Chocolate cake 

  If Desserts are not required less $2.00 per guest. 
COMPLIMENTARY TEA AND COFFEE 

Includes Tea, Coffee, Sugar, Milk, Disposable Cups and Spoons 
PLATES, CUTLERY AND WHITE NAPKINS 

 Main Course and sweets are served on white crockery plates with stainless steel cutlery. 
Price with desserts …$24.90 per adult for 60 Adults or more 

$25.90 for 40 to 59 Adult guests 
$27.90 for 30 to 39 Adult guests 
Under 30 adult guests $837.00 

Children 4 to 10 yr half price   Children Under 4yr - Free 
 

 Napkins in your choice of colour.. 
 Add Fresh Dinner Rolls – 55c per guest 
 Add Extra Salad or Vegetable – 55c per guest per choice 
 Hot Nibbles - Five choices from different cuisines with dipping sauces, served on platters -$4.00 per guest 
 ADD cheeses, gourmet dips, Kabana, crackers to the FREE Platter - only $2.20 per guest 
 All Staff costs are included and will arrive four hours before serving time to prepare 
 All staff are trained in the new 2009 Food safety and HACCP systems to obtain our high level of catering expertise.  
 We ask you to have three trestle tables available for preparation and the food Buffet OR we can supply. 
 Refer menu Standards for all our requirements. 

                 All prices quoted inclusive of GST 
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Bridal Buffet 
$26.50 per guest 

for 50 adult guests or more… 
Start with platters of cold nibbles… FREE with this buffet (cheese, dips, Kabana, crackers, 
salsa, vegetable stick crudities) …. Served on platters for your guests to pick and nibble  

 
THREE SPIT ROAST MEATS (GF) 
Choice of Chicken, Pork, Prime Beef, Baked Ham, Lamb 
Turkey, or Vegetable Quiche ($1.10 extra per guest)  
Served with delicious hot gravy and condiments sauces to suit 

***include a Smoked Ham platter… $ 1.50 per guest  
BREAD 
Fresh French Sticks cut and served in a bakers basket with butter portions 
POTATOES 
Hot Roast Potatoes in their jackets with sour cream 

 

Always with…  Market Garden Tossed salad (GF) OR a Garden Caesar Salad 
 

SELECT ANY FIVE FRESH SALADS OR VEGETABLE COMBINATION 
German bacon Potato 

Italian pesto pasta 
Greek Salad with Feta  
Pineapple and Yoghurt 

Fresh slaw Salad  
Mexican Chilli Pasta  

Waldorf Salad 
Aussie Potato Salad 

Potato and Egg 
Fijian Pineapple Slaw 

Spinach Pasta 
Eastern Chickpea salad, 

Vegetables… some choices (GF) 
Seasonal vegetables , 
Sliced honey Carrots, 

Baked pumpkin, 
Hot tomato pasta, 

Sweet Corn Combination 
Italian Zucchinni,

SELECT FOUR DELICIOUS DESSERTS   
 Queensland Pavlova (GF) 

 Baked Apple crumble 
German Chocolate Cake 

Berry Cheesecake 
  

Lemon Curd Tart 
Choc Choc Mud Cake 
Baked Cheesecake 

Carrot and Walnut Cake 

If under 40 guests choose three..If Desserts are not required less $2.00 per guest. 
COMPLIMENTARY TEA AND COFFEE 

Includes Tea, Coffee, Sugar, Milk, Disposable Cups and Spoons 
 

PLATES, CUTLERY AND WHITE NAPKINS  
 Main Course is served on white crockery plates with stainless steel cutlery. 

 
 
 
 
 

 
 

 OR napkins in your choice of colour. 
 Linen tablecloths are available for the FOOD BUFFET TABLES…$14.40 each 
 Hot nibbles - five choices from different cuisines with dipping sauces … $4.00 per guest  
 All Staff costs are included and will arrive four hours before serving time to prepare 
 We ask you to have three trestle tables available for preparation and food buffet OR we can supply. 
 Please refer menu Standards for all our requirements… ALL PRICES QUOTED INCLUSIVE OF GST 

              

$26.50 per adult for 50 Adults or more... 
$28.90 per adult guest for 40 to 49        $31.90 per adult guest for 30 to 39 

Under 30 guests $950.00       
Children 4 to 10 yrs half price    Children under 4yr – Free 
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      Wedding Banquet 
The complete designer Wedding 

Entrée    Start with pre dinner nibbles… 

Hot and Cold Finger Foods a selection from different cuisines, 

served on platters to your guests by our staff. 
 

• THREE SPIT ROAST MEATS (GF) 
Chicken, Pork, Lamb, Beef, Honey Baked Ham, Baked Barramundi 

Served with delicious hot gravy and condiments sauces to suit. 
• PLUS COLD BUFFET 

Pineapple Smoked Ham platter OR Vegetable Quiche 
 

• BREAD 
Fresh Dinner Rolls served with butter portions. 

With Crockery Bread and Butter Plates supplied 
 

• ROAST POTATOES 
Hot Roast Potatoes served with sour cream 

Always with…a Market Garden Tossed Salad (GF) OR a Leafy Caesar salad 
 

SELECT ANY FIVE FRESH SALADS OR VEGETABLE COMBINATION 
German Potato 
Parma Pasta 

       Seafood Pasta Salad 
   Potato and Bacon 

Greek Salad with Feta 
Pineapple and Yoghurt 

Italian Pasta Salad 
Sweet Potato Salad 

Ginger Bean Salad 
Asian Rice Salad. 

Mexican Salsa Salad 
Pear,cucumber feta. 

 
Chef’s Sweet Potato, 
Fresh Cut Carrots, 

Vegetables..some(GF) 
Vegetable Tortellini Pasta, 
Cauliflower and Broccoli 

 
Zucchini tomato and onion 

Peas and Beans 
FOUR GOURMET DESSERTS 

Caramel Cheesecake, Tropical Cheesecake, Italian Tiramisu, 
Traditional Black forest, Choc Choc Mud Cake, Apple Crumble, 

Queensland Pavlova (GF), German Crème cake, New York Cheesecake 
If under 40 guests choose three desserts. 

Complimentary Tea and Coffee 
Includes Tea, Coffee, Sugar, Milk, Crockery Mugs and Stainless Steel Spoons 

BRIDAL SERVICE 
    If required…the Bridal Table will be table served for the main meal. Hot food is plated, with salads on the side. 

Our staff can assist cutting the Bridal Cake for your guests prior to serving Sweets. 
Your Bridesmaids are requested to plate or bag the cake as required. 

PLATES , CUTLERY AND NAPKINS 
Food tables have linen tablecloth and all courses include crockery plates and stainless steel cutlery and White napkins. 

 
 
 
 
 
 
 
 

 Napkins in your choice of colour.. 
 All Staff costs are included and will arrive four hours before serving time to prepare 

 We ask you to have three trestle tables available for preparation and food buffet OR we can supply. 
 Please refer menu Standards for all our requirements 

RELAX…WE’LL DO IT!….JUST ENJOY THE TASTE OF GOLDEN ROAST. 
              All prices quoted inclusive of GST 

$35.50 per Adult for 60 or more Adult guests 
$36.50  per Adult guest...for 40 to 79 Adult guests 
$39.00  per Adult guest...for 30 to 39 Adult guests 

Under 30 Adult guests Flat Charge of $1170.00 applies 
Children 4 to 10 yr - Half Price          Children under 4yr Free 
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  Wedding Celebration Banquet 
                     
                                                   Fresh foods with a new fresh taste… 

                                             Start with HOT entrée pre dinner nibbles… 
              Five finger foods …Oven pastries from different cuisines with  Aussie pastries and Mexican beef balls. 
 

SERVED BANQUET STYLE 
Hand Rolled Chicken Mignons wrapped with bacon. 

with another two(2) selections…. 
 

• Grilled Barramundi with lemon pepper wrapped in a foil parcel 
• Garlic and Chilli Prawns 
• Sate Chicken Skewers 

• Prime Rib with a Red wine and Balsamic glaze. 

***Plus…a platter of smoked Mediterranean meats and Ham. 
BAKED POTATOES 

served with bacon, sour cream and chives.…. 
• including a Bakers basket of fresh rolls, loaves and damper . 

SELECT ANY FOUR…  
salad selection… 

Parma Pasta, 
 Greek Salad with Feta, 

Pumpkin and Cous Cous Salad,  
Baby leaves with orange and balsamic, 

Leafy Caesar Salad, 
Potato and Egg,  

Asian Noodle Salad. 

vegetable selection… 
Fresh cut carrots, 

Vegetable Tortellini Pasta, 
Diced sweet potato 

Cauliflower and Broccoli 
Garden greens with lemon zest, 

Zucchini Ratatouille 
Peas and Beans, 

 
 

SWEETS BUFFET…select four. 
Caramel Pastry, Cookies Cheesecake, Boston Mud Cake, 

Rhubarb & Apple Crumble, Queensland Pavlova, Lemon Meringue… 
 

If under 40 guests choose three desserts. 
 

Complimentary Tea and Coffee 
Includes Tea, Coffee, Sugar, Milk, Crockery Mugs and Stainless Steel Spoons 

 
All Courses include napkins, crockery plates and stainless steel cutlery 

 
 

    
 

 
 

 All Staff costs are included and will arrive three hours before serving time to prepare 
 We ask you to have three trestle tables available for preparation and food service 

– or we can supply – refer menu Standards for all our requirements 
RELAX…WE’LL DO IT..JUST TASTE AND ENJOY THE DIFFERENCE..!!  

$36.50 per Adult for 50 or more Adult guests 
$38.50 per Adult guest...for 30 to 49 Adult guests 

..all prices include GST.


