COAST TO COAST THE GOLDEN ROAST
PHONE 3711 2033 2011July Series
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$19 . 90 per guest for 50 adult guests or more without sweets....
$21.90 per guest with sweets.

Roast dinner and vegetables...

Start with FREE nibbles
(dips, crackers,corn chips and salsa).to help your guests start the party.

TWO SPIT ROASTS
Pork with apple sauce
Prime Beef with spiced gravy.
plus...
Roast Chicken OR Apricot Chicken

BREAD
Fresh French Sticks, cut and served with butter portions.

GARDEN TOSSED SALAD and FOUR VEGETABLES.
Hot roast potatoes in their jackets
Sweet Corn Combination
Roasted Pumpkin
Steamed seasonal vegetables.

DELICIOUS WINTER DESSERTS...ADD $2.00 PER GUEST.
Chocolate slice, Pavlova and fruits and Apple pastry...ALL THREE
( Served with whipped cream on disposable plates with spoons)

PLATES CUTLERY AND NAPKINS
Golden Roast supplies hard plates with stainless steel cutlery for the main course.

All for $19.90 per adult for 50 adult guests or more with NO sweets.
30 — 49 Adult guests $21.00 with NO sweets.

with sweets ADD $2.00 per guest..
Under 30 Adults $630.00 with no sweets.
Children 4 to 10 yrs half price
Children Under 4 yrs — Free
Some selections are (GF)
NOT AVAILABLE ON Friday or Saturday in November / December.

Hot Nibble Platter -$4.00 per guest — From different cuisines with dipping sauces

Cold Nibble Platter - $1.50 per guest — cheeses, dips, Kabana, crackers, vegetable crudities

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 food...or we can supply.

RELAX...WE'LL DO IT ALL FOR YOU...JUST TASTE AND ENJOY THE DIFFERENCE...!!

All prices quoted inclusive of GST




COAST TO COAST THE GOLDEN ROAST
PHONE 3711 2033
Web site: www.goldenroast.com for our complete menu catalogue.
series 2011 July

necial

$1990 per guest for 50 adult guests or more without sweets....
$21.90 per guest with sweets.

XE
.S! = 5

Start with FREE platters of dips and crackers for your guests

Select TWO SPIT ROAST MEATS

e Tender Beef,
e Roast Pork and
e Chicken Pieces
served with delicious hot gravy...
plus...
COLD BUFFET PLATTER
Platter of Smoked sliced Ham...
BREADS Fresh French Sticks, cut served in baskets..

POTATOES Hot Roast Potatoes and sour cream

FIVE FRESH SALADS
Market Garden Salad
Potato Salad
Creamy Pasta Salad
Fresh Coleslaw
Beetroot salad

SWEETS..ADD $2.00 PER GUEST.
Queensland Pavlova , Cheesecake and Chocolate cake
(Served with whipped cream on disposable plates and spoons)

PLATES CUTLERY AND NAPKINS
Main Course is served on hard plates with stainless steel knife and fork...

All for $19.90 per adult for 50 adult guests or more with NO

sweets.
30 — 49 Adult guests $21.00 with NO sweets.

with sweets ADD $2.00 per guest..
Under 30 Adults $630.00 with no sweets.
Children 4 to 10 yrs half price
Children Under 4 yrs — Free
Some selections are (GF)
NOT AVAILABLE ON Friday or Saturday in November / December

Hot Nibble Platter -$4.00 per guest — From five varieties from different cuisines with dipping sauces
Cold Nibble Platter - $1.50 per guest — cheeses, dips, Kabana, crackers, vegetable crudities

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 food buffet OR we can supply.

RELAX...WE'LL DO IT...TASTE AND ENJOY THE DIFFERENCE...!!
All prices quoted inclusive of GST
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$20.90 per adult guest

Start with FREE nibbles
(dips, crackers, vegetable stick crudities) ....to help your guests start the party.

TWO SPIT ROASTED MEATS...
Pork with apple sauce
Prime Beef with spiced gravy.

PLUS...select one (1)
> Aussie Roast Chicken Drumsticks

> Beef or Pork sausages with onion gravy.
> Baked ham with mustard.

BREAD
Fresh French Sticks, cut and served with butter portions.

With an AUSSIE TOSSED SALAD and select FOUR VEGETABLES.
Hot roast potatoes in their jackets
Cobs of Sweet Corn
Chef Sweet Potato
Potato Bake
Roasted Pumpkin
Steamed seasonal vegetables.

FREE pELicious DESSERTS
Pavlova and Apple pastries...
( Served with whipped cream on disposable plates with spoons)

PLATES CUTLERY AND NAPKINS
Golden Roast supplies hard plates with stainless steel cutlery for the main course.

All for $20.90 per adult for 50 adult guests or more.

30 - 49 adult guests $22.90

Children 4 to 10 yrs half price

Children Under 4 yrs — Free
All prices quoted inclusive of GST

Hot Nibble Platter -$4.00 per guest — From different cuisines with dipping sauces
Cold Nibble Platter - $1.50 per guest — cheeses, dips, Kabana, crackers, vegetable crudities
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 food
— or we can supply — refer menu Standards for all our requirements

RELAX...WE'LL DO IT ALL FOR YOU...TASTE AND ENJOY THE DIFFERENCE..!!




