
COAST TO COAST
THE GOLDEN ROAST – TASMANIA

PROPRIETOR – Danielle & Luke McConnon
Po Box 1302

Rosny Park   7018
PHONE 0407495964 Phone 1300 655 602
E-mail :- launceston@goldenroast.com.au

Big Buffet
$35.90 PER HEAD (GST inclusive)

This is our prestige Buffet Menu designed for that very special occasion, offering the
finest foods and professional service.

NIBBLES
Start with a variety of cold nibbles served on platters.

(Dips, Chips, Crackers, Salami, Various Cheese’s, Cabana etc)

MEATS
A choice of 3 quality succulent roast meats
Roast Beef, Leg Pork, Leg Lamb, Hot Ham,

Whole Boned out Chicken, Turkey Breast ($2.00 per head extra)

HOT ROAST POTATOES
cooked in their jackets with sour cream

SEVEN FRESH SALADS / VEGETABLES or mixture
Tossed Garden Salad is standard with this package.

You choose any 6 of these specially selected salads and/or vegetables with an international tinge:

Salads – Gourmet Potato Salad, Pasta Salad, Curry Pasta Salad, Coleslaw, Tropical Rice
Vegetables - Carrots, Baby Beans, Peas, Roast Pumpkin, Corn, Cauliflower with white sauce

BREAD
A selection of freshly baked Dinner Rolls

DESSERTS
A selection of four from the following.

Baked Cheesecake (American, Marble, Wild berry, Strawberry Glazed)
Continental Cheesecake (French Vanilla, Tangy Lemon, Caramello, Strawberry, Choc Chip)

Mudcake (Chocolate, White Gold), Black Forrest Cake, Coffee Pecan Torte,
Strawberry Fields Torte, Fresh Fruit Salad, Pavlova

CONDIMENTS
HOT HOMEMADE GRAVY, MUSTARD, APPLE SAUCE, MINT JELLY, SALT & PEPPER

Menu Cont inue on next  page



COMPLIMENTARY TEA & COFFEE – you supply urn
We supply disposable cups, Stirring sticks, milk, tea and coffee

PLATES, CUTLERY & NAPKINS
The main course will be served on china plates with stainless steel cutlery.

Desserts on disposable plates and spoons.
Colour Napkins of your choice

STAFF
All Staff are dressed in uniform, and arrive 4 hours prior to your eating time

to cook & prepare for your function.
They are there from start to finish to ensure your meat is roasted to perfection.

And so you know everything is cooked freshly for you
All Staff are included in the price per guest

which includes, cooking, serving and clearing away

ALL REMAINING FOOD IS LEFT FOR YOUR CONTINUED ENJOYMENT
Please supply adequate containers for left overs,

and ensure they are refrigerated within 2 hrs of serving

WHAT WE NEED FORM YOU!!
A completed booking from with a deposit of $4.00 per head

Hot water urn or Jug for the Tea and Coffee
2 x Trestle tables (or equivalent) table clothed, to cook and serve on

BILLING
We have a minimum of 40 adult guests, also if under 60 guests

a $120.00 surcharge applies.

Function is to be Paid in Full prior to the date unless otherwise arranged
with Management

Children 4 to 10 are half price, under 4 are free of charge.
We Accept Cash, Cheque’s, Money Order, Credit Cards (+2% surcharge), and EFT

TRAVEL
If your function is outside the Launceston Region travel costs may apply, the free Allowed

distance is under 45min from Launceston
Rates are $35.oo per hour each staff member there and back after the first 45min.


