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Gourmet Buffet 
$45.90 per head 

 

 

HOT PRE DINNER NIBBLES 

Vegetable Money Purse, Char grilled meatballs, Mini Dim-Sims 

Curry Filled triangles, & Mini Spring Rolls 

Served with Various Dipping Sauces  

all served on silver platters with sauces to your guests on arrival 
 

 

MAIN COURSE 

A selection of three meats from these six. 

Roast Beef, Leg Lamb (add 1.50ph), Hot Ham, Leg Pork,  

Whole Boned out Chicken,  (Roast Turkey add $2.00ph) 
 

 

HOT ROAST POTATOES 

Cooked in their jackets, Served with sour cream 
 

 

 

SEVEN FRESH SALADS AND OR VEGETABLES 

choose SIX from the following, 

Curry Pasta Salad, Macaroni Pasta Salad, Gourmet Potato Salad,  

Home-style Coleslaw, Tropical Rice Salad 

Baby Carrots, Baby Beans, Peas, Roast Pumpkin, Corn, Cauliflower with white sauce  

Tossed Garden Salad is Standard with this Package 
 
 

BREAD 

Freshly baked dinner rolls on china bread & butter plates with individual butters. 
 

 

 

CONDIMENTS  

Hot homemade Gravy, Mustards, Mint sauce, Apple sauce, Salt and Pepper Etc. 
 

 

DESSERTS 

A selection of four from the following. 

Baked Cheesecake (American, Marble, Wild berry, Strawberry Glazed)  

Continental Cheesecake (French Vanilla, Tangy Lemon, Caramel, Strawberry, Choc Chip)  

Mudcake (Chocolate, White Gold), Black Forrest Cake, Coffee Pecan Torte,  

Strawberry Fields Torte, Fresh Fruit Salad, Pavlova  
 

 

Menu continues on next page 
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TEA & COFFEE 

A tea & coffee station is set-up around your urn or jug, 

which includes China Cups, Tea, Coffee, Milk, Sugar & Stirring Sticks. 
 

 

 

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 head 

 which includes, cooking, serving and clearing away  

 

 

PLATES CUTLERY & NAPKINS 

We supply stainless steel cutlery and China plates for both mains and desserts, 

 also napkins in the colour of your choice 

 

 

 

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!! 
Hot water urn or Jug for the Tea and Coffee 

3 x Trestle tables (or equivalent) 2 x table clothed, 2 to prep and 1 to serve on 

Undercover Sheltered, wind and all weather protected  

 

 

BILLING 
 We have a minimum of 40 adult guests,  

also if under 60 adult guests a $150.00 surcharge applies. 

Children 5yrs to 10yrs are half price,  

under 4yrs are free of charge.  

 

 

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

arranged with Management 

 

 

 

 

We Accept Cash, Cheque’s, Money Order, and EFT 

 

 

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

distance is 45min from Launceston 

Rates are $40.oo per hour each staff member there and back after the first 45min. 

 


