The Gourmet Feast 

(prices based on 50 people)
Three Courses plus Tea & Coffee

Hors D’oeuvres

½ hour service

Hot Selection

Gourmet Mini Quiche
Honey & Soy BBQ Chicken Wingettes

Gourmet Spicy Meatballs

Crumbed Whiting with lemon pepper mayonnaise

Cold Selection
Gourmet Platters of Julienne Vegetables, Homemade Dips, Meats, Cheese, Crackers and a selection of Gourmet Treats chosen by our Chef. 

Main Course

1 hour service

From the Carvery;

Please select four of the following succulent meats:
Flame Roasted Whole Legs of Pork with crunchy crackling

Flame Roasted Prime Yearling Beef basted with herbs and Garlic

Rolled Legs of Lamb studded with Rosemary & Garlic

Baked Ham with Honey Glaze and Seeded Mustard

Smoked Breast of Turkey served Cranberry Sauce

All are served with appropriate sauces & gravy.
Salad / Vegetable Selection
Please choose either Salad or Vegetable Selection

	VEGETABLE SELECTION
	SALAD SELECTION

	Layered Potato & Sweet Potato Au Gratin
	Chicken Caesar Salad

	Or Seasoned Pontiac Chats
	Greek Salad

	Medley of Fresh Seasonal Vegetables with a herb & white wine (eg; broccoli, squash, etc)
	Seasoned Pontiac Chats or Layered Potato & Sweet potato Au Gratin                                 

	Chefs Speciality of the Month
	Potato, Bacon & Chive Salad


Freshly Baked Dinner Rolls and butter included

Continued on next page…

The Gourmet Feast Buffet Cont…

Desserts

!/2 hour Service

Please Choose Three:

Baked New York Cheesecake

Chocolate Mud and Mousse Torte

Traditional Aussie Pavlova

 Warm Sticky Date pudding with Butterscotch sauce

Fresh Seasonal Fruit served in Watermelon shell

Tea & Coffee

Served with Desserts 

Served with after dinner mints

Included with this service;
· Chef to present and carve your roasts

· Carvery Lighting display Unit

· Wait staff on Site

· Dressed Buffet Tables

· All necessary serving equipment

· Clean up on completion of the food service
Disposable service 

China service 
Both services include: main plates, main cutlery, dessert plates, dessert cutlery, serviettes, tea & coffee cup & teaspoons.

PLEASE NOTE:

Price is based on ½ service for Hors D’oeurves from the serving time booked. 1 hour service for Mains & ½ hour service for Desserts & Tea & Coffee. Maximum 2 hour service + set-up & clean-up. We are happy to stretch out this service if you require at extra cost for Chef & Wait Staff.
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	East Coast Catering  

freecall: 1300 304 334
email: sales@eastcoastcatering.com.au
Fax: (07) 3208 9364
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