The School Feast 

(min 200 people)
SPECIAL 
On the tables for when guests arrive:

Gourmet Platters of Julienne Vegetables, Homemade Dips, Cabonossi, Cheese, & Crackers 

Main Course

1 hour service

From the Carvery;

Please select three 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

All are served with appropriate sauces & gravy.
Your Selection Of Freshly Made Salads & Seasonal Vegetables 
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Freshly Baked Dinner Rolls and butter included

The School Feast Buffet Cont…

Dessert 

Traditional Australian Pavlova

Cheesecake

Black Forrest Gateaux

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.


SALAD SELECTION


Garden Salad


Potato, Bacon and Chive Salad


Traditional Aussie Coleslaw


Caesar Salad


Roasted Potatoes with Sour Cream & Chives





VEGETABLE SELECTION


Medley of Fresh Seasonal Vegetables


(eg; Broccoli, carrots, squash, capsicum, etc)


Roasted Potatoes with Sour Cream & Chives 














Continued on next page…..
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