
Prestige Catering and Event Hire – Private and Corporate Menu 

WINTER WARMER MENU 
 

 
Fully inclusive of all crockery, cutlery, serviettes, buffet linen and uniformed staff.  

Minimum charge 20 adults. Less than 45 adult guests will incur a staffing charge. 
 Special diets can be catered for with prior arrangement. 

 
 
 

Your selection of one of the following soups: 
 

Pumpkin and ginger, Tomato and basil, Minestrone,  
Mushroom and roasted hazelnut, Cream of chicken and corn 

 
Plus 

 
Tender spit roasted Dardanup beef served with traditional gravy  

and a selection of condiments 
 

 Baked jacket potatoes served with sour cream and chives 
Seasonal vegetable medley 

Cauliflower au gratin 
 

A selection of fresh bread rolls and crusty continental  
loaves with butter 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALTERNATE MEAT OPTIONS TO ABOVE MENU  
Add pork $29.40pp 
Add lamb $29.40pp 

Change beef to pork $29.50pp 
Change beef to lamb $29.50pp 

Add chicken $31.50pp 
 
 
 
 

ADD DESSERT FOR JUST $5.90 PER PORTION 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices inclusive of 10% GST 

Our popular winter buffet 
 

$26.50 per person 


