1.

Barbecue

Menu 1 inclusive of napkin. Menu 2 inclusive of biodegradable plates/cutlery/napkins. Staff available if required.
Menu 3 - 6 inclusive of biodegradable plates/cutlery/napkins, buffet linen and staff.
Minimum charge 30 adults. Less than 50 adults will incur a staffing charge.

BBQ sausages (beef) 7
Grilled onions (gf)(v)

Fresh hotdog rolls (v)

Selection of sauces (gf)(v)

Gourmet sausages (beef, chicken, Italian) 24
Satay chicken skewers (gf)

Garlic and rosemary beef kebabs (gf)

Grilled onions (gf)(v)

Tossed garden salad (gf)(v)

Fresh dinner rolls and butter (gfo)(v)

Selection of sauces (gf)(v)

Gourmet sausages (beef, chicken, Italian) 28
Herb and garlic chicken skewers (gf)

Honey and soy beef kebabs (gf)

Grilled onions (gf)(v)

Baked potato with sour cream and chives (gf)(v)
Tossed garden salad (gf)(v)

Coleslaw (gf)(v)

Fresh dinner rolls and butter (gfo)(v)

Selection of sauces and condiments (gf)(v)

Gourmet sausages (beef, chicken, Italian) 30
Frenched lamb cutlets, thyme, sea salt (gf)

Chicken thigh skewers with coriander, mint, lemon (gf)

Grilled onions, balsamic glaze (gf)(v)

Potato, crispy bacon, spring onions, dill, seed mustard,

rocket, garlic aioli (gf)(vo)
Roast pumpkin, feta, baby spinach, pine nuts (gf)(v)
Roma tomatoes, bocconcini, basil oil (gf)(v)
Fresh dinner rolls and butter (gfo)(v)
Selection of sauces and condiments (gf)(v)

5.

Free range chicken breast, rosemary, lemon zest (gf) 37
Beef sirloin skewers, sea salt, cracked pepper, salsa verde (gf)
Black tiger prawns, garlic, ginger, chilli (gf)

Baked potato, sour cream and chives (gf)(v)

Quinoa and French bean salad (gf)(v)

Chickpea and lentil salad (gf)(v)

Pineapple, tomato, cucumber, mint, coriander salad (gf)(v)

Fresh dinner rolls and butter (gfo)(v)

Selection of sauces and condiments (gf)(v)

Sirloin steak, sea salt, crushed pepper (gf) 39

Frenched lamb cutlets, garlic, rosemary (gf)

Barbecued Atlantic salmon fillet (gf)

Harissa tiger prawns, cilantro and mango nuoc cham (gf)

Roasted pear, pecorino and arugula with pink peppercorns,
hazelnut, honey vinaigrette (gf)(v)

Moroccan spiced cous cous, plump sultanas, toasted almonds (v)

Penne pasta, pesto, pine nut, aioli (v)

Fresh dinner rolls and butter (gfo)(v)

Selection of sauces and condiments (gf)(v)

Vegetarian and Gluten Free Options

Gluten free beef sausages, 2 per serve (gf) 3.50
Vegetarian sausages, 2 per serve (v)(vegan) 3.50
Vegetable burger (v)(vegan) 4.50
Vegetable kebab (gf)(v) 4.50
Beverages

Soft drink (cans) 2.20
Bottled water (600 mls) 2.60
Bag of ice 6.00

“We would SINCERELY love to thank you all for your professionalism, excellent service, truly scrumptious food and
overall first rate service from go to whoa! You were so helpful in helping us to organise our BBQ.” %
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