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Meats
Seasoned Barbecue Beef Steaks
Aussie Sausages
Tasty Beef Rissoles
Honey and Soy Chicken

Salads

Potato Salad
Garden Salad
Coleslaw

Breads

Buttered Bread Sticks

Condiments

Tomato Sauce, Barbecue Sauce & Salad Dressing

Dessert?

Please see Dessert Menu

[ncreage table variety & choice to quit all your gueste tagte buds by
pergonaliging your meal. Add any of our platterg to your menu
Prices from just $5.00 p/person
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Meats

Barbecued Beef with Dill, Dijon and Salted Garlic
Moroccan Lamb Patties with Pistachio, Feta & Minted Citrus Yogurt
Barbecued Aussie Sausages
Chicken with Crunchy Cashew and Asian spiced Crust
Sticky Barbecued Pork Loin
Beer Fried Onions

Salads

Gourmet Potato Salad
Layered Summer Garden & Vegetable Salad
Orange Couscous Salad with Almonds & Currants
Balsamic Risoni Salad with Chicken & Quick Fried Mushrooms and Pine Nuts

Breads

Assorted Breads, Rolls & Butter

Condiments

Tomato Sauce, Barbecue Sauce, Aioli Mayo, Firecracker Salsa,
Cold Mustard and Spring Onion Hollandaise

Why don’t you add a
frech & bountiful

Seafood Platter

to your order?
From only $8.50 p/p
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Meats
BBQ Steaks dusted with an Earthy Red Desert Dust
Tender Lamb Straps Brushed with Almond Honey Oil
Australian Beef Sausages Barbecued under Smokey Paper bark Sheets
Cocktail Chicken Skewers Marinated in
Native Pepperberry & Wattle Seed
Aussie Meatballs made with wild Bush Tomatoes

Salads

Backyard tossed Garden Salad Dressed with
Australian Macadamia Nut dressing
Aussie Potato Salad Gourmet Style
A wonderful Pumpkin and Spinach Salad with Feta & Kakadu Plum
Chic Peas

Breads

A basket of assorted Breads and Rolls will be on offer along with Butter

Condiments
Aussie Honey Mustard with Spring Onion
Local tangy Plum Sauce
Mountain Pepper Barbecue Sauce
And for the Faint of heart - Good old fashioned Tomato Sauce!

Dessert?

Please see Dessert Menu

What about including gome cold meat or geafood platters
Prices are from just $4.00 p/person



