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Per Head Price: $66 per person 
Food:


THE COLONIAL BBQ MENU - $32.00 per person
Included in package 

Ceramic plates

Stainless steel cutlery

Buffet table with white tablecloths

And our chef cooking at your fingertips

BBQ STATION
A selection of Hansa’s Gourmet Sausages 

100% Beef Patties

Sautéed Onions
COLD BUFFET

Fresh Coleslaw Salad 

Potato and Curried Egg Mayonnaise Salad with crisp bacon
Tossed mixed leaves with lemon olive oil served on the side
Tomato and Red Onion Salad

Bread Rolls with Butter 
CONDIMENTS
Mustards

Chilli sambal

Tomato relish

Lemon dressing

BBQ sauce

Tomato sauce
ADDITIONAL BBQ ITEMS
Lamb cutlets





extra $7.50 p,p

Porterhouse steak medallions



extra $4.00 p,p

Chicken skewers- marinated in garlic and oregano

extra $3.00 p,p

Garlic Marinated prawn cutlets (served with lemon wedges)
extra $6.50 p,p

Salt n pepper Calamari    (served with lemon wedges)
 extra $5.50 p,p

Beverages:

3 hour unlimited Basic Beverage Package - $34 per person
Tap Beer 

Carlton Draught

Carlton Dry

Wine

Rothbury Estate Cabernet Shiraz

Rothbury Estate Chardonnay

Rothbury Estate Sauvignon Blanc

Sparkling 

Rothbury Estate Sparkling



All soft drinks are included 
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Per Head Price: $70 per person
Food:


BUFFET STYLE MENU - $40.00 per person

Selection of trio house dips with marinated olives and Turkish bread

Served in the centre of the table
CARVERY BUFFET

(Please choose two main options below)

Whole Roast Sirloin 

Grain fed sirloin, roasted whole and sliced served with mushroom infused jus.

(Yorkshire pudding supplied on request)

Lemon and Thyme Chicken

Free Range chicken with a lemon and thyme marinade

Roasted Bone Leg of Lamb 

Prime Spring Lamb served with a rosemary gravy

Eggplant Parmagiana

Herbed crumbed malazane with char-grilled capsicums, sun dried tomatoes,  napoli sauce, mozzarella and tasty cheese, chunky chips and garden salad

VEGETABLES AND SALAD BUFFET

(all options included)

Thyme Roast garlic potatoes

Seasonal steamed vegetables

Tossed Mixed salad

Coleslaw salad
DESSERTS
New York Cheesecake

Served with raspberry coulis and chantilly cream

Duo Mouse Cake

Layered dark and white chocolate mouse on a rich biscuit base

Platters of Seasonal Fresh Fruit 

Beverages:

3 hours unlimited Basic Beverage Package - $34 per person 




Additions to beverage package available upon request.

Tap Beer 

Carlton Draught

Cascade Premium Light 
Wine

Rothbury Estate Shiraz Cabernet

Rothbury Estate Chardonnay

Sparkling

Rothbury Estate Sparkling
All soft drinks are included
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Per Head Price: $75 per person 
Food:


3 COURSE SET MENU - $41 per person

Cocktail Finger Food on arrival 

2 Mains served alternate drop

2 Desserts served alternate drop

COCKTAIL FINGER FOOD ON ARRIVAL 

4 pieces per person of the following selection: 

Vegetarian spring rolls with sweet chilli sauce 




Thai fish cakes with Thai dipping sauce


Vegetarian Samosas with raita 







Mini pork dim sums with sweet soy sauce

Falafels with Tahini dipping sauce







Mini cheesy potato balls with tomato relish





MAIN COURSE

Porterhouse steak served on a potato rosti with green beans accompanied by a wild mushroom jus.

Lemon and oregano marinated chicken breast served with garlic roasted potatoes and green beans, topped with salsa verde.

DESSERT

Sticky Date Pudding served warm with butterscotch sauce and chantilly cream

New York Cheesecake served with raspberry coulis and chantilly cream

Beverages:

3 hour unlimited Basic Beverage Package - $34 per person
Tap Beer 

Carlton Draught

Carlton Dry

Wine

Rothbury Estate Cabernet Shiraz

Rothbury Estate Chardonnay

Rothbury Estate Sauvignon Blanc

Sparkling 

Rothbury Estate Sparkling



All soft drinks included
