
BBQ Packages
Basic BBQ Package, Minimum 30 Guests $18.50 per person, 

Including disposable plates, cutlery and napkins.  
 

Menu
Sirloin Steak 200gm 
Thin Sausages X 2 

Caramelised Onions 
~~ 

Potato Salad with Mustard Seed mayonnaise 
Tossed Garden Salad  

Coleslaw 
Pasta Salad 

Bread Rolls and Butter 
Condiments 

~~ 
Build your own BBQ Banquet with the following additions-

Chicken Satay Kebabs x 2  $3.30 
Thai Marinated Prawn Skewer x 1 $3.50 

Tandoori Lamb Cutlet Coriander Yoghurt x 1  $4.50 
Beef and Bacon Burger Pattie x 1 $3.00 

Chicken Tenderloins Soy Sweet Chilli and Mint x 2 $3.30 
Greek Style Lamb Kebab with Lemon and Oregano x 1 $2.75 

Reef Fish Fillets with Tomato Salsa x 1 $4.00 
Curried Lentil and Sweet Potato Pattie x 1 $3.00 

Beef Kebab with Teriaki Sauce 1 X $2.75 
Vegetable Kebabs with Balsamic Glaze $3.00 

Herb and Garlic Bread per serve $2.50 
Gourmet Salad Selection (choose from our list) $3.00 p/p 

China Crockery and Stainless Steel Cutlery $1.00 p/p 
~~~ 

Our BBQ’s do not include staff, but i f you would like to be a guest at your own party, 
you can simply hire our professional staff where required. Min 3 hours 

Chef to cook your BBQ selection - $35.00 per hour.  
Waitress to serve you and your guests - $30.00 per hour 

Gas BBQ Hire - $50.00 
Buffet Tables and Linen Cloths  - $18.50 ea 

~~~ 
 



Gourmet B.B.Q. MENU 

Anti Pasto Platter 

Gourmet Cheese Selection Deli Meats and Salamis  
Char Grilled Vegetables and Olives 

Freshly Made Tapenade Dips, Semi Dried Tomatoes  
Served with Crusty Baguette Rolls 

~~~ 
B.B.Q

B.B.Q Green Prawn Skewers in Soy Chilli & Mint 
Beef Medallions with Mushrooms & Red Wine 

Chicken Satays with Spicy Peanut Sauce 
Gourmet Chipolata Sausages 

~~~ 
 

Salads
Scalloped Potatoes with Cheese & Herbs 

Caesar Salad with Bacon, Croutons and Parmesan Cheese 
Mediterranean Salad with Cucumber Capsicum Tomato and Olives 

Broccoli Salad with Toasted Almonds 
~~~ 

Bakers Basket of Bread Rolls 
 

Dessert
Mini Dessert Selection 

 
Profiteroles with White Chocolate and Almonds 

Strawberry and Cointreau Tartlets 
~~~ 

 



Stand Up Style Cocktail BBQ 

Cold Canapes

Smoked Salmon on Potato Rosti with Horseradish Cream 
Fillet of Beef in Bacon with Mustard Seeds 

Marinated Prawns on Guacamole Dip 
Smoked Eggplant Crostini with Tomato Salsa 
Moroccan Chicken Salad in Won Ton Cups 

~~ 
 

BBQ

Tandoori Lamb Cutlets with Yoghurt Dip 
Marinated Chicken Skewers with Peanut Sauce 

BBQ Green Prawns with Sweet Chilli Sesame and Mint 
Pork and Sage Chipolatas with Tomato Relish 

Tender Eye Fillet Beef Strips with Button Mushrooms and Spanish Onion 
~~ 

Hot Chat Potatoes with Sea Salt Rosemary and Garlic 
Rocket Pear and Parmesan Salad with Honey Mustard Dressing 

Mediterranean Salad of Tomato Cucumber Capsicum Olives and Fetta 
Asian Slaw with Toasted Sesame Seeds and Crisp Noodles 

 
Bakers Basket of Bread Rolls 

~~ 
Passionfruit Curd Tartlets 

Profiteroles with Chocolate Fudge Sauce 
~~ 
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