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Classic Barbecue 

Marinated rump steak 

Beef and herb burgers 

Gourmet pork sausages 

Rosemary and garlic brushed lamb chops 

Fried onions and mushrooms 

Mediterranean vegetable pasta salad 
Penne pasta with a pesto mayonnaise 

Tossed garden salad with 

apple balsamic dressing 

Classic potato salad with Dijon mustard 

mayonnaise and fresh parsley 

Crusty bread rolls and butter 

Fresh fruit platter with 

king island cream 

$32 per person 
Prices are based on a minimum of 50 guests. 

Prices for smaller groups are available on 

quotation. 

Chefs are charged at $45p/h ea w/d and $50 p/h 

ea Sat and Waitstaff are charged at $40p/h ea 

w/d and $45p/h ea Sat 
 

 

 

 

 

 

 

 

 

 

 

 

 

Beverage Service 

 

 

 

Beverage Service  

Standard beverage package  Sparkling wine, Beer 
and Light Beer, Red and White wine 
Orange Juice, Softdrinks and Minerals Water 
$20 pp for the first 2 hrs then $4pp for each hr 
therafter 
 
 Premium Tasmanian Beverage Package 
$28pp for the first 2 hrs then $6pp for each hr 
thereafter. 
Includes all Tasmanian Wine, Cider, Beer and Light 
Beer, Softdrinks and OJ 
 
If you choose to supply your own beverages the 
we can supply the staff and equipment to serve if 
required 
 
 
 
 
 
 
 
 
 
 
Menu includes 
Crockery, Cutlery, Paper Napkins 
BBQ, Buffet Table and Buffet Linen 
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Ultimate Barbecue 

Skewered prawns 

Marinated garlic and coriander prawns 

Tender steak 

Basil scented scotch fillet cooked to 

perfection 

Honey chicken skewers 

Marinated skewered chicken pieces 

Gourmet sausage 

Wursthaus lamb and rosemary sausage 

Fried onions and mushrooms 

Pumpkin, rocket and pine nut salad 

With lime dressing and cracked pepper 

Classic potato salad 

with Dijon mustard mayonnaise and fresh 

parsley 

Mediterranean vegetable pasta salad 

Penne pasta with a pesto mayonnaise 

Tomato and mozzarella salad 

With pesto and balsamic dressing 

Crusty bread rolls and butter 

Fresh fruit platter 

with king island cream 

Selection of desserts 

Our chefs’ selection of quality desserts 

 

 

 

 

 

 

 

$38 per person  

Prices are based on a minimum of 50 guests. 

Prices for smaller groups are available on 

quotation.  

Chefs are charged at $45p/h ea w/d and $50 p/h 

ea Sat and Waitstaff are charged at $40p/h ea 

w/d and $45p/h ea Sat 
 

Beverage Service  

Standard beverage package  Sparkling wine, Beer 
and Light Beer, Red and White wine 
Orange Juice, Softdrinks and Minerals Water 
$20 pp for the first 2 hrs then $4pp for each hr 
therafter 
 
 Premium Tasmanian Beverage Package 
$28pp for the first 2 hrs then $6pp for each hr 
thereafter. 
Includes all Tasmanian Wine, Cider, Beer and Light 
Beer, Softdrinks and OJ 
 
If you choose to supply your own beverages the 
we can supply the staff and equipment to serve if 
required 
 
 
 
 
 
 
 
Menu includes 
Crockery, Cutlery, Paper Napkins 
BBQ, Buffet Table and Buffet Linen 
 

 

 

 

 

 


