
 
 
 
 
 
 
Barbeque and Set menu Prices include on site cooking. 
Smorgasbord Menu  
Minimum 60 People                 Mix Grill 1 $24.00 Minimum of 60 People 
 Pork and Veal Shaslick 

Chicken Drumsticks 
Continental Sausage 
Lamb Cutlets 
4 Salads 
Wood oven rolls 
Disposable Cutlery, plastic plates and 
napkins 
 
 
Mix Grill 2 $25.20 Minimum of 60 
People 
Spicy Wings 
Continental Sausages   
Sirloin Steak 
Marinated American cut Pork Ribs 
4 Salads 
Wood oven rolls 
Disposable Cutlery, plastic plates and 
napkins 
 
 
Mix Grill 3 $28.70 Minimum of 60 
People 
Mini Chicken Mignon    
Sirloin Steak    
Marinated American cut Pork Ribs  
Continental Sausages      
Lamb Cutlets     
4 Salads 
Wood oven rolls 
Disposable Cutlery, plastic plates and 
napkins 
 
 
Mix Grill 4 + more $33.80 Minimum of 
60 People 
Chicken Shaslick   
Sirloin Steak    
Continental Sausages     
Marinated Quails (cut in half)  
Spinach and Ricotta Cannelloni  
Broccollni with olive oil and cracked 
pepper 
4 Salads 
Wood oven rolls 
Disposable Cutlery, plastic plates and 
napkins 
  
 



 
 

   Create your own menu 
Simply Select your items 

and contact us for a quote 
 

From The Charcoal BBQ          
Chicken 
Mini Chicken Mignon    
Chicken Shaslick    
Chicken steaks     
Stuffed Chicken leg     
(ham & cheese)(Mushroom & Bacon) 
(Pumpkin and sage) 
Spicy Wings     
Chicken Drumsticks    
1/4 Chicken    
   
Meats      
Marinated American cut Pork Ribs  
Mini Scotch Fillet Mignon   
Sirloin Steak     
Scotch Fillet Steak    
Continental Sausages      
B.B.Q Sausages     
Pork and Fennel Sausage   
Pork and Veal Shaslick    
Lamb Cutlets    
   
Gourmet BBQ Selection  
Marinated Quails   
Barbequed Calamari   
King Fish cutlets with fresh tangy tomato 
salsa  
Skewered Scallops wrapped in Pancetta 
with lime and green pepper dressing 
Skewered chili and lemon Prawn tails
   
Spit Roasts  
Lamb on the Spit    
Pig on the Spit (20 to 25kg)   
Scotch fillet     
Turkey Breast     
Roast Pork Loin OR Scotch Fillet  
Leg of Lamb    
   
From the Mediterranean Kitchen 
Antipasto a selection small goods, 
cheeses    
Antipasto a selection marinated and grilled 
vegetables and marinated olives 
Traditional Pork and Veal Lasagna  
Chicken and Pumpkin Cannelloni 
Spinach and Ricotta Cannelloni 
Scallop Potato    
Roast vegetable medley   
Stir-fry vegetables    
Broccollini with olive oil and cracked 
pepper    



 
 
 
 
 
Salads     
  
Mediterranean potato salad 
Greek salad 
Bean and virgin olive oil salad 
Rocket, Walnut and Parmesan Salad 
Tomato and cucumber 
Baby Cos, egg, crouton, bacon and 
mayonnaise 
Green leaf salad with balsamic and olive 
oil 
Coleslaw  
Rice salad 
Apple and celery 

 
Desserts      
Cream patisserie fruit flan  
Tiramisu     
Seasonal fruit skewers     
Mini Gelato cones    
Espresso panna cotta     
Assorted individual cheese cake  
Assorted Mini continental Cakes  
Tea and Peculated Coffee  
       
Plates and Cutlery 
Ceramic plates, stainless steel cutlery,  
Cloth napkins and table cloths.  
Disposable Cutlery, plastic plates and 
napkins  
 
Glass wear 
Tumblers (Beer, water, soft drink)  
Wine      
Champagne     
Cocktail       
Port     
   
Staff 
Waiting staff     
Bar staff      
Cocktail bar staff     
Supervisory staff     
Chefs     
   

 
Delivery Charges May Apply  

 

 
 

 
 


