BBQ

Our BBQ packages are a great option for large informal
gatherings such as sporting groups, fund-raisers, work functions,
Christrnas parties or a spring racing carnival party.

All BBQ packages are served from the BBQ with fresh breads, rolls & condiments. Pricing
includes a chef to cook on your own BBQ, napkins, crockery & cutlery. A BBQ can be
hired for $80. Minimum of 30 people
We can also supply these options as a ‘cook it yourself” drop off service.

Rodamz Sausage Sizzle .......c.ccceevvvveeviinneenns $12.5 per person
Great Aussie BBQ
Choose 4 meats plus 3 salads................e... $22.5 per person
Choose 6 meats plus 5 salads................c..... $27.5 per person
Meats

Thin Sausages (Beef, Pork or Chicken) (GFO)
Lamb Kofta

150gm Aged Porterhouse (GF)

Chili & Garlic Tiger Prawn Skewers (GFO)

Housemade Beef Burgers
Lemon & herb marinated chicken (GFO)
Atlantic salmon steak (GFO)
Moroccan spiced lamb cutlets
Marinated rump steak shashlik (GFO)
Vegi burger (V)
Chargrilled vegetables with polenta & basil pesto (V)

Salads
Ceaser - Coz leftuce with crisp pancetta, parmesan & croutons (GFO)
Greek - Roma tomato, spanish onion, kalamata olives & fetta (V, GFO)
Garden - Mesculin salad with tomato, cucumber & spanish onion (V, GF)
Potato - Bacon, onion & creamy dressing
Coleslaw - Sliced cabbage, spanish onion, grated carot, chopped parsley & creamy dressing
Roasted carrot & parsnip with toasted pinenuts (V, GFO)
Chargrilled vegetables with balsamic vinaigrette (V, GFO)
Green bean, baby spinach & bocconcini (V, GFO)
Marinated mushrooms with capsicum, tomato & vinaigrette (V, GFO)

V = Vegetarian VO = Vegetarian Option-ask at time of booking
GF = Gluten Free GFO = Gluten Free Option-ask at time of booking




