


BRIDAL $49.9 per head (+GST)

WEDDING
BUFFET

Golden Roast Devonport

Join other brides by choosing our most popular package, The Bridal Buffet. A variety of Cold Nibbles are
prepared on platters by our professional staff.

The main course served on high quality china with stainless steel cutlery is sure to satisfy. Three spit roasted
succulent meats cooked on site, served hot alongside a selection of eight gourmet salads served fresh, and
vegetables served steaming hot.

This packages includes 4 mouth-watering freshly made desserts. Desserts can be served alongside your
wedding cake, or individually.

MENU SELECTION *bold items are included

MEATS
Maximum of 3 items allowed for Meats.

o Beef e Lamb (+$1.5) e Turkey Breast (+$2)
e Hot Ham e Pork e Marinated Whole Boned Out
Chicken
SALADS

Maximum of 6 items allowed for Salads.

e Gourmet Coleslaw (GF) - Green & e Tossed Garden Salad e Carrots (GF)

red cabbage, carrot, spring onion,

whole egg mayonnaise ¢ Roast Potatoes ¢ Cauliflower With Cheese Sauce
« Potato Salad - Potato, parsley, ¢ Pasta Italiano With Roasted e Corn (GF)

spring onion, mayonnaise Capsicum

e Savoury Rice Salad (GF)

o Asian Noodle Salad - Thai noodle, e Baby Beans

capsicum, coriander, pad thai

sauce e Roast Pumpkin
o Peas (GF)

¢ [talian Pesto Pasta Salad

DESSERTS
Maximum of 4 items allowed for Desserts.



e Black Forest Cake

Marble Baked Cheesecake

e Fresh Fruit Salad (GF)

Strawberry Torte
o Coffee Pecan Torte

e Citrus Glazed Cheesecake

EXTRAS

¢ Homemade Spinach And Ricotta
Pastries

CONDIMENTS

o Mint Jelly
o Apple Sauce

e Gluten Free Gravy

TERMS & CONDITIONS

Christmas Pudding With Custard
Creamy Caramel Cheesecake
Dark Chocolate Mud Cake (GF)
Flaked Chocolate Cheesecake
French Glazed Cheesecake

Wild Strawberry Cheesecake

Plates & Cutlery - Main Meal &
Dessert - China & SS

Mustard
Salt & Pepper

Dinner Rolls

Belgian Double Choc Mud Cake
Belgian White Mud Cake
Caramel Glaze Mud Cake
Tiramisu Torte

American Baked Cheesecake

Cold Pre Dinner Nibbles

Sour Cream

Minimum of 50 guests for the 'Meat Only' menu. All other menus incur a $200 staff charge for less than 60

guests

Catering with 30-40 guests will be charged at the rate for 40 guests (regardless of your final guest number
count). This ensures appropriate staffing and produce for your event.

Children aged between 4-10 years are half-price

Travel surcharge will apply for out-of-area catering.

Public Holiday surcharges will apply

CONTACT DETAILS

Golden Roast Devonport

Phone: 1300655602

Email: devonport@goldenroast.com.au
www.goldenroast.com.au



