
 

 

 

SEASONAL BUFFET SPIT ROAST MENU  

Catering provided by Spit Roast Company. (Spit Roast Classic Package) 

Minimum numbers for this catering option are 45 people or surcharge will apply. 

Final confirmation of numbers and menu choices are required at least 7 days prior to the event.  

 

The dinner includes crockery, cutlery and onsite carving. 

 

Please select your meal choices from below:  

 

SPIT ROAST MEATS  

CHOOSE 3 OF THE FOLLOWING 

� Garlic and herb spiked beef rump 

� Glazed ham on the bone 

� Tender chicken with plum sauce 

� Pork with crackling and apple sauce 

Vegan Meal __________________ (please state how many required) 

Served with hot jacket potatoes (Ve) and a selection of freshly baked bread rolls (V) 

 

SEASONAL SALADS  

CHOOSE 4 OF THE FOLLOWING 

� Classic Potato Salad - baby potatoes, onion, celery & parsley wrapped in sour cream (V/GF) 

� Gourmet Egg & Potato Salad - in a lightly curried mayonnaise (V/GF) 

� Fresh Garden Salad – mixed green leaves and seasonal vegetables (Ve/GF) 

� Long Cut Coleslaw – kiwi classic of cabbage mixed with carrot, onion and dressing (V/GF) 

� Mushroom Pasta – spiral pasta, baby mushrooms, ham, spring onion, red capsicum & creamy dressing 

� Vegetarian Pasta- spiral pasta, spring onion, cucumber, celery, parsley & tomato dressing (Ve) 

� Indonesian Rice – steamed rice lightly curried with onion, red capsicum & peanuts (V/GF) 

� Asian Noodle Salad- noodles in a light spicy dressing tossed with fried vegetables & peanuts (Ve) 

� Roasted Vegetable & Couscous - roasted kumara, pumpkin, parsnip, carrot, onion jam & couscous (V) 

 

 

DESSERTS 

CHOOSE 3 OF THE FOLLOWING 

� Fresh Fruit Salad (Ve) with fresh whipped cream on side (GF) 

� Chocolate Mud Cake - moist rich cake with chocolate ganache topping 

� Carrot Cake - with cream cheese frosting 

� Apple Strudel - traditional sweet pastry lattice with apple and sultana filling 

�  Zesty Lime Tart - light baked lime cheesecake filling in a tart pastry shell 

� Peach & Passionfruit Cheesecake - passionfruit, cream cheese with swirled peach jelly 

�  Salted Caramel Cheesecake – with a swirl of salted caramel 

Vegetarian, vegan & gluten-free options available by prior arrangement – order when confirming your event 

V = vegetarian  / Ve = Vegan  /  GF = Gluten Free 
 

Food is prepared in a kitchen handling nuts, dairy, meat and gluten products.  

Whilst the utmost care is taken in preparation and delivery, any concerns and allergies should be notified upon confirming your order.  
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