Ab.Fab. RED LABEL MENUS

catering

BBQ Buffet Options

Prices based on 50 guest minimum.
Our BBQ and Buffet menus include disposable ware, buffet tables and bain maries.
Staffing extra (min 3 hours base to base)

BBQ 1 - Classic Aussie (weekday lunch only).............. $22.00 per person +gst

The BBQ:

e Marinated chicken thigh fillet (gf,df)
¢ Beef Rissoles

e Beef and pork sausages (gf,df)

e Grilled onions

Self serve salad bar consisting of:

e Potato salad with shallots, aioli and fresh herbs (gf,v)
e Sliced tomatoes

e Sliced beetroot and carrot

e Fresh pineapple slices

e Fresh bread slices, hamburger rolls and butter

Available for weekends & evenings.......... $30.00+gst per person

Addition of a barbequed
MSA graded rib fillet................ccocrrrnnnnen. $12.50+gst per person
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BBQ 2 — Smokin’ Texas Southern ....... $26.50 per person + gst

The BBQ:

e Smoked brisket with Barbara Bush’s mopping sauce (df)
e Southern pork ribs with a Texas rub (gf,df)

e Mushroom & Walnut loaf with peppernade sauce (gf,v)
e BBQ corn cobs

Self serve salad bar consisting of:

¢ Collard greens (gf)

e Apple slaw (df,df,v)

e Cornbread (gf,v)

e Smoky BBQ sauce, Mustard and House Ketchup

BBQ 3 - Greek inspired.........cccccoecricnrcnrnnen. $26.50 per person + gst

To Start:
Platters of dips including:
e Taramasalata, tzatziki, and white bean served with crusty Greek kithara loaf

The BBQ:

e Marinated and char-grilled baby octopus and calamari (gf)

e BBQ'd boned out lamb leg marinated in lemon juice, rosemary and olive oil and carved
from the buffet (gf,df)

e Tender yoghurt marinated chicken Souvlaki skewers (gf)

e Souzoukaka (hand rolled sausage) with homemade tomato salsa (gf)

¢ Grilled haloumi and bread skewers with lemon, capers olive oil and dill (v)

Self serve salad bar consisting of:

¢ Traditional Greek salad (gf,v)

e Greek potato salad with green peas and garlic dressing (gf,v)
e Platters of sour dough and olive breads

e Condiments and sauces

Extras
The following items may be added to your BBQ or Buffet menu

Seafood......ccviimiriin i s $18.00 per person + gst

e Barbequed bugs marinated in pesto
e Prawn and lemon skewers
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Fabulous Gourmet Roast Banquet........... $28.50 per person + gst

All meat used is MSA Graded and best available

e Hot Buffet Selection

e Coca Cola Baked Ham

e Roasted rib fillet (MSA Grade)

e Beef Gravy

e VVegetable lasagne

e Roast potatoes, pumpkin, sweet potato and carrot
e Cauliflower and broccoli in creamy cheese sauce

¢ Plus Cold Buffet Selection

e Crunchy caesar salad

e Greek salad

e Mustards & Chutney

e Basket of assorted gourmet breads

Buffet DeSSertS....iiiiiiiiiiimeeerrissssssssermsssssssssensessass $9.50 pp +gst
e Deep dish apple pie

e Lemon cake with fresh fruit decoration

¢ Individual pavlova with berry coulis

e Bowls of homemade custard and whipped cream

Pre dinner savouries from.....c.ccivierimmsersanmsnssssnssanssnnssanssnnssnnsnnns $6.00 pp +gst
Entrees from......cccciiiiiiiiinr s ss s s s s s s s s s s nns $12.00 pp +gst
Ab. Fab.’s sweet slices and cakes from...........cccvevimnierneniemnnnnnnnss $6.40 pp +gst
Tea and coffee buffet........c.cccvviimicirrisrinsrs s s rs s anans $4.50 pp +gst
China crockery, cutlery, etc from........ccciciiiiiiesrisrisrse i r s $5.00 pp +gst
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