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).............. $33.50 per person +gst

The BBQ:

e Marinated chicken thigh fillet (gf,df,halal)
* 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

Add -Ons
Slow cooked brisket ......ccoocviviemerrniisiseeeeneen $12.50 per person +gst
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BBQ 2 — Smokin’ Texas Southern ....... $33.50 per person +gst

Low & Slow:

e Slow cooked brisket with house-made BBQ sauce (gf)

e Southern pork ribs with house BBQ sauce (gf,df)

e BBQ corn cobs

e Potato Bake of thinly sliced potatoes, cream, onion, parsley and cheese (gf)

Self serve salad bar consisting of:

e Apple slaw (gf,df,v)

e Cornbread (gf,v)

e Smoky BBQ sauce, Mustard and House Ketchup

BBQ 3 - Greek inspired..........cccoecricrrccrcnerencnns $34.00 per person +gst

To Start:
Platters of dips including:
e Taramasalata, tzatziki, and kalamata olive dip served with flat bread

The BBQ:

e BBQ'd boned out lamb leg marinated in lemon juice, rosemary and olive oil (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)
¢ Platters of Turkish bread

e Condiments and sauces
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Fabulous Gourmet Roast Banquet............... $30.00 per person +gst
All meat used is MSA Graded and best available

¢ Hot Buffet Selection

e Fig and apricot glazed baked ham served with apricot compote (g/f)
e Carved leg of ham with fresh thyme and garlic rub (gf)

e Beef gravy (gf)

e Vegetable lasagne

e Seasonal Roast Vegetables

¢ Plus Cold Buffet Selection
e Garden Salad
e Basket of assorted gourmet breads

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

¢ Flourless Chocolate & Orange cake (gf)

¢ Individual pavlova with berry coulis (gf)

e Bowls of homemade custard and whipped cream

Ab. Fab.’s Petite Sweet Selection from........c.ccvvviiiiinicneennnns $6.75 pp +gst
Tea and coffee buffet..........ccvviiiiiiiiiri s s e $5.25 pp +gst
China crockery, cutlery, etc from.......ccccrvimimmiernnsssse s ssnnnssanss $6.50 pp +gst
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