
 
 
 

            
Spit Roast Party Suitable for 40 + guests 

 
Menu Includes 
•Marinaded Roast Beef with Gravy & Mustards. 
•Marinaded Roast Pork OR Lamb with Apple Sauce or Mint Sauce.  
•Steaming Hot Jacket Potatoes with Sour Cream & Chives. 
•Hot Corn on the Cob with Butter. 
•Fresh Dinner Rolls, Butters & Bonus Crusty Bread. 
 Plus                
 •A choice of Three Fresh Hot Vegetables. 

   AND 
• Full Plastic Dinnerware   
(Dinner plate, Knife, Fork, Dessert bowl, Dessert Spoon & Serviette)  
 Plus For Dessert 
• Hot Apple Pie with Ice cream. 
• Plum Pudding with Hot Custard. 

 

   All this for a Cool $ 17.90 per guest. 

   100 + guests subject to Quote. 
Eating utensils can be upgraded to Full China Crockery & Silverware 
@ $0.80 extra per guest. 

 
Professional Uniformed Chef @ $130.00 each in the metro area. 

 50+ guests require a Waitress to assist the Chef  
Professional Uniformed Wait person @ $100.00 in the metro area. 
 
D.I.Y Delivery $50.00 in the metro area. 

 
  Vegetable Selection 

1. Cauliflower with Cheese 
2. Honey Carrots 
3. Minted Peas 
4. Green Beans & Broccoli in Butter  
5. Country Harvest 

        
  G.S.T. Inclusive 

                     ALL PRICES SUBJECT TO CHANGE WITHOUT NOTICE 
 Albert’s All Suburbs Catering ® 

               Unit 4 – 14 Coolibah way Bibra Lake 6163 
                               Ph: 9434 3330 Fax: 9434 3343 
                  www.albertscatering.com.au  

           Email- ryan@albertscatering.com.au 
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