ENTREE—Select one

(Served to the center of the table)

Cold Antipasto Grazing Boards

Hot Nibble Platters with Dipping sauces

Assorted Bruschetta's with Fresh Salsa

2 COURSE $40.00PP | 3 COURSE $48.50PP

Minimum 50 Guests

MAIN (choose two meats)*
Seeded Mustard Crusted Roast Beef

Tender Roast Lamb infused with Garlic & Rosemary
Crispy Crackling Leg of Pork with Apple Sauce
Succulent Seasoned Roast Chicken

Glazed Leg Ham off the bone

Served with -

Roasted vegetable Medley
Steamed Seasonal Greens
Baby Sesame Honeyed Carrots

Rich Brown Gravy

Includes freshly baked rolls and butter with napkins, crockery, cutlery

Professional Uniformed staff to look after your event from start to finish

* Your guests will receive both meats selected

DESSERT (choose two)
Pavlova with Cream & Berries
Apple Crumble & Custard
Caramel Sticky Date Pudding
Rich Chocolate Mud Cake

New York Baked Cheesecake

0418 188 797

Magnumscatering.com.au



