
	 	 $20.90 per head or 
$21.90 per head with bread rolls  	

Three SUCCULENT ROAST MEATS – Choose three from these five 	
PORK, BEEF, LAMB, CHICKEN OR HOT HAM	

DELIVERY, SET UP, START COOKING AND REMOVAL OF SPIT AND 
RUBBISH	

MINIMUM OF 50 GUESTS. Staff to cook & carve $150.00 	
(includes chaffing dish, gravy & condiments.)	

………………………………………………………………………………………………………	

WHAT WE NEED FROM YOU!!	

- A non-refundable deposit of $200 to secure the booking.	
- An undercover area to work under.	
- 1 x Trestle table (or equivalent) for serving. 	

(Trestle tables are available for hire at $20 each)	

ALL REMAINING FOOD IS LEFT FOR YOUR CONTINUED ENJOYMENT	
Please supply adequate containers for leftovers and ensure they are 

refrigerated within 2 hours of serving. 	

TRAVEL – if your function is outside the Port Macquarie region, 
travel costs may apply.	

 Please contact for travel costs.	
Prices only valid for 2026 

Tru Blu Catering for “FUSS FREE 
ENTERTAINING”	

PORT MACQUARIE PRICES ONLY. 	
For all other locations, please email info@trublucatering.com.au 

OR	
call 0438 296 939 for a quote.	

Meat Only

mailto:info@trublucatering.com.au

