
Select two meats

Mini Beef Minong or point of lamb rack or

Mini chicken roast , or roasted mini chicken breast with mango 

macadamia sauce 

$7 for extra point of lamb rack

Breadbasket

Assorted Breads

Roast potatoes and pumpkin

Seasoned Hot Roast potatoes and Pumpkin.

Select 4 salads or vegetables, or both

Seasoned asparagus, broccolini, honey baby carrots, 

Light garden salad with almonds and haloumi, 

Green beans, sweet potato with cinnamon 

Plates and cutlery

We use silver cutlery with ceramic plates and paper napkins for 

mains,

Surcharge

Minimum 50 adults, if between 40 to 49 guests a $180 staff fee 

applies. Functions with less than 39 adults a $220.00 staff fee 

applies

Children under 4 eat free, 5 to 12 are $15 per child.

See our canapé menu for your pre dinner entrée platters

*

Separate menu pricing applies for bookings made for 
Sundays and Public Holidays.    

For further enquiries

Mark Cary - 0429 168 708
Email: 
events@caryscatering.com.au

Catering  
done 
right.
Cary’s.

Country
Table 
Feast

$44.50
per adult guest



Select two meats

Mini Beef Minong or point of lamb rack or

Mini chicken roast , or roasted mini chicken breast with mango 

macadamia sauce 

$7 for extra point of lamb rack

Breadbasket

Assorted Breads

Roast potatoes and pumpkin

Seasoned Hot Roast potatoes and Pumpkin.

Select 4 salads or vegetables, or both

Seasoned asparagus, broccolini, honey baby carrots, 

Light garden salad with almonds and haloumi, 

Green beans, sweet potato with cinnamon 

Plated desert alternate drop choose two 

Apple crumble , blueberry cheesecake, strawberry cheesecake 

Chocolate mud cake, citrus tart.

Served with berries and cream 

Plates and cutlery

We use silver cutlery with ceramic plates and paper napkins for 

mains, disposable plates for dessert.

Surcharge

Minimum 50 adults, if between 40 to 49 guests a $180 staff fee 

applies. Functions with less than 39 adults a $220.00 staff fee 

applies

Children under 4 eat free, 5 to 12 are $15 per child.

See our canapé menu for your pre dinner entrée platters

Separate menu pricing applies for bookings made for 
Sundays and Public Holidays.    For further enquiries

Mark Cary - 0429 168 708
Email: 
events@caryscatering.com.au

Catering  
done 
right.
Cary’s.

Countr
y table 
feast 
two 
$52.00
per adult guest



Canapes

Assorted dips, vegetable platter, olives, spring rolls, marinated 

meatballs, mini quiches, melba toast with sundried tomato and 

feta, bruschetta with salmon and dill, boa buns optional

Select two meats

Mini Beef Minong or point of lamb rack or

Mini chicken roast , or roasted mini chicken breast with mango 

macadamia sauce 

$7 for extra point of lamb rack

Breadbasket

Assorted Breads

Roast potatoes and pumpkin

Seasoned Hot Roast potatoes and Pumpkin.

Select 4 salads or vegetables, or both

Seasoned asparagus, broccolini, honey baby carrots, 

Light garden salad with almonds and haloumi, 

Green beans, sweet potato with cinnamon 

Plated desert alternate drop choose two 

Apple crumble , blueberry cheesecake, strawberry cheesecake 

Chocolate mud cake, citrus tart.

Served with berries and cream 

Plates and cutlery

We use silver cutlery with ceramic plates and paper napkins for 

mains, disposable plates for dessert.

Surcharge

Minimum 50 adults, if between 40 to 49 guests a $180 staff fee 

applies. Functions with less than 39 adults a $220.00 staff fee 

applies

Children under 4 eat free, 5 to 12 are $15 per child.

See our canapé menu for your pre dinner entrée platters

*Lamb is an extra $2.00 per person

Separate menu pricing applies for bookings made for 
Sundays and Public Holidays.    

For further enquiries

Mark Cary - 0429 168 708
Email: 
events@caryscatering.com.au

Catering  
done 
right.
Cary’s.

Table 
feast 
3
$68.00
per adult guest
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