ALL COMPLETE CATERING
AND HIRE SERVICES

SPIT ROAST - DO IT YOURSELF CATERING

SOME PRICES SUBJECT TO APPLICABLE GST

ABN - 34 074 103 567 ACN -074 103 567
ALL SYDNEY AREAS 93871878 FAX 95403569 SUTHERLAND SHIRE 95246049
E-MAIL: service@all-complete.com.au =~ WEB ADDRESS: www.all-complete.com.au

MAIN COURSES : SPIT ROASTED BEEF specially selected, deboned and basted with

(MINIMUM OF herbs, spices and served with mustard and home made gravy. .....covevieierenenensiiinrerenenenn, $850 pp
35 GUESTS) oR SPIT ROASTED PORK —Pork legs basted in lemon juice and other
ingredients to ensure a crisp golden crackle. Served with gravy and apple sauce.................... $870pp
orR SPIT ROASTED LAMB - Tender young herbed lamb long legs, ,juicy and
$8.80 pp

succulent and served with gravy and mMiNt SAUCE. ....vvveries crverernrnerirrnraernerernrareneransnens
*According to guest numbers any combination of the above meats can be selected,

eg. Beef and Lamb $8.90, Beef and Pork $8.90, etc

WHOLE LAMBS -Suitable to serve 35 to 40 guests (20 to 24kg)
Tender young herbed whole lambs, ,juicy and succulent and served with gravy and mint sauce ..... $44000

. WHOLE PIGS - suitable to serve 4o to 55 guests (20 to 28kg)
Basted to ensure a crisp golden crackle. Served with gravy and apple sauce.............c.ccc.eceevveeenn. $52000

BUTTS OF BEEF — suitable to serve 50 to 70 guests (18 to 24 kg)
$340.00

Basted with herbs and spices. Served with mustard and home made gravy................cccceeevvvnennn.

PRICE INCLUDES : Gas Spit, Chafing Dishes, Port-a-gas, Cleaning, supply of meats and gravy.

ROAST CHICKEN?™ Delicious chicken pieces served from hot chafing dishes $8.40pp

*NOT INCLUDED : $44.00 DELIVERY & PICK UP (DEPENDING ON AREA) Price Includes GST

ON THE DAY:  0One of our experienced catering crew will deliver, set up and start the spits cooking and run through
the simple instructions for their use. Leaving you to do the cooking and enjoy the food. Unless requested,
we do not pre-cook our meats as this tends to dry them out on reheating. To ensure the tender juciest of
meats, we time the cooking to your meal time at the function site. Usually 3 1/2 to 5 hours depending on
the type and quantity of meats. If you would rather that we provide the catering staff to look after the
cooking, carving and serving, we can also do this at the rates below.

$34.00 per hour

(minimum 5 hours)

$29.00 per hour

(minimum 5 hours)

*TRY OUR EXTENSIVE RANGE OF TRADITIONAL AND GOURMET SALADS, AND
HOT VEGETABLES FROM OUR MENU LISTS

*IF DESSERTS ARE REQUIRED, PLEASE CHECK OUT OUR WIDE RANG OF
FABULOUS SWEETS ON OFFER



