
L E T  T R U E  B L U E  D O  I T  F O R  Y O U !ALL  MENUS CAN BE  ADJUSTED TO SUIT  YOU

Final numbers for your party or function must be confirmed 

7 days before hand.

Enclosed is a set of menus which can be rearranged to suit 

personal requirements of any customer. Please feel free to 

contact us to answer any of your catering needs.

I hope that we can be of assistance to you.

Bookings are essential.

A small deposit is required on booking - payable to 

“True Blue Catering” and balance payable on the day of your 

party or function in cash or bank cheque or money order.

Credit card payment is only available prior to function.

Bank charges apply.

•$50.00 DEPOSIT 
REQUIRED ON BOOKING •

4 Underwood Road, Homebush 2140
ABN 33 586 171 810

BH (02) 9746 3960  AH (02) 9609 2931 

FAX (02) 9764 5666  MOBILE 0412 329 489              www.truebluespitroast.com.au

Serving options
1 A Chef to arrive 2 hours before serving time to cook & carve is from $150.00.
2 A Waitress to assist in any way is from $85.00.
3 The True Blue BBQ is the same price for a chef and waitress.
4 A Chef to cook slice and deliver hot from out premises is from $85.00.
5 To have him/her stay and serve is an extra from $55.00.
6  All Spit Roast menus can be delivered 1 to 2 hours before serving time and 

will stay hot for 3 to 4 hours. You supply your own utensils etc.

 

$50.00 deposit required on booking.
Final numbers for your party or function must be confirmed 1 week prior to the day.

PRICE SUBJECT TO CHANGE WITHOUT NOTIFICATION

Salad Selection 
for All Menus
• Coleslaw
• Potato Salad
• Russian Salad
• Celery, Potato Salad
• Pasta Salad
• Creamy Pasta Salad
• Curry Pasta Salad
• Satay Pasta Salad
• Rice Salad
• Curry Rice Salad
• Jamaican Rice Salad
• BBQ Salad
• Garden Salad (tossed)
• Bean Salad
• Carrot Delight Salad
• Carrot, Raisin, Slaw Salad
• Cucumber & Onion Salad
• Cucumber & Mint Salad
• Waldorf Salad
• Zucchini Salad
• Sliced Beetroot

Gourmet Salad Selection*
• German Potato Salad Garden Rice Salad
• Mediterranean Potato Salad Corn Salad
• Chicken Pasta Salad Tabouleh
• Greek Salad Broccoli Salad
• Italian Pasta Salad Creamy Cauliflower Salad
• Salami Rice Salad Cherry Tomato Salad
• Tropical Rice Salad Creamy Mushroom Salad
• Mushroom Salad Seafood Salad
*Add Extra 25c per salad per guest for gourmet salads

Plasticware
Plastic Plates, knives forks and serviettes $0.70 p.h.
Plastic dessert bowls, spoons and serviettes $0.50 p.h.

Crockery and Cutlery
Dinner plates, knives, forks, and serviettes $1.60 p.h.
Dessert bowls, spoons and serviettes $1.20 p.h.
These prices include cleaning fee.

Beverages
Tea & Coffee
Foam Cups, Spoons, Milk and Sugar $1.00 p.h.

Starters
Biscuit, Cheese, Cabonossi, 2 Dips, Chips & Nuts
(French Onion & Corn Relish Dips) $2.90 p.h.
Mild Salsa and Cream Cheese Dip with Corn Chips, 
Cabanossi Cheese Biscuit $2.90 p.h.

Some Extras
Cheese Potato Bake (serves 15 guests) $1.90 p.h.
BBQ Chicken Platter $2.70 p.h.
Cold Ham Platter $2.10 p.h.
Fried Rice (serves 25 guests) $0.80 p.h.
Tortellini Boscalola $2.50 p.h.
Corn on cob with butter $1.20 p.h.
Vegetarian Lasagne (serves 12 guests) $2.50 p.h.
Quiche Lorraine (serves 12 guests) $2.50 p.h.
Quiche Florentine (serves 12 guests) $2.50 p.h.
Quiche Vegetarian (serves 12 guests) $2.50 p.h.
Canneloni (serves 12 guests) $2.50 p.h
Cauliflower bake (serves 20 guests) $2.50 p.h.

Sweets Selection - All fresh
Choice of any two sweets PLUS Fruit Salad & Cream 
$3.40 per guest* (20-25 guests 11/2  Cakes + Fruit Salad & Cream)
• Fresh Vanilla Cheese Cake
• Strawberry, Blue Berry, Passion Fruit Cheese Cake
• American Bake
• Jamaican Chocolate Baked Cheese Cake
• Pavlova
• Lemon Meringue
• Black Forest Torte
• Tropical Torte
• Boston Mud Cake Cake
• Caramel Mud Cake
• White Gold Mud Cake
• Apple Strudel
• Fruit Flan
• Carrot Cake

Soft Drinks
A variety of soft drink, water or juice $1.20 can
Ice Bins $6.00 each

PRICES
INCLUDE
GST

• 21STS • ENGAGEMENTS • TRADE NIGHTS • SOCIAL CLUBS •

• CHRISTENINGS • SCHOOL FAREWELLS • CHRISTMAS PARTIES •

• SPORTING FUNCTIONS • WEDDINGS • ANY OCCASION •

When ordering please 

choose from the serving 

options on the back page.

F O R  A N Y  O C C A S I O N !



•  A L L  M E N U S  I N C L U D E  M O T O R I S E D  G A S  S P I T  H I R E  A N D  P R E - C O O K E D  M E A T S  •

FAMILY GATHERING
• Yearling Roast Beef Gravy
• Crackling Legs Pork Mustard
• Succulent Roast Lamb Apple Sauce
   Mint Sauce

• Hot Potatoes with sour cream
 OR - Corn on the Cobb with butter squares
• 4 Salads of your choice
 OR  - 3 Salads and Fried Rice
• Dinner Rolls and Butter Squares OR Garlic Bread
 OR  Combination of both
$14.50 per head (based on 20 guests) = $290.00
$13.40 per head (based on 25 guests) = $335.00
$12.50 per head (based on 30 guests) = $375.00
$11.90 per head (based on 35 guests) = $416.00
$11.60 per head (based on 40 guests) = $464.00
$11.15 per head (based on 45 guests) = $501.00

VEGETABLES CAN BE SUBSTITUTED FOR SALADS
 WITH GRAVY

(CARROTS, PEAS, CORN KERNELLS, 
 & BAKED PUMPKIN)

BEEF & PORK

SPIT ROAST
• Yearling Roast Beef / Gravy, Mustard
• Crackling Legs Pork / Apple Sauce  
• Hot Potatoes with sour cream
 OR - Corn on the Cobb with butter squares
• 4 Salads of your choice
 OR - 3 Salads and Fried Rice
• Dinner Rolls and Butter Squares OR Garlic Bread
 OR Combination of both
$ 10.70 per head (based on 50 guests) = $535.00
$10.60 per head (based on 60 guests) = $636.00
$ 10.35 per head (based on 70 guests) = $724.00
$ 10.25 per head (based on 80 guests) = $820.00
$10.10 per head (based on 90 guests)  = $909.00
$ 9.80 per head (based on 100 guests) = $980.00
Price on application for 150 guests and more.

HAM, CHICKEN, PORK OR 

BEEF SPIT ROAST
• Yearling Roast Beef
• Leg Ham (on the bone) Gravy, Mustard
• Crackling Legs Pork / Apple Sauce
• Mixed Roasted Chicken Pieces
• Hot Potatoes with sour cream
• 4 Salads of your choice
• Dinner Rolls and Butter Squares
 or Garlic Bread or Combination of both.
 $11.50 per head (based on 50 guests) = $575.00
 $11.25 per head (based on 60 guests) = $675.00
 $11.00 per head (based on 70 guests) = $770.00
$ 10.70 per head (based on 80 guests) = $856.00
 $10.60 per head (based on 90 guests) = $954.00
 $10.45 per head (based on 100 guests) = $1045.00
Price on application for 150 guests and more.

DELUXE SURF & TURF BBQ
• New York Steak / Tomato & BBQ Sauce
•  Pacific Dory Fillets (seasoned) / Lemon Wedges & 

Tartre sauce
• Medium King Prawns (6 per person)  /Seafood Sauce
• 4 Salads of your choice
• Dinner Rolls and Butter Squares
•  With utensils etc & Gas BBQ

$17.20 per head (based on 20 guests) = $344.00
$16.50 per head (based on 25 guests) = $412.00
$15.85 per head (based on 30 guests) = $475.00
$15.25 per head (based on 40 guests) = $610.00
$14.85 per head (based on 50 guests) = $742.00
$14.60 per head (based on 60 guests) = $876.00
$14.40 per head (based on 70 guests) = $1008.00
$14.30 per head (based on 80 guests) = $1144.00
$14.20 per head (based on 90 guests) = $1278.00
$14.10 per head (based on 100 guests) = $1410.00
Price on application for 150 guests and more.

COMBINATION SPIT ROAST
• Yearling Roast Beef Gravy
• Crackling Legs Pork Mustard
• Succulent Roast Lamb Apple Sauce
   Mint Sauce 
• Hot Potatoes with sour cream
 OR - Corn on the Cobb with butter squares
• 4 Salads of your choice
 OR - 3 Salads and Fried Rice
• Dinner Rolls and Butter Squares OR Garlic Bread
 OR Combination of both
$11.15 per head (based on 50 guests)  =  $557.00
$11.00 per head (based on 60 guests)  =  $660.00
$10.80 per head (based on 70 guests) =  $756.00
$10.65 per head (based on 80 guests)  =  $852.00
$10.35 per head (based on 90 guests)  =  $931.00
$10.20 per head (based on 100 guests) =  $1020.00
Price on application for 150 guests and more.

THE “ALL OCCASION 
HOT & COLD 
SMORGASBOARD”
• Sweet & Sour Pork
• Curried Prawns
• Beef & Black Bean Sauce
• Curried Chicken
• Satay Beef
• Chicken Mornay
• Seafood Mornay

• Lasagne
• Leg Ham / Fruit Chutney & Mustard
• Choice of 3 salads + Fried Rice
• Dinner Rolls an Butter Squares

$12.40 per head (based on 50 guests)  =  $620.00
$12.10 per head (based on 60 guests)  =  $726.00
$11.80 per head (based on 70 guests)  =  $826.00
$11.60 per head (based on 80 guests)  =  $928.00
$11.40 per head (based on 90 guests)  =  $1026.00
$11.20 per head (based on 100 guests)  = $1120.00
Price on application for 150 guests and more

Choice of any 
two meats
Chicken add 
$1.00 per guest

}

BEST  VALUE 
MOST

 POPULAR

• Choice of 
 any 3 dishes 
 from 7

CHICKEN, BEEF, LAMB OR 

PORK SPIT ROAST
• Yearling Roast Beef Gravy
• Succulent Roast Lamb or Pork Mustard
• Mixed Roasted Chicken Pieces Apple Sauce
• Hot Potatoes with sour cream Mint Sauce
 OR  Corn on the Cobb with butter squares
• 4 Salads of your choice
 OR 3 Salads and Fried Rice
• Dinner Rolls and Butter Squares OR Garlic Bread
 OR Combination of both
$11.35 per head (based on 50 guests)  =  $567.00
$11.20 per head (based on 60 guests)  =  $672.00
$11.05 per head (based on 70 guests)  =  $773.00
$10.80 per head (based on 80 guests)  =  $864.00
$10.75 per head (based on 90 guests)  =  $967.00
$10.60 per head (based on 100 guests)  = $1060.00
Price on application for 150 guests and more.

TRUE BLUE BBQ
• BBQ Minute Steak
• Tasty Sausages
• BBQ Onions
• 4 Salads of your choice
• Dinner Rolls and Butter Squares OR Garlic Bread
• Gas BBQ, Pepper and Salt
• Bread Basket, bowls spoons and tongs
• BBQ sauce, Tomato sauce, Mustard
$ 10.95 per head (based on 20 guests)  = $219.00
$ 10.40 per head (based on 30 guests)  = $312.00
$  9.90 per head (based on 40 guests)  = $396.00
$ 9.55 per head (based on 50 guests)  = $477.00
$ 9.40 per head (based on 60 guests)  = $564.00
$ 9.30 per head (based on 70 guests)  = $651.00
$ 9.20 per head (based on 80 guests)  = $736.00
$ 9.10 per head (based on 90 guests)  = $819.00
$ 8.95 per head (based on 100 guests)  = $895.00
Price on application for 150 guests and more.

OPTIONAL EXTRAS
• Tasty Rissolses $1.00 p/head
• New York Steak in place of Minute Steak $2.40 p/head
• Chicken Kebabs Marinated Herb & Garlic $2.60 p/head
• Cevapi (Skinless Sausages) $1.00 p/head
• Chicken Breast fillet in BBQ Marinade
 in place of Minute Steak $2.40 p/head
• Sauteed Mushrooms $1.00 p/head
• Pacific Dory Fillets $2.40 p/head
• Vegie Rissoles $2.00 p/head

• Gourmet Sausages (Thin) $0.80 each
   Italian

Herb & Garlic
Rosemary Lamb
Mexican
Tomato & Onion
Chicken

• Gourmet Sausages (Thick) $1.20 each
   Old English Pork

Irish (Pork & Beef, Carrot, Shallot, tomato & Onion Season)
True Aussie (lean Beef, Mushrooms, Shallots, Bacon & Beef 
Season)

• Chef to cook and serve from $150.00

Choice of 
any 
three meats

SUPER SPIT ROAST
• Leg Ham Platters
• Yearling Roast Beef / Gravy 
 Mustard
• Crackling Legs Pork / Apple Sauce
• BBQ Chicken Platters
• Hot Potatoes with sour cream
• 4 Salads of your choice
 OR 3 salads and Fried Rice
• Dinner Rolls and Butter Squares
• Any 2 Sweets and Fruit  Salad and Cream
• Biscuits, Cabanossi, Cheese, 2 Dips, Chips and Nuts
 OR Mild Salsa and Cream, Cheese Dip with Corn Chips, 
 Pretzels, Nuts and Chips
• Plastic plates, desert bowls, knives, forks, spoons and serviettes.
$19.60 per head (based on 40 guests)  =  $784.00
$19.00 per head (based on 50 guests)  =  $950.00
$18.60 per head (based on 60 guests)  =  $1116.00
$18.40 per head (based on 70 guests)  =  $1288.00
$18.20 per head (based on 80 guests)  =  $1456.00
$17.95 per head (based on 90 guests)  =  $1615.00
$17.65 per head (based on 100 guests)  =  $1765.00
Price on application for 150 guests and more.

DELUXE SPIT ROAST
• Choice of 3 Meats from 5
• Yearling Roast Beef / Gravy
• Hot Leg Ham (Hickory Smoked) / Mustard
• Crackling Legs Pork / Apple Sauce
• Hot Roast Turkey / Cranberry Sauce
• Hot Roasted Chicken Pieces
• Herb and Cheese Potato Bake
• 4 Salads of your choice
• Dinner Rolls and Butter Squares OR Garlic Bread
 OR Combination of both
$13.70 per head (based on 50 guests)  =  $685.00
$13.30 per head (based on 60 guests)  =  $798.00
$13.15 per head (based on 70 guests)  =  $920.00
$13.00 per head (based on 80 guests)  =  $1024.00
$12.85 per head (based on 90 guests)  =  $1156.00
$12.65 per head (based on 100 guests)  =  $1265.00
Price on application for 150 guests and more

 TRU BLUE BBQ BREAKFAST
• 2 Tasty Thin 
• 2 Rindless Bacon Slices 
• 2 Eggs
• 1 Tomato (fried)
• Bread and Butter Squares
• Tomato & BBQ sauce
• Utensils & Gas BBQ 
$ 11.20 per head (based on 20 guests)  =  $224.00
$ 10.25 per head (based on 30 guests)  =  $307.00
$ 9.80 per head (based on 40 guests)  =  $392.00
$ 9.50 per head (based on 50 guests)  =  $475.00
$ 9.30 per head (based on 60 guests)  =  $558.00
$ 9.20 per head (based on 70 guests)  =  $644.00
$ 9.10 per head (based on 80 guests)  =  $728.00
$ 9.00 per head (based on 90 guests)  =  $810.00
$ 8.90 per head (based on 100 guests)  =  $890.00
Price on application for 150 guests and more

Medium 
King Prawns

Available at Market 
Price
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