
 

 

Maugers Meats 
Burrawang Catering 

21 Hoddle Street 
Burrawang NSW 2577 

 
John & Vicki 

PH: 4886 4327 
AH: 4885 1385 

PRICE LIST excluding GST 
 

BUFFET MENU 30-40 41-50 51-80 80-90 100+ 
BEEF ONLY 
Potato: 70 cents p/h + 
Gravy: 60 cents p/h 

 
Pick up 
$200 

 
Pick up 
$290 

 
50 - $310 
60 - $330 
70 - $340 

 
80 - $360 
90 - $380 

 
$400 - thereafter 
$3.50 p/h 

SMALL MENU 
Beef, potatoes, gravy, sour cream, coleslaw, 
garden salad, bun + butter 

 
$15.50 p/h 

 
$12.50 p/h 

 
$12.00 p/h 

 
$11.00 p/h 

 
$11.00 p/h 

LARGE SALAD 
Beef, potatoes, gravy, sour cream, coleslaw, 
garden salad, rice salad, macaroni salad, 
beetroot, bun + butter 

 
$18.50 p/h 

 
$16.00 p/h 

 
$15.00 p/h 

 
$14.00 p/h 

 
$13.00 p/h 

HOT MENU 
Beef, potatoes, gravy, sour cream, peas, 
honey carrots, cauliflower & cheese sauce, 
bun and butter. 

 
$18.50 p/h 

 
$15.50 p/h 

 
$ 14.00 p/h 

 
$13.00 p/h 

 
$12.00 p/h 

SUMMER BUFFET MENU 
Leg ham, fresh prawns, smoked salmon, 
marinated chicken, rare roast beef, noodle 
salad, potato salad, garden salad & avocado, 
roasted pumpkin & macadamia, roasted 
tomato, bun + butter 

 
POA 

 
POA 

 
POA 

 
POA 

 
POA  

SOLOMON MENU 
Beef, sliced tomato with red onion, mesclun 
salad mix, seeded mustard, chutney, relish, 
gravy, bun + butter. 

 
$8.50 p/h  
This menu has a 
Minimum of $310 

 
$8.50 p/h 

 
$8.50 p/h 

 
$7.50 p/h 

 
$7.50 p/h 

GOURMET MENU 
Beef, potatoes au gratin, Greek salad, 
Caesar salad, Bean salad, macaroni salad, 
bun + butter. 

 
$22.00 p/h 

 
$20.00 p/h 

 
$18.00 p/h 

 
$16.00 p/h 

 
$16.00 p/h 

CHRISTMAS MENU – Choice of two: 
Ham, Beef, Lamb, Turkey, Pork. 
Baby beans, braised potato, baked pumpkin, 
honey carrots 

 
$18.50 p/h 

  CHRISTMAS 
PUDDING & 
BRANDY SAUCE 

 
$6.50 p/h 



 30-40 
 

41-50 51-80 80-90 
 

100+ 

DESSERT 
Mud cake with rum cream berry sauce, 
Pavlova with fresh fruit salad & cream, Home 
made Trifle, Lemon & lime tart with cream 

$5.50 p/h $5.50 p/h $5.50 p/h $5.50 p/h $5.50 p/h 

APPETIZERS 
Cheese platter, Vol-au-vents, 
Spinach & salsa dip. 

 
$7.00 p/h 

 
$7.00 p/h 

 
$7.00 p/h 

 
$7.00 p/h 

 
$7.00 p/h 

ADDED APPETIZERS 
Cheese platter, Vol-au-vents, 
Spinach & salsa dip, Chicken wings, 
Salmon blini, Spring rolls with chilli sauce 

 
$10.00 p/h 

 
$10.00 p/h 

 
$10.00 p/h 

 
$10.00 p/h 

 
$10.00 p/h 

ENTRÉE 
Paté with home made mini toast, 
Chilled vegetable tart topped with 
horseradish cream & salsa Verdé, 
Entrée serve beef & burgundy and chicken, 
leek & mushroom vol-au-vents. 

 
$11.50 p/h 

 
$11.50 p/h 

 
$11.50 p/h 

 
$11.50 p/h 

 
$11.50 p/h 

SOUP $8.00 p/h $8.00 p/h $8.00 p/h $8.00 p/h $8.00 p/h 
FULL WAITRESS & WASH UP POA POA POA POA POA 
PART WAITRESS & WASH UP POA POA POA POA POA 
CHOICE OF TWO MEATS 

• Beef 
• Pork 
• Lamb 

 
Extra $1.00 p/h 

 
Extra $1.00 p/h 

 
Extra $1.00 p/h 

 
Extra $1.00 p/h 

 
Extra $1.00 p/h 

EXTRA VEGETABLES Extra $1.00 p/h  Extra $1.00 p/h Extra $1.00 p/h Extra $1.00 p/h Extra $1.00 p/h 
 
 

FINGER FOOD   

Mini Spring Rolls $40.00 p/h 4 Staff – 3 hrs duration 

Smoked Salmon Blinis $50.00 p/h 6 Staff – 3 hrs duration 

Finger Sandwiches: Chicken & Rare Roast Beef   

Sausage Rolls   

Quiche: Spinach & fetta, Pumpkin & pine nut   

Lamb Kebab: Mint & Rosemary   

Chicken Tenderloins in macadamia crust   

Pork & Fennel chipolatas   

Honey Chilli Garlic chipolatas   

Risotto balls   

Oyster in Wasabi dressing   



Tempura Prawns   

Mini Chicken and Leak Pies   
 
SALAD ALSO AVAILABLE 
 
• Green Bean with roasted almonds and capsicum in a soy dressing 
• Oven roasted tomato on English spinach, topped with roasted macadamia nuts and marinated fetta cheese 
• Creamy potato salad with mint and basil 
• Avocado and English spinach with honey mustard dressing 
• Roast asparagus with pancetta and parmesan 
• Roast vegetable salad, pumpkin, kumara, asparagus, root vegetables, zucchini, slow oven-roasted tomatoes topped with marinated fetta 
• Tabouli with home made dressing 
 
DESSERTS ALSO AVAILABLE $7.50 
 
• Lemon curd cake with kiwi coulis and cream 
• Home made tiramisu 
• Individual meringue with mascarpone and mixed berries 
• Individual chocolate mousse with cream 
• Bruleé 
 
 
CHRISTMAS HAMS - Smoked & cured the old fashioned way - $13.99 full - $14.99 half 
Available all year round 
 
You are welcome to change your menu but costs will vary accordingly. 
Long weekends, Sundays and Mondays have a 10% surcharge. 
 
If you have any questions, please ask for John or Vicki and we will be more than happy to help you! 
Phone: 02 4886 4327 or After hours: 02 4885 1385 


