
January 11-15,  2020
Beechtown Central Park

BEECHTOWN CITY 'S

Good eats and good music

0422 840 690 

GENEROUS,  QUALITY
AFFORDABLE CATERING

www.pigoutcatering.com.au

Feeding the Hawkesbury for over 40 years!

Buffet Menus



Pigout's Meats:

Slow cooked shredded Beef Brisket 

Succulent Pork & Crackling, Served with

Gravy & Apple Sauce

Sides:

Jacket Potatoes with Sour Cream 

Honeyed Carrot Batons

Juicy Corn Cobbettes

Steamed Peas 

Fresh Baked Bread Rolls 

Butter Portions

Salads:

Roast Pumpkin, Feta & Quinoa Salad

Pesto Pasta Salad 

Crispy Asian Noodle Salad

Desserts

Pavlova with Fresh Fruit and Cream

Variety of Cheesecakes

Fresh Fruit Salad

Includes:

Quality Disposable Plates,

Serviettes & Cutlery

Salt & Pepper

Quality Staff to Prepare and Present Food in

an Attractive Buffet Style

Pigout's Meats:

Prime Yearling Beef, Served with Gravy

Succulent Pork & Crackling, Served with

Gravy & Apple Sauce

Salads:

Beetroot & Walnut Salad

Coleslaw

Seasonal Garden Salad

Pesto Pasta Salad

Jacket potatoes with sour cream 

Desserts

Pavlova with Fresh Fruit and Cream

Variety of Cheesecakes

Fresh Fruit Salad

Includes:

Quality Disposable Plates,

Serviettes & Cutlery

Salt & Pepper

Quality Staff to Prepare and Present Food

in an Attractive Buffet Style

PIGOUT PREMIUM $37PP

Fully Catered Menu
SIMPLY CATERED $32PP

Minimum 50ppl
2.5h Package 

Minimum 50ppl 
2.5h Package



Appetisers

Tempura Fish Cocktails, Garlic Chicken Kiev Balls,

Lamb Kofta Skewers, Salt & Pepper Calamari,

Vegetarian Spring Rolls, Arancini 

Cooked fresh on site with accompanying sauces. 

Pigout's Meats:

Slow cooked shredded Beef Brisket

Premium Roast Lamb

Succulent Pork & Crackling

Served with Gravy & Apple Sauce

Salads

Roast Pumpkin, Feta & Quinoa Salad

Pesto Pasta Salad 

Crispy Asian Noodle Salad

Hot Sides 

Jacket potatoes with sour cream

Corn cobbettes

Fresh Baked Bread Rolls with Butter Portions 

Dessert

Pavlova with Fresh Fruit and Cream

Variety of Cheesecakes

Fresh Fruit Salad

Includes:

Quality Disposable Plates,

Serviettes & Cutlery

Salt & Pepper

Quality Staff to Prepare and Present Food in an

Attractive Buffet Style

Fully Catered Menu
3  COURSE FEAST $44PP THE WHOLE HOG $61PP

Appetisers

Tempura Fish Cocktails, Garlic Chicken Kiev Balls,

Lamb Kofta Skewers, Salt & Pepper Calamari,

Vegetarian Spring Rolls, Arancini 

Cooked fresh on site with accompanying sauces. 

Pigout's Meats:

Prime Yearling Beef 

Premium Roast Lamb

Succulent Pork & Crackling

Served with Gravy & Apple Sauce

Salads

Roast Pumpkin, Feta & Quinoa Salad

Pesto Pasta Salad 

Crispy Asian Noodle Salad

Hot Sides 

Jacket potatoes with sour cream

Corn cobbettes

Fresh Baked Bread Rolls with Butter Portions 

Dessert

Pavlova with Fresh Fruit and Cream

Variety of Cheesecakes

Fresh Fruit Salad

Includes:

Quality Disposable Plates,

Serviettes & Cutlery

Salt & Pepper

Quality Staff to Prepare and Present Food in an

Attractive Buffet Style

WOW your guests with our 
Charcoal Spit on-site! Minimum 60ppl 

4h Package

Minimum 40ppl 
2.5h Package



Succulent Roast Pork With Crackling

Premium Yearling Roast Beef

Coleslaw

Creamy Potato Salad

Creamy Pasta Salad

Seasonal Garden Salad

Dinner Rolls

Butter Portions

Gravy and Sauces

Quality Disposable Plates & Cutlery

Drop-Off Menu

Succulent Roast Pork With Crackling

Tender Roast Lamb

Creamy Potato Salad

Seasonal Garden Salad 

Pesto Pasta Salad

Beetroot and Walnut Salad

Dinner Rolls

Butter Portions

Gravy and Sauces

Quality Disposable Plates & Cutlery

SUMMER FAVOURITES $18PP THE PORK & LAMB $20PP

Succulent Roast Pork With Crackling

Creamy Potato Baked

Beef Lasagne

Juicy Corn Cobbettes

Creamy Coleslaw

Seasonal Garden Salad

Honey Mustard Roast Pumpkin & Carrots 

Dinner Rolls

Butter Portions

Gravy and Sauces

Quality Disposable Plates & Cutlery

HOT SIDES $22PP

MINIMUM 10 PEOPLE FOR DELIVERY.
DELIVERY STARTS FROM $20.  



Succulent Roast Pork With Crackling

Slow cooked Shredded Beef Brisket

Roast Pumpkin, Feta & Quinoa Salad

Pesto Pasta Salad 

Crispy Asian Noodle Salad

Jacket Potatoes

Corn Cobbettes

Dinner Rolls

Butter Portions

Individual Pavlovas With Cream and Berries

Seasonal Fruit Salad

Gravy and Sauces

Quality Disposable Plates & Cutlery

Drop-Off Menu

DELUXE DROP-OFF $28PP

 

12 hour slow cooked Pulled Pork

Smokey Shredded Beef Brisket

Coleslaw

Long Rolls

Butter Portions

Gravy and Sauces

LOW 'N '  SLOW $16PP

MEAT ONLY $13PP

Succulent Roast Pork With Crackling 

Premium Yearling Roast Beef

Long Rolls

Butter Portions

Gravy and Sauces



Creamy Pasta Salad

Coleslaw

Creamy Potato Salad

Garden Salad

Greek Salad

Roast Pumpkin, Feta & Quinoa Salad

Pesto Pasta Salad 

Crispy Asian Noodle Salad

Caesar Salad

Beetroot & Walnut Salad

Add On's 
SALADS 

HOT SIDES 

Creamy Potato Bake                         $35

Beef Lasagne                                    $40

Vegetarian Lasagne                         $35

Jacket Potatoes                                $1.5ea

Corn Cobbettes                               $1.5 per portion

Honey Mustard Pumpkin                   $2 per portion

Honey Mustard Carrots                    $1 per portion 

DESSERTS

Individual Pavlova with Cream and Berries $5 per portion 

Cheesecake Variety $5 per portion

Fruit Salad Trays $30

MEATS

Whole Chicken              $15ea

Meat Trays 

(Beef or Pork)                Small $60     Large $120

(Lamb or Beef Brisket)   Small $65     Large $130

GRAZING BOX

Small (Feeds 3-4)            $45

Medium (Feeds 6-8)        $70

Large (Feeds 10-15)         $105

(Feeds 15-20 side serves) 

PREMIUM $36 per  tray 

STANDARD $30 per  tray 


