Main

Slow-baked honey and mustard glazed ham
Succulent turkey breast served with Randall’s special cranberry sauce

Juicy boneless leg pork with crunchy crackle and apple sauce

Side Dishes

Roast Potatoes
Roast Pumpkin
Cauliflower & Broccoli Cheese
Steamed Mixed Vegetables
Plus: Our full-flavoured gravy, dinner rolls, butter portions,

salt and pepper
(Gluten-free gravy for $6.00 per person and

gluten-free rolls for $4.00 each are also avilable).

Dessert

Christmas pudding with brandy custard and fresh cream

Mini Paviova with fresh fruit and cream

Fresh fruit salad
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$42.00 Per Person

All prices Inclusive of GST

*Prices are current as of February 2024 but are subject to change.

What do I get?

All the above, as this is a set menu.
However, if you would like to forgo an item on the menu, that’s ok.
Quantities of the other items will be made up to accommodate the

number of your qguests.

Staff are required for this menu and are charged as follows:
One staff member at $180
For 40 to 59 guests, an extra staff member will be needed at $160
For 6o+ guests or events over 25km from our shop,
we can calculate the staff charge for you as part of your quote,

or please feel free to discuss it with Randall.

Also, included are buffet tables & coverings, baine-maries,
stainless carving trays & and boards, bread baskets, gravy pot, plates, napkin-wrapped

stainless knives, forks & and spoons.

For any inquiries, or to help plan your function menu,
Contact Randall Scott on 0404 019 022

Email: randall@randallsroasts.com.au
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