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Aussie Roast Menu (Option 1) 
 

SUCCULENT ROAST MEATS (choice of 3) 

Chicken, house made sweet chilli sauce (GF, DF, NF)  

Beef bolar, Cajun spice mix (GF, DF, NF) 

Lamb leg, oregano, thyme, lemon oil (GF, DF, NF) [additional $2.00 per person] 

Pork leg, parsley, carraway seed (GF, DF, NF) 

 

VEGETABLES 

Roasted potatoes, rosemary salt, paprika, confit garlic oil (GF, DF, NF, V, Ve) 

 

OUR SALADS 

Coleslaw, parsley, spring onion, mayonnaise (GF, DF, NF, V) (Ve option) 

Rocket, shaved parmesan, almond, garlic oil, balsamic reduction (GF, V) (DF, NF & Ve option) 

Salad mix, garlic crouton, pickled onion, sticky balsamic (DF, NF, V, Ve) (GF option) 

Pasta, basil pesto, char-roasted capsicum, garlic oil, Spanish onion (NF, V) (DF, Ve option) 

Potato, seeded mustard, garlic aioli, herb (GF, DF, NF, V) 

 

 

Aussie Ripper Roasts will also provide: 

 Bread rolls with butter sachets 

 Good quality reusable dinner plate and bamboo cutlery  

 Napkins  

 All condiments to compliment your meal  

 Alternatives available on request for Vegetarian and Vegan guests 

 


