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BBQ MENU




BUILD YOUR OWN
BBQ MENU

We recommend: 2+ proteins | 1+ vegetables | 2+ salads

Breads, butter & condiments included.

BBQ PROTEINS | SELECT 2+

Portuguese Charred Chicken Thigh / Piri piri, grilled lemon (GF, DF) 14

Miso & Ginger Chicken Thigh / Sesame, spring onion, grilled lime (GF, DF) 14
Linley Valley Pork Scotch / Fennel, garlic, salsa verde (GF, DF) 16

Sticky Gochujang Pork Belly / Sesame, spring onion, pickled cucumber (GF, DF) 16
Beef & Caramelised Onion Sausage / Smoked tomato relish (DF) 10

150g Chargrilled Beef Rump / Chimichurri, sea salt (GF, DF) 18

Amelia Park Lamb T-bone / Chermoula, preserved lemon yoghurt (GF) 20 (2 pieces)
Australian Barramundi / Tomato, caper, lemon, parsley (GF, DF) 24

Miso-Glazed Tasmanian Salmon / Ginger, sesame, spring onion (GF, DF) 22

Shark Bay Prawn Skewer / Harissa, lemon, herb yoghurt (GF) 18 (3 pieces)
Charred Sugarloaf Cabbage / Romesco, macadamia dukkah, herb salad (Vn, GF) 10

VEGETABLES | SELECT 1+

Broccolini / Lemon, toasted almond, EVOO (Vn, GF) 4

BBQ Corn / Smoked paprika butter, lime, chive (V, GF) 4

Roasted Pumpkin / Whipped tahini, dukkah, pomegranate (Vn, GF) 4

Grilled Zucchini / Stracciatella, basil, lemon, chilli (V, GF) 4.5

Charred Capsicum Peperonata / Tomato, garlic, basil, aged balsamic (Vn, GF) 4

Kipfler Potatoes / Smoked paprika, garlic aioli, spring onion (V, GF) 4

BBQ SALADS | SELECT 2+

Garden Salad / Fresh leaves, avocado, cucumber, radish, herbs, white balsamic (Vn, GF) 4

Crunchy Cabbage Slaw / Wombok, red cabbage, carrot, spring onion, sesame dressing (Vn, GF) 4

Fennel & Citrus Salad / Orange, shaved fennel, green olive, parsley, baby cos, citrus dressing (Vn, GF) 4.5
Charred Corn & Avocado Salad / Black bean, cos, coriander, lime (Vn, GF) 4.5

Ultimo Potato Salad / Baby potato, dijon, cornichon, chive, creme fraiche (V, GF) 4.5

Tomato & Stracciatella Salad / Heirloom tomato, basil, aged balsamic (V, GF) 5

Watermelon & Feta Salad / Cucumber, mint, chilli, lime (V, GF) 4.5

l l I r I \ I M O Minimum 20 guests | Pricing does not include equipment or service staff.
This is variable depending on menu selection, venue and function length.






BURGER STATION

BURGER STATION 25/ p

Cooked fresh on the BBQ for your guests. One burger / guest.
Add onto your 'build your own BBQ menu' as one of your proteins.
Or make it the main affair by adding vegetables or salads for a more complete BBQ menu experience.

Gluten free buns available on request.

Smashed Cheeseburger / Beef patty, American cheese, dill pickle, caramelised onion, burger sauce
Jalapeiio Honey Chicken / Mt Barker chicken, jalapefio honey, cabbage slaw, ranch

Linley Valley Pork Belly / Gochujang glaze, kimchi slaw, sesame mayo

Lamb Shawarma Burger / Spiced lamb patty, hummus, pickled cucumber, harissa yoghurt
Halloumi & Hot Honey / Grilled halloumi, hot honey, lemon yoghurt, shredded cos (V)

Miso Mushroom Burger / Grilled portobello, miso glaze, Swiss cheese, pickled cabbage (Vn)

U L I I M O Minimum 20 guests | Pricing does not include equipment or service staff.
This is variable depending on menu selection, venue and function length.






REQUEST A
PROPOSAL

REQUIRED ENQUIRY DETAILS

Interested in our services and need a personalised quote?

Simply fill out our online enquiry form with your details. Please provide as much
key information as possible to ensure our team can create a proposal that best
suits your requirements.

CONTACT DETAILS

FUNCTION DATE

APPROX # GUESTS

OCCASION

DO YOU HAVE A BUDGET PER HEAD?

WHAT STYLE OF CATERING WOULD YOU LIKE? (eg. cocktail, sit down, share table, buffet)
CATERING PACKAGE (if known)

DO YOU REQUIRE BEVERAGES?

DO YOU HAVE A VENUE IN MIND? (if known or address for private residence)

WHAT ARE YOUR VENUE REQUIREMENTS? (eg. style, location, wheelchair access)

ONLINE ENQUIRY

LET'S CHAT

Organising an event isn't easy. If you need some guidance planning
the perfect event, we're more than happy to help! Give us a call or
send us an email. (08) 9444 5807 | enquiries@ultimogroup.com.au

NEED SOME INSPO?
Need some inspiration or ideas for your function? Check out our

recent events, connect with us on socials, or describe your vision to
our coordinators and we can suggest options to suit.
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