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main.

STANDING RIB ROAST WITH BLUE CHEESE SAUCE

CRISPY SMASHED POTATOES
ASPARAGUS & BRIE PASTRIES
ROASTED BUTTERNUT WITH AIOLI & PEPITAS

PEAR, PARMESAN & WALNUT SLAW
FRENCH STICK

dessert.

CHOCOLATE ORANGE PAVLOVA WITH
CARAMELISED PEARS
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https://elgustoglobal.com/recipe/standing-rib-roast-with-blue-cheese-sauce/
https://elgustoglobal.com/recipe/crispy-smashed-potatoes/
https://elgustoglobal.com/recipe/asparagus-brie-pastries/
https://elgustoglobal.com/recipe/roasted-butternut-with-aioli-and-pepitas/
https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/french-stick/
https://elgustoglobal.com/recipe/chocolate-orange-pavlova-with-caramelised-pears/
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PULL-APART SAUSAGE ROLLS

A DIFFERENT TAKE ON SERVING HOMEMADE SAUSAGE ROLLS.

PREP TIME: 30 MINS | TOTAL TIME: 1 HR

STANDING RIB ROAST WITH BLUE CHEESE SAUCE

A SPECIAL CUT OF BEEF DESERVES SPECIAL TREATMENT.
HERE, SAGE IS TIED TO THE OUTSIDE OF THE STANDING RIBS
THROUGHOUT THE ROAST, IMPARTING ITS UNIQUE FLAVOUR
TO EVERY MOUTHFUL. THE BUTTERY, CREAMY GORGONZOLA

SAUCE IS THE PERFECT COMPLEMENT - FINE DINING, AT

HOME.

PREP TIME: 15 MINS | TOTAL TIME: 3 HRS

CRISPY SMASHED POTATOES
DELICIOUS ROASTED BABY POTATOES WITH BUTTER AND
HERBS.

PREP TIME : 20 MINS | TOTAL TIME: 1 HR

ASPARAGUS & BRIE PASTRIES

TENDER ASPARAGUS AND MELTED CHEESE, ENVELOPED IN A
DELICIOUS CRUNCHY PASTRY, SERVED WITH A HERBY HONEY
DRIZZLE.

PREP TIME: 20 MINS | TOTAL TIME: 45 MINS

ROASTED BUTTERNUT WITH AIOLI & PEPITAS

THIS EASY BUTTERNUT RECIPE INVOLVES SIMPLY CUTTING
THE PUMPKIN IN HALF, SEASONING WITH A DELICIOUS
MOROCCAN SPICE MIX, ROASTING, THEN DRESSING WITH A
SIMPLE AIOLI AND HERBS, WITH PEPITAS FOR ADDED CRUNCH.

PREP TIME: 10 MINS | TOTAL TIME: 1 HR 40 MINS

BROUGHT TO YOU BY oaﬁ@,,to



https://elgustoglobal.com/recipe/pull-apart-sausage-rolls/
https://elgustoglobal.com/recipe/standing-rib-roast-with-blue-cheese-sauce/
https://elgustoglobal.com/recipe/crispy-smashed-potatoes/
https://elgustoglobal.com/recipe/asparagus-brie-pastries/
https://elgustoglobal.com/recipe/roasted-butternut-with-aioli-and-pepitas/
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https://elgustoglobal.com/recipe/crispy-smashed-potatoes/
https://elgustoglobal.com/recipe/roasted-butternut-with-aioli-and-pepitas/
https://elgustoglobal.com/recipe/asparagus-brie-pastries/
https://elgustoglobal.com/recipe/standing-rib-roast-with-blue-cheese-sauce/
https://elgustoglobal.com/recipe/asparagus-brie-pastries/
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https://elgustoglobal.com/recipe/pull-apart-sausage-rolls/
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https://elgustoglobal.com/recipe/standing-rib-roast-with-blue-cheese-sauce/
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BREAD

DESSERT
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PEAR, PARMESAN & WALNUT SLAW

PERFECT MATCH WITH ROAST PORK OR CHICKEN, THIS CRISP
SALAD TAKES SLAW TO A NEW LEVEL.

PREP TIME : 20 MINS | TOTAL TIME: 20 MINS

FRENCH STICK

CRAVING A CRUSTY FRENCH STICK? MAKE YOUR OWN WITH
JUST FOUR INGREDIENTS.

PREP TIME: 20 MINS | TOTAL TIME: 1 HR

CHOCOLATE ORANGE PAVLOVA WITH
CARAMELISED PEARS

PERFECT CENTREPIECE FOR ANY OCCASION.

PREP TIME : 45 MINS | TOTAL TIME: 2 HRS

Click here to download
your menu card PDF.

Click here to download

your name card PDF.

Click here to be creative
and edit your template

in Canva.
BROUGHT TO YOU BY c/ag@ﬂj@


https://elgustoglobal.com/recipe/chocolate-orange-pavlova-with-caramelised-pears/
https://elgustoglobal.com/wp-content/uploads/2023/09/Spring-Sunday-Roast-Menu-October-23.pdf
https://elgustoglobal.com/wp-content/uploads/2023/09/October-23-Placecards.pdf
https://www.canva.com/design/DAFuRJyU29Y/SIunXmwE15m3mDCSVebkGg/view?utm_content=DAFuRJyU29Y&utm_campaign=designshare&utm_medium=link&utm_source=publishsharelink&mode=preview
https://elgustoglobal.com/recipe/french-stick/
https://elgustoglobal.com/recipe/pear-parmesan-walnut-slaw/
https://elgustoglobal.com/recipe/chocolate-orange-pavlova-with-caramelised-pears/
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