Highlight of Scotdesco

Our Hospitality /Catering Staff had the
privilege cooking for the Hon. Prime Minister
Malcolm Turnbull in October 2016. On that
night we catered for 85 guests, if we can
achieve what we achieved in the limited amount
of time to prepare for the night with PM
Malcolm Turnbull and 85 guests, we can
achieve anything. The setting and the 3 course
meals was appreciated and enjoyed by those
who attended this special event.

Group bookings are the only way you can
access our hospitality and treat your
groups taste buds with our home style
cooking. With our 40 bed shared
accommodation facilities available for
Corporate meeting/conferences.

Payment by EFT only, we will invoice your
Company with a 14 day account.

Turnbull

Senator the Hon Nigel Scullion, Minister for Indigenous Affairs

Prime Minister Hon. Malcolm

& Honourable Guests

Hon Alan Tudge, Minister for Human Services
Rowan Ramsey MP Member for Grey
Kyam Maher MLC, South Australian Government Minister for Aboriginal Affairs

Dinner Menu
Sunday 30th October 2016

Starters - Saltbush Scones Savory or sweet with Scotdesco coffee or tea
Entrée - Deep fried Camembert & Quandong Glaze
or
Local Prawn, spinach, coriander Salad

Main Course - Roast Local Scotdesco Saltb:
Roast Pork

Vegie Bar
Creamy Potato Bake
Steamed Cgertifiq

Greek Salad
Fried Noodle Salad
Roast Pumpkin, Spinach Salad

Basket Bread Rolls

Dessert

Opening Hours

Monday to Friday 8:30 am to 4:00 pm
Booking only

Scotdesco Community

Eyre Highway Bookabie SA 5690
100km West of Ceduna

100km East of Yalata

Scotdesco
Aboriginal

Corporation

Home cooked meals prepared by
our experienced Hospitality /
Catering Staff . We cater for all
your dietary needs when staying
with us. Our aim is to please your
taste buds so you return.

Specialising in Saltbush Roast Lamb
and saltbush scones. With our great
range of expresso coffee’s.

Phone: 0886 256 222
Fax: 0886 256 069

E-mail: scotdesco.ceo@outlook.com
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SUNDAY
August 20th
Menu

Dinner - Saltbush roast lamb &
roasted potato, pumpkin &
steamed peas & beans with
delicious gravy

Dessert - Cheese cake

MONDAY
August 21st

Breakfast - Bacon & poached
eggs & cereal

Morning Tea - Saltbush scones &
fresh fruit

Lunch - Sandwiches & leek soup
Afternoon Tea - Savory muffins
Dinner - Curried chicken or
chicken laksa with steamed rice
Dessert - Apple crumble with

custard, cream or ice-cream

TUESDAY
August 22nd

Menu
Breakfast - Bacon, scrambled

eggs with fried tomato’s & onion
& cereals

Morning Tea - Savoury
Muffins & biscuits

Lunch - Zucchini slice & pumpkin
soup

Afternoon Tea - Mini quiches
and cake

Dinner - Braised saltbush lamb
chops with steamed baby pota-
toes, glazed carrots, broccoli &
cauliflower baked in a cheese
Sauce.

Dessert - Ice cream & fruit

WEDNESDAY
August 23rd
Menu
Breakfast - Bacon & eggs with
spaghetti & cereal

Morning Tea - Scones with jam
& cream & fresh fruit

Lunch - Sausage & burger

sizzle & garden salad



