SPECIALISING IN HOME COOKING

LINA'S
"CATERING MENU

FINGER FOOD - $S45 PER HEZD

e MIXED SANDWICHES, WRAPS AND BAGUETTES

* HOMEMADE PARTY PIES, SAUSAGE ROLLS, QUICHES AND
MEATBALLS

o CHEESE AND MEAT PLATTERS, ASSORTMENT OF CHEESE
AND BISCUITS WITH OLIVES, ETC

e FRUIT PLATTERS

THREE COURSE RO/AST - S45 PER HEZD

e ENTREE - PRAWN COCKTAIL OR SALMON SALAD

e ROAST - BEEF, PORK OR CHICKEN (TURKEY AND HAM
OVER THE XMAS PERIOD UPON REQUEST) POTATOES,
PUMPKIN, CARROTS CAULIFLOWER AND BROCCOLI
CHEESE, PEAS AND CORN

e DESSERT - FRESH FRUIT SALAD OR CHEESECAKE OR
SLICES

BBQ - S50 PER HEZD

e STEAK, SAUSAGE AD MARINATED CHICKEN WINGS OR
MEATBALLS A

e SALADS - GARDEN, COLESLAW, POTATO, PASTA

e DINNER ROLLS

e FRUIT PLATTER

e CHEESE PLATTER
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SPECIALISING IN HOME COOKING

BUFFET - S50 PER HEZD

o SLICED ROAST MEAT OF YOUR CHOICE

e CURRY AND RICE

e STIR FRIED NOODLES (VEGETARIAN)

e POTATO BAKE AND GREEN VEGETABLES

e SALAD AND DINNER ROLLS

o DESSERT - CHEESECAKE, LIME TART OR CARAMEL SLICE

GR/AZING BOARD - MADE TO SUIT YOUR
REQUIREMENTS

o SIXTYPES OF COLD MEATS
o SIXTYPES OF CHEESE

o CRACKERS AND DIPS

e FRUIT AND NUTS

e OLIVES AND ANTIPASTA

IF YOU HAVE ANY DIETARY, ALTERNATIVE OR BUDGET
REQUESTS PLEASE FEEL FREE TO CONTACT ME ON
0417917 361 OR LINAHIRD@YAHOO.COM

PLEASE READ ON FOR CANAPE OPTIONS
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SPECIALISING IN HOME COOKING

LINA'S
"CATERING MENU

C/NAPES (MIN 50 PEOPLE) - S45 PER
HE/D

YOUR CHOICE OF FOUR HOT AND FOUR COLD MENU ITEMS:

HOT CANAPES:
e CHICKEN CURRY PUFF
e CHICKEN SKEWERS (YAKITORI OR TERIYAK]I
e PUMPKIN, SAGE AND PARMESAN FRITTERS SERVED WITH
CARAMELISED ONION AND CREME FRAICHE
e PORK SPRING ROLLS SERVED WITH VIETNAMESE DIPPING
SAUCE
e QUICHE - PUMPKIN AND GOAT CHEESE, BROCCOLI AND
FETA
e QUICHE - CHORIZO OR HAM
e BEEF AND ROSEMARY PIES
e FISH CAKES
e POTATO AND CHEESE CROQUETTE, SERVED WITH
TOMATO RELISH .
e MUSHROOM AND PARMESAN ARANCINI SERVED WITH
RELISH
e BEEF MEATBALL SKEWERS SERVED WITH
TOMATO CHUTNEY
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SPECIALISING IN HOME COOKING

CATERING MENU

CANAPLES CONT..

CRISPY CHICKEN TENDERLION STRIPS COATED WITH
PANKO, PARMESAN AND PARSELY SERVED WITH SWEET
CHILLI SAUCE

SAUSAGE ROLLS

COLD CANAPES:

VIETNAMESE RICE PAPER ROLLS (CHICKEN OR PRAWN)

SALMON SALAD WITH MANGO CORIANDER SALSA SERVED

IN A WONTON CUP

CORN BLINIS WITH AVOCADO, TOMATO AND RED ONION

SALSA

ASSORTED JAPANESE SUSHI WITH PICKLED GINGER AND

SOY SAUCE

MUSHROOM FRITTATA WITH SOUR CREAM AND CHIVES

RARE BEEF RUMP ON GARLIC CROSTINI WITH BEETROOT

RELISH

CHICKEN ROULADE WRAPPED IN SPRING ROLL WRAPPER .
WITH HAM, CHEESE, BASIL TOMATO AND PINE NUT

RELISH

ROAST DUCK ON A WRAP WITH CUCUMBER ANDw
SPRING ONIONS
SMOKED SALMON TARTARE ON CUCUMBER
FIVE SPICE DUCK SALAD SERVED ON A
CHINESE SPOON
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