BREAKFAST & MORNING TEA

Cranola Cups with Yoghurt and Berries
Flourless Chocolate Brownie

Zucchini & Corn Brekkie Muffins

Vegan Bliss Balls

Banana Bread with Butter

Scones with Jam and Cream

Scones - Savoury with Butter

Flourless Vegan Orange Cake

Mini Pancakes with Maple Syrup and Jam

INDIVIDUAL LUNCH BOXES $15
Includes
-1 Sandwich OR Roll OR Wrap
- 1 Piece of Fuit
-1 Muffin OR Brownie
- 1 Mini Fittata with Relish
- 1luice

$6.5
b4
$3.5

$3.5




SALADS

Roast Mediteranean Veg Salad

Vietnamese Noodle Salad

Roast Pumpkin & Fetta Salad

Fusilli Pasta Salad with Pesto, Parmesan and Zucchini
Roast Carrot and Brown Rice Salad

Mexican Salad with Comn, Beans and Avocado
Super Creens Salad with Broccoli, Kale and Avocado
Creamy Potato Salad with Bacon and Egg

SANDWICHES & MORE

Mixed Gourmet Wraps

Mixed Sandwiches

Mixed Rolls

Vietnamese Chicken OR Vegetarion Banh Mi Baguette

4-6 ppl 8-10ppl

$40 $55
$40 $55
$45 $60
$40 $55
$40 $55
$45 $60
$50 $65
$35 $50
Per Round

$65

$55

$6

$75



MINI MEAL MENU

Mini meals are a great option to allow your guests to eat something a little more
substantial & ensure they go home with full bellies

Minimum order of 6 per option.

Per serve
Cauliflower Mac & Cheese $8.5
Vegetarion Pad Thai (with additional chicken option) $9.50 (11.50)
Falafel with Vegie Cous Cous and Beetroot Hummus $95
Special Fried Rice with Egg and Crispy Bacon $95
Chicken, Spinach and Mushroom Risotto $10
Chicken Caesar Salad with Croutons $10
Lamb Ragu with Fettuccini and Fetta $10
Paella with Chorizo and Prawns $12
Classic Chilli Con Carme on White Rice $11
Lentil or Beef Curry with Tumeric Rice and Papadam $10




GRAZING TABLES

A fabulous option for parties or events that not only look wonderful but also add to your
atmospherel Your guests will be able to indulge and socialize. We set the whole table for you and
can even incorporate any themes or styling preferences.

These tables are designed to add to the decor of your event as well as be the entrée . They can
even be incorporated with canapés to provide food for the whole event.
The Grazing Tables are priced per head with a minimum of 10 people.

Cluten Free, Vegan and Vegetarian options available for extra charge.

Each option includes;
- 3 Cheeses (soft, cheddar and blue)
- Fresh fruit
- Crackers & Bread
- Nuts
- Meats
- 3Dips
- GCenerous foliage & decorations
- Hire of platters, knives, tongs, napkins etc




PRICING

Classic: All the favourites and a crowd pleaser. $20 per
head

Premium : Higher quality of products (French Cheeses etc) to really impress | $25 per
head

Luxury: Top shelf cheese and meats, and generous quantities foramore | $30 per
indulgent and lavish feel head




CANAPE-MENU

Priced per item, presented as platters. We are happy to make suggestions
or selections for you that will suit your event requirements.

Minimum order of 12 per option

BEEF, CHICKEN & MORE PER ITEM
Rare Beef Rolls with Relish and Cheese $45
Slow Braised Beef Sliders with Tomato Relish and Swiss Cheese™ $4
Mini Moroccan Beef Pies $4
Griled Chicken Satay Skewers * $35
Smokey Chicken Taco with Com and Avocado $35
Thai Chicken Balls with Lemongrass, and Sesame Soy Dressing® $3
Mini Pizza with Hom & Feta $35
Homemade Traditional Sausage Rolls with Relish $3



VECETARIAN

Traditional Bruschetta with Sticky Balsamic™

Falafel & Roast Veggie Skewers with Hummus™

Roast Vegie Fittata with Tomato Relish *

Tomato, Bocconcini and Basil Caprese Skewers with Pesto Dip

SEAFOOD

Smoked Salmon Blini with Goats Cheese*
Thai Fish Cakes with Lime Dipping Sauce
Natural Oysters with Sticky Soy and Sesame
Prawn and Avocado Toasts with Dill Aioli
Tuna, Tomato and Cucumber Bites

PER ITEM

$3.5
$3.5
$3
b4

PER ITEM
$4.5
$4.5
$5.50
$5.50
$4.5

We are also available to come to your venue and cater onsite.
We can provide a chef, wait staff and all the essential items you require.

Contact us now for a quote.




