
morningor afternoon tea
Breakfast, brunch, 

EASY BREAKFAST COMBINATIONS

Healthy Kick Start to the Day! $7.25pp
Muesli + Yoghurt Berry Boxes (1)
Healthy Gourmet Breads with Ricotta Spread (1)

Baby Breakfast Treats! (min 12) $10.65 pp
Handmade Fresh Fruit + Custard Danish (1)
Baby Bun Filled with Scrambled Egg Omelette, 
Baby Spinach and Roasted Tomato (1)
Low Fat, High Fibre Muffin (1)

It is supposed to be the biggest meal of the day!  
(min 12) $24.90 pp 
Baby Breakfast Sausages (2)
Country Style Bacon Strips (1)
Scrambled Eggs with Braised Mushrooms, 
Slow Roasted Tomatoes and Spinach (1)
Crunchy Hash Browns (1)
Warm French Rolls with Butter + Jam (1)
An assortment of Freshly Baked Pastries (1)
Fresh Fruit + Berries with a Sweet Yoghurt Dipper (1)

EASY MORNING TEA COMBINATIONS

Guilt Free Goodies! $7.30 pp
Low-Fat, High Fibre Muffin (1)
Fresh Fruit Box with a Sweet Yoghurt Dressing (1)

Cure those Sweet + Savoury Hunger Pains! $8.30 pp
Leg Ham and Cheese Croissant (1)
Handmade Fresh Fruit + Custard Danish (1)
Low Fat, High Fibre Muffin (1)

Lunch won’t be long! $4.95 pp
Little Lemon Meringue + Petite Caramel & Pecan Pies (1)

EASY AFTERNOON TEA COMBINATIONS

A Tower of Energy! (min 12) $9.50 pp
Gluten Free / Low Fat Chocolate Tower (1)
Petite Fresh Fruit Skewers (1)

All Aussie Favourites! (min 12) $3.95 pp
Homemade Fresh Fruit and Almond Pavlova (1)
Baby Biscuits (1)

Miniature Afternoon Treats! (min 12) $6.20 pp
Miniature Cakes (1)
Handmade Truffles (1)

Ordering 
made 
easy!
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Mini Tartlets 
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morningor afternoon tea
Breakfast, brunch, 

INDIVIDUAL COLD ITEMS

Mini Sweet + Savoury Pastries - $2.75ea
A selection of our most delicious bite sized pastries... Assortment 
includes: mini filled croissants, baby muffins, banana bread, and 
fresh fruit + custard danish pastries.

Bagelettes -  $4.45ea
Delightful petite New York style bagels 
for that something a little different... 
Filled with:	
- Leg ham, Tasty Cheese + Tomato
- Smoked Salmon, Cream Cheese + Rocket
- Avocado, Tomato, Baby Spinach + Cracked Pepper
- Egg Salad

Low-Fat, High Fibre Muffins - $2.70ea
Banana, Honey & Oat; Sticky Date + Toffee; Muesli + Wild berry.

Banana Bread - $2.75 ea
The best you will find... Thick slices - freshly baked.

Hand Made Fresh Fruit + Custard Danish Pastries $3.35 ea

Healthy Gourmet Breads with Ricotta Spread $2.75 ea
Banana, Apple and Walnut or Orange and Blueberry

Mini Croissants - $2.80 ea
An indulgent assortment that will satisfy both those sweet and 
savoury hunger pains....
Assortment may include: Almond Custard, Chocolate Custard, 
Smoked Salmon + Cream Cheese and Ham, Cheese + Tomato.

Homemade Pavlova’s $2.80 ea 
Topped with Double Cream, Fresh Berries and Slivered Almonds

Mini Scones - $2.35 ea
Baked fresh daily...These delicate plain and fruit mini scones are 
served with butter, sweet fruity jams and freshly whipped cream.

Gluten Free / Low Fat Chocolate Towers - $5.25 ea

Muesli + Yoghurt Berry Boxes - $4.50 ea
For a delicious healthy choice.... Toasted muesli flakes + fresh 
strawberries layered with creamy low fat vanilla yoghurt.

Miniature Cakes - $4.15 ea 
May include Baby Apple Crumbles, Fresh Strawberry and Custard 
Tartlets and Chocolate Marble Tortes.

Mini Tartlets - per person $4.95 ea
Lemon Meringue, Caramel & Pecan, Kiwi Fruit and Citrus.

Perfect Profiteroles - $3.20 ea
Oozing with premium custard...
Perfect for those times when you need just a little something sweet. 

Individual Desserts - $6.80 ea
May Include Baked Blueberry Cheesecakes, Apple Crumble Tart and 
Chocolate Hazelnut Pudding Ganache

Baby Biscuits - 3 biscuits $3.50
A range of hand made biscuits, ideal partners for coffee, tea or 
enjoyed on their own...
Assortment may include: Chocolate short bread, orange sable and 
Chocolate Dipped Scotch Fingers.

Chocolate Dipped Strawberries - $2.35 per serve
All time favourites.... Dipped in Premium milk and white chocolate.

Handmade Truffles - $2.30 ea

Mini Friands - $2.20 ea 
A Perfect Bite sized snack...

INDIVIDUAL HOT ITEMS   (min 12 serves)

Baby Frittata’s, Quichettes + Spinach & Feta Filo Rolls
 - (3 items per serve) $7.10

Individual Bowls of Scrambled Egg, with Braised Mushrooms, 
Slow Roasted Tomatoes and Spinach $6.75 ea

Baby Breakfast Sausages $1.95 ea

Country Style Bacon Strips $1.95 ea

Mini Vegetarian Omelettes $2.80 ea

Hash Browns $1.95 ea

Baby Bun Filled with Scrambled Egg Omelette, Baby Spinach and 
Roasted Tomato $4.95 ea

Baby Bun filled with Scrambled Egg Omelette, Crispy Bacon and 
BBQ Sauce $5.10 ea

Baby Baguette filled with Chipolata Sausage, Caramelised Onion 
and BBQ Sauce $4.50 ea 

Warm French Rolls with Butter + Jam $1.70 ea 
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FRESH FRUIT

Fresh Fruit Plate - (min 8) $4.35 pp

A stunning selection of seasonal fruit brought together 

to inspire healthy eating at all times of the day. 

Accompanied by a fruit yoghurt dip.

Fresh Fruit Skewers - $4.25 ea

Fresh seasonal fruit pieces skewered for easy handling. 

Accompanied by fruit yoghurt dip and drizzled with chocolate.

Fresh Fruit Box - $4.80 ea

Fresh seasonal fruit, ready to eat and impressively 

presented in cocktail boxes. 

Topped with a sweet yoghurt dressing.

Gourmet Cheese, Crackers and Dips 

Small $45 (up to 10 people)  Large $68 (up to 15 people) 

A wide selection of delicious gourmet cheese and an 

assortment of tasty crackers, accompanied by 

a trio of dips, dried fruit, nuts and garnish.

	

Gourmet Cheese, Fruit & Crackers 

Small $45 (up to 10 people)  Large $68 (up to 15 people) 

A selection of gourmet cheese with freshly sliced seasonal fruit, 

an assortment of crackers, dried fruit, nuts and garnish.

fresh fruit

Ordering 
made 
easy!
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Fresh Fruit Boxes
& Fresh Fruit 
Skewers

Gourmet
Cheese, Fruit & 
Crackers
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QUICK & EASY WORKING LUNCH COMBINATIONS

Combo 1 - $11.20 pp (min 8) 
Mixed Bakery Rolls and Breads (1) 
Fresh Fruit Skewers (1)

Combo 2 - $11.90 pp 
Mixed Bakery Rolls and Breads (1) 
Petite Salad Boxes (1)
*For an additional $3pp swap the Salad Box 
for our Individual Curry of the Day (min 8)

Combo 3 - $13.50 pp (min 8)
Triangle Point Sandwiches (1)
Petite Salad Boxes (1)
Vegetarian Rice Paper Rolls (1)

Combo 4 - $14.95 pp (mini 8)
Flat Bread Wrap (1/2)
Individual Curry of the Day (1)
Petite Salad Box (1)

Combo 5 - $16.75 pp (min 8) 
Mini Shaved Hamburger with fresh parmesan, tomato, 
rocket and mustard aioli (1)
Panini Sub filled with Lemongrass chicken, tomato, 
lettuce and Ranch (1/2)
Gourmet Noodle Box with Hokkien noodles, julienne vegetables 
and a coriander pesto dressing (1)
Peking Duck Pancake (1) 
Pizzetta of King Prawn and Pesto on a thin Italian Base (1)

Combo 6 - $16.95 pp (min 8) 
Urban Bites (2) 
Petite Salad Boxes (1) 
Vegetarian Rice Paper Roll (1) 
Char Grilled Vegetable Skewer (1) 
*For an additional $3pp swap the Salad Box 
for our Curry of the Day (min 8)

Combo 7 - $17.40 pp (min 8) 
Individual Curry of the Day (1)
Lemongrass Chicken Strips with a Tangy Ranch Dipper (1)
Vegetarian Rice Paper Rolls (v) (1)
Chinese Omelette of Enoki Mushroom, Shallot and Coriander (v) (1)
Salt + Pepper King Prawns Bamboos with a Fresh Basil Aioli (1)

Combo 8 - $19.95 pp (min 8)
Individual Meal-Size Curry 
Fresh leafy green garden salad with balsamic vinaigrette

FLAVOURS SALADS

They can be enjoyed as a nutritious meal-in-one or make a great 
accompaniment to our sandwiches and rolls for that perfect 
working lunch.

1. SALADS DELIVERED ON PLATTERS - $7.95 per person

2. INDIVIDUAL BOXED SALADS - 
Petite $4.95 ea    Medium $9.50 ea    Large $13.50 ea

Please choose from the options below or enjoy a combination of 
our daily favourites.  If not specified we offer a combination of 
the below.  

Roasted Tomato, Chickpea and Feta Cous Cous (v)  
 

Italian Potato and Kumara with Salami and Egg

Pesto Pasta with Sun dried Tomato’s, Toasted Pine Nuts and 
Fresh Basil (v)

Thai Sesame Noodle (v)

Oven Roasted Vegetable (v)

Lemongrass Chicken and Coriander Noodles

Roast Chicken and Penne Pasta with Toasted Pine Nuts

Greek Salad (v)

Traditional Caesar with Egg

Wild Rocket, Parmesan, Spanish Onion and 
Marinated Cherry Tomato’s (v)

Gourmet Greens with a Sweet Balsamic Dressing (v)

Lunches
working 

FlavoursSalads

Individ
ual

Box
ed Sal

ads
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GOURMET SANDWICH BAR

Wholemeal Panini Subs - $6.60 per round
Traditional Italian style wholemeal panini sliced 
into easy to handle portions.
Recommended 1 round per person.

Mini Bagels - $4.90 per round
Delightful petite New York style bagels, for that 
something a little different.
Recommended 3 rounds per person.

Mixed Bakery Rolls and Breads $6.95 per round
When variety is essential, try our famous 
assortment of impressive rolls, Subs, Turkish Pides 
and Baby Baguettes.
Recommended 11/2 rounds per person

Petite Gourmet Rolls - $4.25 per round 
These will really impress your guests, 
assorted dinner rolls, baby baguettes and mini bagels.
Recommended 3 rounds per person

Triangle Point Sandwiches - $5.85 per round
Traditional style sandwiches filled with simple yet 
stylish fillings.
Recommended 11/2 rounds per person.

Triangular Club Sandwiches - $8.30 per round
Consisting of 3 slices of bread and 2 layers of filling. 
Designed to impress!
Recommended 1 round per person.

Turkish Pides - $6.60 per round
Traditional Turkish bread filled with delicious 
mouth-watering fillings.
Recommended 11/2 rounds per person.

Flat Bread Wraps - $7.50 per round
A selection of delicious wraps cut in half
Recommended 11/2 rounds per person.

Urban Bites - $3.25 per round
Gourmet French-style rolls cut into bite sized portions.
Recommended 4 rounds per person.

Wheat free; Gluten free; Bland free - $6.60 per round
Specifically catered for those with special requirements 
and served on a separate plate
Recommended 11/2 rounds per person 

Sandwich Bar

Gourmet

Urban bites

Wholem
eal

Panini Su
bs

Petite G
ourmet

Rolls
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PLATTER SELECTIONS

Fresh Fruit Plate - (min 8) $4.35 pp
A stunning selection of seasonal fruit brought together to inspire healthy eating at 
all times of the day.  Accompanied by a fruit yoghurt dip.

Gourmet Cheese, Crackers and Dips 
Small $45 (up to 10 people)  Large $68 (up to 15 people) 
A wide selection of delicious gourmet cheese and an assortment of tasty crackers, 
accompanied by a trio of dips, dried fruit, nuts and garnish.
	
Gourmet Cheese, Fruit & Crackers 
Small $45 (up to 10 people)  Large $68 (up to 15 people) 
A selection of gourmet cheese with freshly sliced seasonal fruit, an assortment of 
crackers, dried fruit, nuts and garnish.

Salsa’s, Dips and Dippers 
Small $45 (up to 10 people) Large $68 (up to 15 people)
An impressively arranged selection of vegetable sticks accompanied by crisp breads, 
water crackers, fresh salsa and dips.

Tasty Tapas 
Small $73 (up to 10 people) Large $105 (up to 15 people)
An array of gourmet goodies with Mediterranean flavours including, marinated feta 
cheese, char grilled capsicum, sliced salami, falafel, stuffed olives, chorizo sausage, 
artichoke hearts, semi-dried tomato’s, breads, crackers and dips.

Cold Meats with Breads and Dips 
Small $85 (up to 10 people)  Large $126 (up to 15 people)
A variety of meats including a whole de-boned roast chicken, smoked salmon, 
Hungarian salami, shaved leg ham accompanied with marinated cherry tomatoes, 
fresh asparagus, garden greens, gourmet breads and a spicy tomato dip. Yum!

Asian Inspiration
Small $189 (up to 10 people)  Large $277 (up to 15 people)
Lemongrass Chicken Strips, Peking Duck and Hoi Sin Pancake, Vegetarian Rice Paper 
Rolls (v), Marinated Barramundi Bamboos, Californian Rolls (v), Salt + Pepper King 
Prawns and individual petite boxes filled with Sesame Thai Noodles (v).

Sushi Platter - approx 45 pieces $84
Petite Vegetarian, Chicken and Seafood sushi prepared in an authentic Japanese style.

Char Grilled Chicken Combo - $16.80 per person (min 8)
Whole roast chickens cut into portions of eight, served hot or cold with chips, gravy, 
traditional Caesar salad and buttered rolls.

Seaside Classic - $16.80 per person (min 8)
Lightly crumbed calamari, battered prawns cutlets, seafood sticks, stuffed crab claws 
and whiting fillets served with chips, lemon and tartare.

Fresh Breads with Butter Portions- $1.50 pp

Cold meats wih 
Bread and Dips

Seaside Classic

Feasting Platters 
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FLAVOURS SAVOURY BOWLS 

(min 12 of each type)

These Fresh, High quality meals can be delivered COLD with 
heating instructions ready for microwave reheating
Or
delivered HOT and ready to enjoy!

They can be enjoyed as a nutritious meal-in-one or make a great 
accompaniment to our sandwiches and rolls for that 
perfect working lunch.

INDIVIDUAL MINI BOWLS - Petite $6.50 ea 
 
INDIVIDUAL MEAL-IN-ONE - Large $16.50 ea

Thai Green Chicken Curry on Fragrant Jasmine Rice

Indian Butter Chicken, Steamed Basmati Rice and Minted Yoghurt

Traditional Spaghetti Bolognaise 

Lemongrass Prawns, Asian Vegetables and Jasmine Rice

Fettuccini Provencal - Mediterranean Vegetables with a Tomato 
Based Sauce (v)

Penne Pasta with a Rich Tomato, Basil and Garlic Cream Sauce (v)

Vegetarian Noodle Stir Fry (v)

Vegetable Korma Curry with Steamed Basmati Rice, Minted Yoghurt 
and Pappadums (v) 

    Savoury 
Bowls 

        Gourmet

Dinners

Ordering 
made 
easy!
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GOURMET DINNERS 

(min 12 of each type)

These Fresh, High quality meals can be delivered COLD 
with heating instructions ready for microwave reheating.
Or delivered HOT and ready to enjoy!
They are portioned in individual high quality plastic containers.  
Perfect for when staff need to work through the night.
Any easy and affordable alternative to eating out.  $16.50 ea
 
Chicken Breast Scaloppini, with a Roast Capsicum, Spanish Onion 
and Semi Dried Tomato Sauce
Marinated Turkey Breast topped with a Cranberry Jus and served 
with Fresh Garden Vegetables
Thai Green Chicken Curry on Fragrant Jasmine Rice
Indian Butter Chicken, Steamed Basmati Rice and Pappadums
De-boned Chicken stuffed with Spinach + Ricotta and served with 
Fresh Vegetables, Potato and Gravy
Satay Chicken Skewers with Rice and a Creamy Peanut Sauce
Tandoori Chicken Burger with Minted Yoghurt, Roast Capsicum 
and Fresh Salad
King Prawns Sautéed in Fresh Ginger, Shallot served with 
Mixed Asian Vegetables and Steamed Rice
Fresh Fettuccine with King Prawns a Rich Tomato, Basil 
and Cream Sauce
Traditional Spaghetti Bolognaise served with a side salad of 
Fresh Garden Greens
Ground Beef Lasagne served with a side salad of 
Fresh Garden Greens
Lamb Kofta Sticks, Steamed Basmati Rice, Minted Yoghurt 
and Spiced Pappadums
Braised Lamb Shanks,Tender Frenched and Slow roasted in 
Red Wine Jus
Caramelized Apple Pork Roast with Fresh Vegetables and Gravy
BBQ Pork and Vegetable Omelette with Stir Fried Asian Vegetables
Gourmet Vege Burger with Garden Salad and Sweet Satay Sauce (v)
Fettuccini Provencal – Mediterranean Vegetables with a 
Tomato Based Sauce (v)
Vegetable Lasagne served with a side salad of Fresh Garden greens (v)
Chinese Omelette of Enoki Mushroom, Shallot and Coriander served 
with Asian Greens in Oyster Sauce (v)
Sweet Chilli Noodle Stir Fry (v)
Vegetable Korma with Steamed Basmati Rice, Minted Yoghurt 
and Pappadums (v)

Kumara + Leek Frittata served with a Fresh Greek Salad (v)
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ALL DAY MENU’S

The Affordable Option! (min 12) $17.45 pp

Morning Tea
Mini Sweet + Savoury Pastries (2)
Lunch 
Triangle Point Sandwiches (1.5) 
Afternoon Tea (delivered with lunch)
Petite Pavlovas (1)  

Impress your clients, colleagues and palette today! 
(min 10) $21.90 pp

Morning Tea
Healthy Gourmet Breads with Ricotta Spread (1)
Mini Chocolate Custard Croissants (1)
Lunch  
Mixed Bakery Rolls and Breads (1)
Petite Salad Boxes (1)
*For an additional $3pp swap the Salad Box for our 
Individual Curry of the Day (min 8)
Afternoon Tea (delivered with Lunch) 
Gourmet Cheese, Fruit & Crackers

The Healthy Worker! (min 10) $28.70 pp

Morning Tea
Low-Fat, High Fibre Muffin (1)
Muesli + Yoghurt Berry Boxes (1)
Lunch
Individual Curry of the Day (1)
Lemongrass Chicken Strips with a Tangy Ranch Dipper (1)
Vegetarian Rice Paper Rolls (v) (1)
Char grilled Vegetable Sticks (v) (c) (1)
Grilled Barramundi Bamboos with a Chilli & Lime Mayo (1) 
Afternoon Tea (delivered with lunch) 
Gourmet Cheese, Fruit & Crackers

Your next all day function will be the talk of the office! 
(min 10) $33.50 pp

Morning Tea
Leg Ham and Cheese Croissant (1)
Handmade Fresh Fruit + Custard Danish (1)
Low Fat, High Fibre Muffin (1)
Lunch 
A meal size Curry (1)
Fresh Leafy Green Garden Salad with Balsamic Vinaigrette
Afternoon Tea (delivered with Lunch)
Little Lemon Meringue + Petite Caramel & Pecan Pies (1)

A Hot Buffet Lunch is Always a Hit! (min 10) $38.50 pp

Morning Tea
Mini Sweet + Savoury Pastries (2)
Lunch
Char Grilled Chicken Pieces
Rosemary and Spinach Potato Bake (v)
Pesto Pasta with Sun dried Tomato’s, Toasted Pine Nuts 
and Fresh Basil (v)
Wild Rocket, Parmesan, Spanish Onion and Marinated 
Cherry Tomato’s (v)
Assorted Dinner Rolls with Butter Portions
Afternoon Tea (delivered with Lunch)
Miniature Cakes + Gourmet Cheese, Fruit & Crackers

ALL DAY menu’s 

Mini Sweet & Savoury Pastries

Ordering 
made 
easy!
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DIY ALL DAY MENU’S

MORNING TEA OPTIONS
Select ANY one option.

Bagelettes (1 per person)
Delightful petite New York style bagels for that something a little 
different.... 
Filled with: 	
- Leg ham, Tasty Cheese + Tomato 
- Smoked Salmon, Cream Cheese + Rocket
- Avocado, Tomato, Baby Spinach + Cracked Pepper 
- Egg Salad

Mini Filled Croissants (2 per person )
An indulgent assortment that will satisfy both those sweet and 
savoury hunger pains....
Assortment may include: Almond Custard, Chocolate Custard, 
Smoked Salmon + Cream Cheese, Ham, Cheese + Tomato and 
Bacon & Egg.

Mini Sweet + Savoury Pastries (2 items per person)
A selection of our most delicious bite sized pastries....
Assortment includes: mini filled croissants, baby muffins, banana 
bread, and petite danish pastries.

Muesli + Yoghurt Berry Boxes (1 per person)
For a delicious healthy choice....
Toasted muesli flakes + fresh strawberries layered with creamy 
vanilla yoghurt.

LUNCH OPTIONS
Select ANY one option.

Lunch Option 1
Mixed Bakery Rolls and Breads (1 round per person)
When variety is essential, try our famous assortment of impressive 
rolls, Subs, Turkish Pides and Baby Baguettes.

Petite Salad Boxes (1 per person) 
A Gourmet Selection provided from our extensive range including 
Pasta, Noodle and Cous Cous Salads.

Fresh Fruit Skewers (1 per person) 
Accompanied by fruit yoghurt dip and drizzled with chocolate.

Lunch Option 2
Triangle Point Sandwiches (1 round per person)
Traditional style sandwiches prepared on white, brown and grain 
sliced breads.

Petite Salad Boxes (1 per person) 
A Gourmet Selection provided from our extensive range including 
Pasta, Noodle and Cous Cous Salads.

Vegetarian Rice Paper Rolls (1 per person)

Lunch Option 3
Mixed Bakery Rolls and Breads (1/2 round per person)
When variety is essential, try our famous assortment of impressive 
rolls, Subs, Turkish Pides and Baby Baguettes.

Petite Salad Boxes (1 per person) 
A Gourmet Selection provided from our extensive range including 
Pasta, Noodle and Cous Cous Salads.

Assorted Cold Savoury Tarts (3 per person)
- Smoked Salmon, Crème Fraiche and Capers
- Moroccan Cous Cous and Baby Spinach
- Char Grilled Vegetable, Rocket and Tomato Salsa.

AFTERNOON TEA OPTIONS
Select ANY one option.

Gourmet Cheese, Fruit & Crackers
A selection of gourmet cheese with freshly sliced seasonal fruit, an 
assortment of crackers, dried fruit, nuts and garnish.

Mini Scones + Baby Biscuits (1 of each per person) 
These delicate plain and fruit mini scones and biscuits are served 
with butter, sweet fruity jams and freshly whipped cream.

Miniature Cakes (2 per person)
May Include:
- Cute Apple Crumbles
- Fresh Strawberry + Custard Tarts
- Chocolate Marble Tortes

Perfect Profiteroles + Mini Friands (1 of each per person)
Perfect for those times when you need just a little something sweet.

ALL DAY menu’s 
DIY Menu Design that Guarantees Success! 
(min 10) $26.75 pp (Choose 1 option from the list of Morning Tea Options, Lunch Option and Afternoon Tea Option)
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No chef required. Items can be delivered hot ready to serve on 
platters or set up in chaffing dishes to enjoy at leisure. 
Min Order Value: $250    

Menu A - $23.95 pp (min 10) 
served with assorted dinner rolls and butter portions

Homemade Ground Beef Lasagne 
+ Spinach and Ricotta Tortellini with a Rich Tomato, 
Roast Capsicum and Spinach Sauce topped with 
Roasted Pine nuts and Fresh Parmesan (v) 
+ Traditional Caesar with Egg

Menu B - $23.95 pp (min 10) 
served with assorted dinner rolls and butter portions

Char Grilled Chicken Pieces 
+ Rosemary and Spinach Potato Bake (v) 
+ Pesto Pasta with Sun dried Tomato’s, 
Toasted Pine Nuts and Fresh Basil (v) 
+ Wild Rocket, Parmesan, Spanish Onion and 
Marinated Cherry Tomato’s (v)

Menu C - $25.95 pp (min 10) 
served with assorted dinner rolls and butter portions

Indian Butter Chicken 
+ Lamb Kofta Sticks (1) 
+ Steamed Basmati Rice, Minted Yoghurt and Spiced Pappadums 
+ Vegetable Samosa (v) (1)
+ Gourmet Greens with a Sweet Balsamic Dressing (v)

Menu D (Cold) - $33.95 pp (min 10)
served with assorted dinner rolls and butter portions

Cold Meats with Breads and Dips 
A variety of meats including a whole de-boned roast chicken, 
smoked salmon, Hungarian salami, shaved leg ham accompanied 
with marinated cherry tomatoes, fresh asparagus, garden greens, 
gourmet breads and a spicy tomato dip.

Tasty Tapas 
An array of gourmet goodies with Mediterranean flavours 
including, marinated feta cheese, char grilled capsicum, sliced 
salami, falafel, stuffed olives, chorizo sausage, artichoke hearts, 
semi-dried tomato’s, breads, crackers and dips.

Italian Potato and Kumara with Salami and Egg

Gourmet Greens with a Sweet Balsamic Dressing (v)

Menu E - $35.95 pp (min 10)
served with assorted dinner rolls and butter portions

Tender Beef Fillet, Roasted Tomato and Red Wine Jus

De Boned Chicken Stuffed with Spinach + Ricotta

Oven Roasted Vegetable and Rocket Salad (v)

Roasted Tomato, Chickpea and Feta Cous Cous (v)

Menu F $39.95 pp (min 20)
served with assorted dinner rolls and butter portions

Braised Lamb Shanks 
Tender Frenched and Slow roasted in Red Wine Jus

Chicken Breast Scaloppini 
With a Roast Capsicum, Spanish Onion & Semi Dried Tomato Sauce

Creamy Rosemary + Spinach Potato Bake (v)

Roasted Vegetable Cous Cous (v)

Gourmet Greens with a Sweet Balsamic Dressing (v) 

Optional Extra’s
Fresh Fruit Plate - $4.35 per person (min 8)
Fresh Fruit Skewers - $4.25 each
Add Gourmet Cheese, Fruit & Crackers - $45 Small $68 Large 
Add Tasty Tapas - $73 Small $105 Large 
Add Sushi Platter - $84 approx 45 pieces

Individual Desserts served with Double Cream including Baked 
Blueberry Cheesecakes, Apple Crumble Tart 
and Chocolate Hazelnut Pudding Ganache $6.80 ea
Mini Tartlets - $4.95 ea 
Perfect Profiteroles - $3.20 ea
Homemade Pavlova’s $3.10 ea

Tea and Coffee - $3.75 pp (min 12)
Includes equipment (urns and reculators) crockery (cups saucers) 
and milk, sugar and all condiments.
Fresh Juice or Soft Drinks

Crockery and Glassware - $0.75 per piece
Cutlery - $0.30 per piece 
Disposable Cutlery, Plates, Cups + Napkins $2.50 pp
Chef / Wait staff - $35 per hour (weekend & public holiday 
surcharge applies) 

Buffet’s
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cocktail BBQ
COCKTAIL BBQ

$30.95pp

To Start

An assortment of Feasting Platters
Cheese, Crackers + Dips, 
Tasty Tapas 
Salsa’s Dips + Dippers

BBQ Bites

Seared Scallops served in shell and topped with Sesame Seaweed (1)
Lemongrass Chicken Tenderloins with a Tangy Ranch Dipper (1) 
Grilled Chorizo with Fresh Lime (1)
BBQ King Prawn Bamboos served with a Fresh Basil Aioli (1)
Authentic Beef Kofta’s with Minted Yoghurt (1)
Frenched Lamb Cutlets with Sea Salt and Fresh Rosemary (1)
Chipolata Sausages on Mini Rolls with Caramelized Onion (1)

Petite Salad Boxes

filled with an assortment of 
Gourmet Pasta, Cous Cous and Noodle Salads (1)

Optional Extra’s
Add Sushi Platter - $84 approx 45 pieces
Fresh Fruit Plate - $4.35 per person (min 8)
Fresh Fruit Skewers - $4.25 each
Individual Desserts served with Double Cream including 
Baked Blueberry Cheesecakes, Apple Crumble Tart
and Chocolate Hazelnut Pudding Ganache $6.80 ea
Mini Tartlets - $4.95 ea
Miniature Cakes - $4.15 ea
Perfect Profiteroles - $3.20 ea
Homemade Pavlovas $3.10 ea
Tea and Coffee - $3.75 pp (min 12) 
Includes equipment (urns and reculators) 
crockery (cups saucers) and milk, sugar and all condiments.
Crockery and Glassware - $0.75 per piece
Cutlery - $0.30 per piece
Disposable Cutlery, Plates, Cups + Napkins $2.50 pp
Fresh Juice or Soft Drinks
Chef / Waitstaff - $35 per hour 
(weekend & public holiday surcharge applies)

Individual Boxed Salads

Ordering 
made 
easy!

Ca
ll 

13
00

 36
8 605, fax 1300 368 602 or visit www. flavourscatering.com

.au
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EASY COCKTAIL BITE COMBINATIONS

OPTION 1 
Choose any (subject to approval)
4 $8.95 pp 6 $14.95 pp 8 $19.95 pp 10 $24.95 pp 12 $28.95 pp

Lemongrass Chicken Strips with a Tangy Ranch Dipper
Salt + Pepper King Prawn Bamboos
Crumbed Seafood Selection with Lemon + Tartare
Marinated Chicken Drumettes
Grilled Chorizo with a Blue Cheese Dipper
Spicy Chicken Balls 
Italian Meatballs Glazed with Sweet Chilli
Salmon Salmon and Crème Fraiche Pastry Tarts (c)
Chinese Omelette of Enoki Mushroom, Shallot and Coriander (v)
Broccoli, Cauliflower & Cheese Filo Pastries (v)
Vegetarian Spring Rolls + Asian Dippers (v)
Antipasto Tartlet (v) (c)

OPTION 2
Choose any (subject to approval)
4 $11.95 pp 6 $17.95 pp 8 $23.95 pp 10 $28.95 pp 12 $34.95pp

Sesame Crusted Chicken Strip and Fresh Basil Aioli
Lamb Kofta Sticks with Minted Yoghurt
Grilled Barramundi Bamboos with a Chilli + Lime Mayonnaise
Crumbed Crab Claws with Sweet Chilli and Coriander
Spicy Chicken Balls 
Peking Duck and Hoisin Pancake
Lemongrass BBQ Prawns with a Tangy Ranch Dipper
Roasted Vegetable Involtini  (v)
Chinese Omelette of Enoki Mushroom, Shallot and Coriander (v)
Caramelised Onion + Mushroom Tart (v)
Vegetarian Rice Paper Rolls (v) (c)
Char Grilled Vegetable Sticks (v) (c)

OPTIONAL EXTRA’S

Add any Substantial item to your selection 
Add any Something Sweet item to your selection 
Add Gourmet Cheese, Crackers and Dips 
- $45 Small (up to 10 people)  $68 Large (up to 15 people)
Add Tasty Tapas 
- $73 Small (up to 10 people) $105 Large (up to 15 people)
Add Gourmet Cheese, Fruit & Crackers 
- $45 Small (up to 10 people) $68 Large (up to 15 people)
Add Salsa’s, Dips and Dippers 
- $45 Small (up to 10 people) $68 Large (up to 15 people)
Add Sushi Platter - $84 approx 45 pieces  

cocktail BITES
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Chicken Drumette

Garlic P
rawn 

Baguette

Boxed Treats



STANDARD ITEM RANGE

Marinated Chicken Drumettes $2
Salmon Salmon and Crème Fraiche Pastry Tarts $2 (c)
Antipasto Tartlet (v) $2 (c)
Grilled Chorizo with Blue Cheese Dipper $2 
Sausage Rolls $2 
Crumbed Seafood Selection $2
Spring Rolls + Asian Dipper (Vegetarian or BBQ Pork) $2.15
Vegetarian Curried Samosa (V) $2.15
Grilled Barramundi Bamboos with a Chilli + Lime Mayonnaise $2.15
Filo Pastries (Satay Chicken, Spinach + Feta (v), Broccoli, 
Cauliflower & Cheese (v) $2.15
Italian Meatballs Glazed with Sweet Chilli $2.15
Lemongrass Chicken Strips with a Tangy Ranch Dipper $2.50
Sesame Crusted Chicken Strip and Fresh Basil Aioli $2.50
Italian Pizzettas (Ham + Camembert, Char Grilled Vegetable 
and Blue Cheese, Tandoori Chicken + Tzatiki) $2.50
Salt + Pepper King Prawn Bamboo $2.80
Lemongrass BBQ Prawns $2.80
Satay Chicken Skewer with Peanut Sauce $2.80
Caramelised Onion + Mushroom Tart $2.80
Salt + Pepper Pineapple Squid with a Lemon 
& Herb Mayonaise $2.80
Risotto Balls Stuffed with Mozzarella and Pine nuts (v) $2.80
Spicy Corn Fritters with Coriander and Sweet Chilli (v) $2.80
Crumbed Crab Claws with Sweet Chilli and Coriander $2.80
Leek + Kumara Frittata (v) $2.80
Roasted Vegetable Involtini (v) $2.80
Chinese Omelette of Enoki Mushroom, Shallot 
and Coriander (v) $2.80
Assorted Quichettes $2.80
Vegetarian Rice Paper Rolls (v) $2.80 (c)
Char grilled Vegetable Sticks (v) $2.80 (c)
Caramelised Onion, Oven Roasted Tomato, Goat’s Cheese 
and Fresh Rosemary Pissaladiere (v) $2.80

DELUXE ITEM RANGE

Petite Pie  Beef Tomato + Onion, Thai Chicken & Vegetable (v) $3.50
Lamb Kofta Sticks with Minted Yoghurt $3.50
Crab, Corn and Coriander Cakes $3.50
King Prawn and Pesto Pizzetta $3.50
Seared Scallops served in the shell & topped with 
Sesame Seaweed $3.80
Mini Hamburgers with Caramelised Onion $3.80
Honey Soy Salmon Skewers $3.80
Peking Duck Pancake $3.50
Shitake Mushroom + Chicken Dumplings Served on 
Individual Ramekins with Soy + Sesame $3.50

Fresh Oysters Topped with Ginger + Shallot, Tomato, 
Chilli + Coriander $3.80 (c)
Bloody Mary Oyster Shots $3.80 (c)
Smoked Salmon, Crème Friache and Rocket 
Petite Croissant $3.80 (c)
Turkey Breast, Cranberry + Brie Petite Croissant $3.80 (c)
Mini Shaved Hamburger with Rocket, Parmesan, 
Tomato + Aioli $3.80 (c)

SUBSTANTIAL ITEM RANGE 
(some items may need onsite service)
(min 12 per item)

Chipolata Sausage in a Mini Baguette with 
Caramelised Onion and BBQ Sauce $2.95ea
Butter Chicken, Steamed Basmati Rice, 
Mint Yoghurt + Pappadums $5.95ea
Pesto Pasta with Salami, Sun dried Tomato’s, 
Toasted Pine Nuts and Fresh Basil $5.95ea
Vegetable Korma Curry with Steamed Basmati Rice, 
Minted Yoghurt and Pappadums (v) $5.95ea
Vegetarian Noodles (v) $5.95ea
Thai Green Chicken Curry with Fragrant Jasmine Rice $5.95ea
Frenched Lamb Cutlets with Rosemary and Sea Salt $4.90ea
Lemongrass Prawns, Asian Vegetables and Jasmine Rice $6.95ea
Urban Bites - Chefs Selection $3.25
Garlic Prawn and Chive Baby Baguette $4.90
Roasted Tomato, Chickpea and Feta Cous Cous (v) $5.95

SOMETHING SWEET 
TO CONCLUDE

Brandy Snap Baskets $2.80 ea
Filled with Double Cream and Berries.
Mini Tartlets - per person $4.95 ea
Lemon Meringue, Caramel & Pecan, 
Kiwi Fruit and Citrus.
Miniature Cakes - $4.15 ea
May include Baby Apple Crumbles, 
Fresh Strawberry and Custard Tartlets 
and Chocolate Marble Tortes.
Perfect Profiteroles - $3.20 ea
Oozing with premium custard...
Perfect for those times when you need just a little something sweet.
Chocolate Dipped Strawberries - $2.35 per serve
All time favourites.... Dipped in Premium milk and white chocolate.
Handmade Truffles - $2.30 ea
Mini Hot Chocolate Shots $2.00 ea
Served in a shot glass with a dash of frangelico 
topped with Baby Marshmallows

cocktail BITES
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Perfect Profiteroles



THE ULTIMATE KIDS PARTY

$29.95 ea

Mini Cheeseburgers 
Roma tomato, tasty cheese, 
tomato sauce and mild mustard
Mini pizzettas 
topped with Ham +  Cheese on 
a thin italian base
Mini Sausage Rolls 
with tomato sauce
Spinach + Feta Pastry Rolls
Crumbed Chicken Strips
Tri Colour Jelly Boxes Topped with Jelly Beans and Fresh Yoghurt
Mini Fresh Fruit Skewers Presented on Half Melons for added appeal
Colourful Piped Cup Cakes Loads of fun… 
Mini Iced Donuts
Popper Drinks

To Take Home
Novelty Lolly Boxes 
With goodies and decorated for fun

CHAMPAGNE BREAKFAST

$11.95 pp

Mini Sweet + Savoury Pastries (1)
A selection of our most delicious bite sized pastries…
Assortment includes: mini filled croissants, baby muffins, 
banana bread, and fresh fruit + custard
danish pastries.

Fresh Fruit Box (1)
Fresh seasonal fruit, ready to eat and impressively presented 
in cocktail boxes. Topped with a sweet yoghurt dressing.

Bagelettes (1)
Delightful petite New York style bagels for that something a 
little different…
Filled with:
- Leg ham, Tasty Cheese + Tomato
- Smoked Salmon, Cream Cheese + Rocket
- Avocado, Tomato, Baby Spinach + Cracked Pepper
- Egg Salad

STAFF APPRECIATION LUNCH

$13.95 pp

Mixed Bakery Rolls and Breads  (1/2 pp)

Petite Salad Boxes 
*For an additional $3pp swap the Salad Box for our I
ndividual Curry of the Day (min 8) (1 pp)

Sticks, Skewers and Bamboos  (2pp)
Grilled Barramundi Bamboos with a Chilli + Lime Mayonnaise $2.15
Lamb Kofta with Minted Yoghurt $3.50
Satay Chicken Skewers with Peanut Sauce $2.80
Char grilled Vegetable Sticks (v) $2.80 ©

COLD PICNIC BUFFET

$36.95 pp (min 10)

Gourmet Cheese, Fruit & Crackers
A selection of gourmet cheese with freshly sliced seasonal fruit, an 
assortment of crackers, dried fruit, nuts and garnish.

Cold Meats with Breads and Dips
A variety of meats including a whole de-boned roast chicken, 
smoked salmon, Hungarian salami, shaved leg ham accompanied 
with marinated cherry tomatoes, fresh asparagus, garden greens, 
gourmet breads and a spicy tomato dip.

Tasty Tapas 
An array of gourmet goodies with Mediterranean flavours includ-
ing, marinated feta cheese, char grilled capsicum, sliced salami, 
falafel, stuffed olives, chorizo sausage, artichoke hearts, semi-dried 
tomato’s, breads, crackers and dips.

Italian Potato and Kumera with Salami and Egg

Gourmet Greens with a Sweet Balsamic Dressing (v)

Assorted Dinner Rolls with Butter portions

Menu SamplesCustom
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Colourful Piped 
Cup Cakes

Mini Croissants and Fresh Fruit 
+ Custard Danish

Gourmet Cheese, 
Fruit & Crackers



MOTHER’S DAY AFTERNOON IN THE PARK
$14.95 pp

Mixed Bakery Rolls and Breads
When variety is essential, try our famous assortment of impressive 
rolls, Subs, Turkish Pides and Baby Baguettes.
(½ rounds pp)

Petite Gourmet Salad Boxes  (1pp)
Roasted Tomato, Chickpea and Feta Cous Cous (v)
Pesto Pasta with Sun dried Tomato’s, Toasted Pine Nuts 
and Fresh Basil (v)
Lemongrass Chicken and Coriander Noodle

Gourmet Cheese, Fruit & Crackers
A selection of gourmet cheese with freshly sliced seasonal fruit, an 
assortment of crackers, dried fruit, nuts and garnish.

Sweets Indulgence Platter (1pp)
Petite Caramel + Pecan Pies
Little Lemon Tarts, Chocolate Dipped Profiteroles
Fresh Fruit and Custard Danish Pastries

GARDEN WEDDING   
$26.95 pp

Salmon Salmon and Crème Fraiche Pastry Tarts ©
Char grilled Vegetable Sticks (v) ©
Grilled Chorizo with Blue Cheese Dipper
Lemongrass Chicken Strips with a Tangy Ranch Dipper
Salt + Pepper King Prawn Bamboo with a Fresh Basil Aioli
Roasted Vegetable Involtini (v)
Grilled Barramundi Bamboos with a Chilli + Lime Mayonnaise
Lamb Kofta Sticks with Minted Yoghurt
Peking Duck Pancake
Petite Box filled with-
Butter Chicken, Steamed Basmati Rice, Mint Yoghurt + Pappadums

5 O’CLOCK DRINKS + NIBBLES   
$12.50 pp

Caramalised Onion + Mushroom Tart (v)
Lemongrass Chicken Strips with a Tangy Ranch Dipper
Salt + Pepper King Prawn Bamboos with a Fresh Basil Aioli
Grilled Chorizo  with a Blue Cheese Dipper
Char Grilled Vegetable Sticks (v) ©

BUDGET BUFFET   
$28.75 pp (min 10)
served with assorted dinner rolls and butter portions

Indian Butter Chicken
Lamb Kofta Sticks (1)
Steamed Basmati Rice, Minted Yoghurt and Spiced Pappadums
Vegetable Samosa (v) (1)
Gourmet Greens with a Sweet Balsamic Dressing (v)
Homemade Pavlova’s 
Topped with Double Cream, Fresh Berries and Slivered Almonds

DELUXE BUFFET DINNER   
$49.50 pp (min 20)
served with assorted dinner rolls and butter portions

Braised Lamb Shanks 
Tender Frenched and Slow roasted in Red Wine Jus
Chicken Breast Scaloppini
With a Roast Capsicum, Spanish Onion and Semi Dried Tomato Sauce
Creamy Rosemary + Spinach Potato Bake (v)
Roasted Vegetable Cous Cous (v)
Gourmet Greens with a Sweet Balsamic Dressing (v)
Gourmet Cheese, Fruit & Crackers
A selection of gourmet cheese with freshly sliced seasonal fruit, an 
assortment of crackers, dried fruit, nuts and garnish.
Individual Desserts served with Double Cream 
Including Baked Blueberry Cheesecakes, Apple Crumble Tart
and Chocolate Hazelnut Pudding Ganache

SUMMER POOL SIDE BBQ   
$30.95 pp

To Start an assortment of Feasting Platters
Cheese, Crackers + Dips, 
Tasty Tapas 
Salsa’s Dips + Dippers

BBQ Bites
Seared Scallops served in shell and topped with Sesame Seaweed (1)
Lemongrass Chicken Tenderloins with a Tangy Ranch Dipper (1) 
Grilled Chorizo with Fresh Lime (1)
BBQ King Prawn Bamboos served with a Fresh Basil Aioli (1)
Authentic Beef Kofta’s with Minted Yoghurt (1)
Frenched Lamb Cutlets with Sea Salt and Fresh Rosemary (1)
Chipolata Sausages on Mini Rolls with Caramelized Onion (1)

Petite Salad Boxes
filled with an assortment of
Gourmet Pasta, Cous Cous and Noodle Salads (1)

Menu SamplesCustom
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This is just 
a snap shot of our items...

For Custom Designed Menu’s 
please contact our Customer 

Service Representatives.
1300 368 605


