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Quality                                    Gourmet  Food                              Caterers                                        
Ph:  4325 0134    
                                                          
   www.dgf.com.au
Shop 2, 300 Mann Street, Gosford                                                                     info@dgf.com.au      

Quality  Catering

“Experience Our Experience”

Our company

The Delights team are based on the Central Coast, and offer over 20 years experience in catering and event co-ordination.  As Award Winning Caterers, we are recognised within our industry in providing the best in food and service. 

Our philosophy

Delights will always provide to our clients, delicious gourmet food, beautifully presented and all prepared in our own commercial kitchen by our trained chefs.

  We believe that fresh is always best and will never compromise on quality.

Our service

Delights staff are fully trained and impeccably attired to provide first class service at your special event.  We work with you to create the function day experience you desire, leaving you to relax and enjoy the company 

of your guests.

Our guarantee 

As an industry professional, Delights guarantees our food and service.  Delights are also members of Restaurant & Catering NSW, and importantly, are holders of a Gold Caterers Licence.

Testimonials

Delights is proud of the fine reputation that we have established on the Central Coast, the Hunter and Sydney.  We have many written and verbal references available from our past thrilled corporate, private and wedding clients.   

** All photo’s used on dgf.com.au website are of 

our own food and function set ups **

Breakfast Menu

Served on white or disposable platters, with serviettes.

	Breakfast Menu A

4½  pieces per person

Freshly baked blueberry mini muffins

Ham, cheese & tomato filled mini croissants

Fresh fruit skewers

$ 10.95 per person

	Breakfast Menu B

6 pieces per person

Freshly baked choc-banana mini muffins

Cheese & tomato filled mini croissants

Ham and egg tarts

Fresh fruit skewers

$ 13.95 per person



Breakfast menus, minimum order of 15
Morning  or  Afternoon Tea Menu

Served on white or disposable platters, with serviettes.

	Menu A

3 pieces per person

(select 3 items from list)

$ 6.95 per person
	Menu B

4 pieces per person

(select 4 items from list)

$ 8.95 per person
	Menu C

5 pieces per person

(select 5 items from list)

$ 10.95 per person


Morning or Afternoon Tea Selections

-  Freshly baked blueberry mini muffins

- Freshly baked cheddar cheese & chive mini muffins

- Ham, sun-dried tomato & shallot tartlets  

- Assorted finger sandwiches

- Raspberry almond tarts

- Chocolate brownies with macadamias and hazelnuts

- Freshly baked scones with jam and cream

- Fresh fruit skewers

- Lemon tartlets

- Homemade shortbreads and Chocolate Cookies
- Flourless orange and almond cake

	Beverage Package

Freshly percolated or plunger coffee, 

quality tea, orange juice and water 

(includes china or disposable cups and glasses)

$ 6.95 per person (minimum of 25)

Set up fee - $ 22.00
(Packdown fee - $ 22.00 may apply)
Only available with Delights package menus.
	Individual Beverages

2lt Orange or Apple Juice - $ 8.80 each

1.25lt Flavoured Mineral Water - $ 4.40 each

1.25lt Soft drinks - $ 4.40 each

1.5lt Still Water - $ 4.40 each

Can be ordered with any catering menu.


Continuous Tea and Coffee Package
Freshly brewed tea and coffee including china or disposable cups
$ 9.95 per person (minimum of 25)
Set up fee - $ 22.00 (Packdown fee - $ 22.00 may apply)
Luncheon Menus

Served on white or disposable platters, with serviettes

Sandwiches

For lunch, we recommend 1½ sandwiches or 3 open sandwiches per person.

Individual gourmet sandwiches $ 6.60 each
Individual open sandwiches $ 3.95 each

Sandwich platter - $ 66.00

(10 assorted gourmet sandwiches on specialty breads & wraps)

(see selections next page)

Lunch Packages

Menu 1
Assorted gourmet sandwiches on specialty breads & wraps (1½ per person)

Fresh fruit skewers (1½ per person)   or   Sweet cake items (2 per person)
$ 11.95 per person   (see selections next page)

	
	

	Menu 2
Assorted gourmet sandwiches on specialty breads & wraps (1½ per person)

Fresh fruit skewers (1½ per person)

Sweet cake items (2 per person) or
Savoury finger food item (2 per person)

$ 14.50 per person

 (see selections next page)
	Menu 3
Assorted gourmet sandwiches on specialty breads & wraps (1 per person)

Fresh fruit skewers (1½ per person)

Savoury finger food item (2 per person)

Sweet cake items (2 per person)

$ 15.95 per person 

(see selections next page)

	
	

	Menu 4  (minimum 12 pax)
Hot dish in individual boxes or large bowl

Fresh fruit skewers (1½ per person)

Sweet cake items (2 per person) or

Savoury finger food item (2 per person)

$ 17.50 per person

(see selection next page)
	Menu 5  (minimum 12 pax)
Hot dish in individual boxes or large bowl 

Fresh fruit skewers (1½ per person)
Savoury finger food item (2 per person)

Sweet cake items (2 per person)

$ 19.50 per person
(see selection next page)


Menu Add-On

Australian cheese platter – including blue, brie, vintage and mild cheddar selection, dried fruits, nuts, assorted crackers and lavoche crisps

$ 4.40 per person (minimum 10 pax)
     Antipasta platter – smoked salmon, salami, chorizo sausage, olives, marinated and grilled vegetables, capsicum dip, hummus dip, cheddar & fetta cheese, toasted 

Turkish bread and crackers

$ 4.40 per person (minimum 10 pax)
Buffet style lunches are also available – please refer to our Buffet Menus for further details.
                      LUNCH MENU SELECTIONS
A selection of the following Gourmet Sandwich Fillings is included on all menus

Ham, swiss cheese, grain mustard, semi sun-dried tomatoes and lettuce
Grilled chicken, chutney, grilled eggplant, zucchini, sweet potato and lettuce

Salad of lettuce, carrot, tomato, avocado, cucumber, sprouts and cheddar cheese

Roasted turkey, cranberry sauce, lettuce and camembert cheese

Roasted beef, basil pesto, hummus, grilled red capsicum, snow pea sprouts and tomato

Smoked salmon, cream cheese, capers, Spanish onion and lettuce

	Freshly Baked Pastries

Select 2
Orange & almond cakes

Chocolate nut brownies

Miniature lemon tarts

Raspberry & almond tarts

Blueberry mini muffins


	Savoury Finger Foods

Select 2
Miniature ham & sun dried tomato savoury tartlets 

Marinated chicken drummettes

Potato & rosemary frittata (v)
Tomato tarragon risotto balls (v)
Vegetarian rice paper wraps (v)
	Individual Beverages

2lt Orange or Apple Juice - $ 8.80 each

1.25lt Flavoured Mineral Water - $ 4.40 each

1.25lt Soft drinks - $ 4.40 each

1.5lt Still Water - $ 4.40 each




Noodle Box & Hot Dish Selection    ( 1 selection per booking – 2 for groups over 20)

Asian noodles (sweet chilli & cumin chicken or vegetarian)

Curry with steamed rice (chicken korma or lamb rogan josh)

Linguini pasta with smoked salmon, fresh basil, olives and lemon dressing

Penne pasta with chicken fillet, fresh rocket and tomato napoli sauce
Spiral pasta with grilled vegetables & fresh herbs 

Caesar salad with grilled beef or chicken, and mild mustard seed dressing

Prepared Platters

The following options are fully prepared and presented on our white platters, 

with serviettes.

Antipasto platter

Smoked salmon, salami, chirozo sausage, olives, marinated and grilled vegetables, 

capsicum dip, hummus dip, cheddar & fetta cheese, toasted Turkish bread, and crackers.  

Serves 10/20 people at $ 79.50

Cheese platter

All Australian cheeses; including blue, brie, vintage and mild cheddar selection, 

dried fruits, nuts, assorted crackers and lavoche crisps.  

Serves 10/20 people at $ 79.50

Fresh fruit skewer platter

Seasonal fruit on skewers.

30 pieces at $ 66.00

Dessert platter

Selection of mini lemon tarts, mini raspberry tarts, chocolate brownies with macadamias and hazelnuts, orange & almond cakes.

32 pieces at $ 78.00

Sushi platter

Selection of Atlantic salmon and vegetarian nori roll pieces with soy sauce.

64 pieces at $ 69.00

Gourmet sandwich platter
6 selected fillings on assorted cottage loaves, Turkish bread, lavosh and tortilla wraps.

10 sandwiches at $ 65.00

Fillings include a mix of:

-  Ham, swiss cheese, grain mustard, semi sun-dried tomatoes and lettuce

-  Grilled chicken, apricot chutney, grilled eggplant, zucchini, sweet potato and lettuce

-  Salad of lettuce, carrot, tomato, avocado, cucumber, sprouts and cheddar cheese

-  Roasted turkey, cranberry sauce, lettuce and camembert cheese

-  Roasted beef, basil pesto, hummus, grilled red capsicum, snow pea sprouts and tomato

-  Smoked salmon, cream cheese, capers, Spanish onion and lettuce  
Finger Food Platter Menus

Presented on white or disposable platters, with serviettes.

Suggested   Brunch, Afternoon Tea or Pre-Dinner - Finger Food Menus

	Menu 1
3 pieces of finger food per person

(select 3 items from list)

$ 7.50  per person

	Menu 2

4 pieces of finger food per person

(select 4 items from list)

$ 10.00  per person


	Suggested   Lunch - Finger Food Menus

	Menu 3

6 pieces of finger food per person

(select 6 items from list)

$ 15.00  per person
	Menu 4

8 pieces of finger food per person

(select 8 items from list)

$ 20.00  per person



	Suggested   Dinner - Finger Food Menus

	Menu 5
10 pieces of finger food per person

(select 10 items from list)

$ 25.00  per person


	Menu 6 
12 pieces of finger food per person

(select 12 items from list)

$ 30.00  per person


Finger Food Items List

- Lebanese bread wraps with satay chicken fillet and rocket 
- Vegetable filled rice paper wraps with dipping sauce (v)
- Smoked salmon and crème fraiche on dill scones 
- Mini bruschetta with goat’s cheese, tomato, basil & olive tapenade (v)
-  Fresh vegetarian (v) and salmon sushi  
-  Prawn cutlets on mango salad in Asian spoons 

Heated Items

- Savoury tartlets - smoked ham & sun-dried tomato or goats cheese & caramelised fig jam (v)
- Cumin dusted chicken tenderloins with yoghurt dip 
- Lamb kofta skewers with spiced tomato sauce 
-  Spinach & fetta filo pastry parcels (v)
- Potato, tomato & rosemary frittata (v)
- Thai fish cakes with cucumber dipping sauce 

- Spiced tomato & tarragon risotto balls (v)
- Chunky beef and mushroom mini gourmet pies 

- Veal, pork, chutney & puff pastry sausage rolls 

Menu Add-On’s

	- Finger food dessert item - $ 2.50 each

(choc brownie, raspberry tart, 

orange & almond cake, lemon tart)
	- Fresh fruit skewers - $ 2.50 each

- Australian cheese platter - $ 4.40 pp

- Antipasto platter - $ 4.40 pp


All finger food menus, minimum order of 12 -  Items can be ordered individually at $ 2.50 per piece.

Staff can be arranged at an hourly rate to assist with your function.

Professionally Staffed Finger Food Function

Our professional and friendly staff come to your home or venue to prepare and serve your chosen menu.

All food items are tray-served on our white china platters by our staff to your guests, and comes complete with condiments and serviettes.  You get to relax and enjoy the evening and your guests!!

Cold Selection

~  Seared marinated rare roast beef on baguette rounds with Tunisian relish

~  Smoked salmon and crème fraiche on dill scones

~  Tortilla wrapped satay chicken fillet and rocket

~  Seared Atlantic salmon on a fried wonton with mild wasabi mayonnaise

~  Vegetarian (v) and Atlantic salmon sushi rolls

~  Mini bruschetta with goats cheese, tomato, basil & olive tapenade  (v)
~  Prawn cutlets on mango salad in Asian spoons

~  Vegetable filled rice paper wraps with peanut sauce (v)
Hot Selection

~  Cumin dusted chicken tenderloin with yoghurt dip

~  Skewered lamb kofta and spiced tomato sauce

~  Thai fish cakes with cucumber dipping sauce

~  Pancake with roasted duck, shallot and Asian bbq sauce

~  Potato, tomato and rosemary frittata (v)
~  Garlic prawn skewers

~  Mini open cheeseburgers with tomato relish

~  Caramelised fig tartlet with goat’s cheese and red pepper jam (v)
~  Spiced tomato and tarragon risotto balls (v)

Selection of 10 hot and cold items (approx. 14 pieces per person) @ $ 34.90 per person 

(served for 90 -120 minutes, including friendly and professional chef and food wait staff)

Optional Add-on : Substantial Finger Food Option (select 1)
~  Mini Turkish bread pizzas with tandoori chicken, lime chutney and sour cream

~  Rosemary and garlic lamb cutlets

Served in Noodle Boxes

~  Hokkein noodles with vegetables, bok choy and shitake mushrooms (v)
~  Spanish seafood paella with saffron rice

~  Chicken and pesto penne pasta

~  Moroccan lamb with cous cous

~  Grilled chicken Caesar salad with prosciutto and wood-fired croutons

$ 6.60 per person (served for additional 30 mins)
Optional Add-on : Finger Food Dessert Option (select 1)
~  Apricot and passionfruit tarts

~  Chocolate and nut fudge cake

~  Fresh fruit skewers with honey yoghurt

~  Australian farmhouse cheese and dried fruit platter

~  Berry sorbet in shot glasses with ginger biscuit sticks

~  Individual tiramisu cakes with mascarpone, tia maria and chocolate

$ 4.40 per person (served for additional 30 mins)

~ Minimum charge of 40 people for staffed function    ~ Sunday and public holiday surcharge will apply 

~ Full bar set up and beverage staff can also be provided                  ~  Additional equipment charges may apply for some menu items
Buffet Menus

Our popular buffet menus can be delivered to your home / venue or can be collected from Delights Catering at East Gosford.   All catering is presented on either white or disposable platters.

Menu 1

~  Fresh bread basket

~  Antipasta platter

(with smoked salmon, salami, chirozo sausage, olives, marinated and grilled vegetables,

capsicum dip, hummus dip, cheddar & fetta cheese, toasted Turkish bread, and crackers)
~  Smoked, roasted and cured cold meat platter

(with pancetta, double smoked leg ham, salami, roasted turkey, rare roasted beef)
~  Marinated chicken drummettes

~  German potato salad    AND     ~  Caesar salad

~  1 Hot dish (selection below)

~  Selected miniature savoury tartlets

~  Fresh fruit skewers

~  Assorted cake and pastry items (lemon tartlets, raspberry tartlets, chocolate nut fudge cake)

$ 34.90 per person (minimum 20 people)

Menu 2

~  Fresh bread basket

~  Antipasta platter

(with smoked salmon, salami, chirozo sausage, olives, marinated and grilled vegetables, 

capsicum dip, hummus dip, cheddar & fetta cheese, toasted Turkish bread, and crackers)
~  Smoked, roasted and cured cold meat platter

(with pancetta, double smoked leg ham, salami, roasted turkey, rare roasted beef)
~  Marinated chicken drummettes

~  German potato salad

~  Caesar salad

~  Greek salad with fetta cheese

~  2 Hot dishes (selection below)

~  Selected miniature savoury tartlets

~  Fresh fruit skewers

~  Assorted cake and pastry items (lemon tartlets, raspberry tartlets, chocolate nut fudge cake)

~  Australian cheese platter with dried fruit, nuts
$ 49.90 per person (minimum 25 people)

Hot dish selection

~  Hokkein noodles (sweet chilli & cumin chicken or vegetarian)     

~ Curry with steamed rice (chicken korma  or  lamb rogan josh)     

~ Homemade lasagna (butternut pumpkin  or  beef)

~  Linguini pasta with smoked salmon, fresh basil, olives and lemon    

~  Penne pasta with chicken fillet, fresh rocket and tomato napoli sauce
~  Spiral pasta with grilled vegetables & fresh herbs              

~  Beef and mushroom ragout with potato mash
~  Seafood hotpot with herbed rice             

~  Penne pasta with chicken fillet and pesto white wine cream sauce
*Professional and friendly wait staff can be arranged at an hourly rate to assist with your function*

BBQ Buffet Menu

Designed with the choice to “cook your own” or have our professional chefs to prepare and present the buffet to you and your guests.

Fresh bread basket

* * * *
Antipasta Platter
Smoked salmon, salami, chorizo sausage, olives, marinated and grilled vegetables, capsicum dip, hummus dip, cheddar and fetta cheese, dried fruits, nuts, assorted crackers, lavoche crisps and toasted Turkish bread

* * * *
German potato salad

Garden fresh salad

Asian noodle salad
Caesar Salad
* * * *

BBQ meats
Gourmet sausages

Asian style marinated chicken

Beef sirloin steaks

Chermoula spiced calamari and green prawns

Field mushrooms & corn on the cob

* * * *

Fresh fruit skewers

Mini lemon tarts, mini raspberry tarts, chocolate nut fudge cake
BBQ Menu Pricing

Menu priced at $39.90 per person

Chef to cook and present the above menu buffet style 

for guest self-service at $49.90 per person
Price includes quality plastic plates, cutlery and serviettes if required.
(Minimum charge for 25)

Additional equipment charges may apply. 
Sunday and public holiday surcharge apply.
  Professionally Staffed Three Course Sit Down Meal Menu

Entrée

~  Butternut pumpkin soup with parmesan pastry twists (v)
~  Seared tuna on a crisp wonton stack with avocado and a mild wasabi dressing

~  Avocado salad with woodfired bread croutons, crispy pancetta ham and

poppyseed and egg mayonnaise (v)
~  Marinated lamb fillets on mixed leaf and salad vegetables with mustard seed

and bush tomato dressing

~  Caesar salad with charred chicken fillet

~  Linguini with smoked salmon, fresh basil, olives and lemon olive oil

~  Antipasta plate – delicious selection of seafood, cold meats, smoked salmon, grilled vegetables, semi sun-dried tomatoes, dip & toasted Turkish bread

~  Fresh prawns with coriander & paw paw with a wattleseed dressing 

~  Skewered chicken tenderloin in a teriyaki marinate on a saffron rice and 

Indonesian satay sauce

**All entrées served with crusty bread rolls and butter**

Main Course

~  Roasted eye fillet of beef served with red onion jam and natural beef jus

~  Oven baked chicken breast with mango, ginger and sweet soy

~  Grilled veal medallions wrapped in prosciutto with bocconcini cheese and jus

~  Atlantic salmon with a coriander crust and a lemon lime dressing

~  Breaded eggplant stack of zucchini, capsicum, goat’s cheese, with an oregano 

and semi sun-dried tomato vinaigrette (v)
~  Charred lamb cutlets with fetta cheese, olives and thyme jus

~  Oven baked chicken breast with sweet potato chips and pesto sauce

~  Grilled chicken thigh with macadamia nut crust and thyme jus

**All main meals are served with potatoes, vegetables and garden salad**

Dessert

~  Chocolate and hazelnut praline cake with cream and berry coulis

~  Lemon and lime tart with vanilla mascarpone

~  Sticky date pudding with caramel sauce

~  Fresh fruit platter with hazelnut praline

~ Individual tiramisu cakes with mascarpone, tia maria and chocolate 

~  Strawberry shortcake stack with fresh cream

**Coffee and tea station served with shortbread biscuits**
Two selections per course, served alternatively.
From $ 79.90 per person 30-50 guests  - From $74.90 per person with 50 + guests

Tablecloths, serviettes, crockery and cutlery charges of $4.90 per person may apply

 Price is for service at your venue and includes our friendly and professional chefs, kitchen staff and food waiters.  Sunday and public holiday surcharge may apply.
Additional equipment charges may apply.                 Beverage staff can also be provided.
Wedding Packages
Planning your wedding is an exciting and special time for you, and the team at Delights are here to help create the wedding day you have always wanted

Our Wedding Package prices include the expertise and assistance to help with your planning. With over 20 year’s experience, our extensive knowledge will ensure your special day is perfect!!

Wedding Package 1

A finger food style reception served over 2 ½ hours: 

10 hot and cold canapés,

Substantial canapé 

 Dessert canapé

$ 49.90 per person

Wedding Package 2

A classic and traditional wedding experience:

3 course seated menu

$ 74.90 per person

Wedding Package 3

A complete wedding reception:

4 hot and cold canapés served with pre dinner drinks

3 course seated menu

$ 79.90 per person

Wedding Package 4

A huge variety of beautiful presented wedding buffet:

Freshly prepared hot and cold buffet

Menu A - $ 69.90 per person

Menu B - $ 79.90 per person

Wedding Package 5

A unique twist on the traditional wedding buffet, an individual table buffet allows your guests to interact, socialise and enjoy an array of dishes:

Three course table buffet

$ 99.90 per person

All Wedding Packages include:

Event supervisor

 Complimentary service of your wedding cake

 Professionally trained and uniformed kitchen and wait staff

 Printed table menus (excluding finger food menu)

Catering and service areas left spotlessly clean
Minimum of 50 people for all packages. For smaller numbers please speak to our Event Manager

* Package price may change depending upon your specific requirements and date

* Additional equipment charges may apply subject to specific venue

Sunday and public holiday surcharges may apply
PRIVATE FUNCTIONS TERMS AND CONDITIONS

Staffed Functions

Please note that all quotations and prices will need to be confirmed depending upon specific venues, kitchens, equipment and client requirements.  Once a full client brief has been taken and a site inspection, a full written quotation will be confirmed.  Catering hire charges, including breakages, will be invoiced to the client.

Delivered / Pick up Functions (Non staffed)

A delivery / pick up time is to be arranged prior to function date. Access to venue for delivery must be arranged prior to function date. Delivery charges do apply – minimum orders are required for delivery

Staff / Labour Charges

Where kitchen and food staff is included within the quotation, staff will be provided uniformed and fully trained. Any changes to the original quotation, including date and time changes, may incur additional costs.  Beverage staff requirements are additional. 

Deposits

Upon confirmation of the event, a non-refundable booking fee and deposit totalling $250.00 will be requested. This amount will be required to be paid within 2 weeks of confirmation being accepted and deducted from the final account.

Menu Price

The menu price is subject to alter should strong economic changes occur. The client would

be notified of any changes at least 3 months prior to event . Sunday and Public Holiday surcharge may apply.
Cancellations and Postponements

All cancellations or postponements must be advised in writing to take effect.  Cancellations or postponements for the original function date will forfeit the deposit.  Cancellations or postponements occurring within seventy two (72) hours or three (3) days of the original function date will be charged for the full catering amount.
Guaranteed Numbers for Catering

Final numbers for catering purposes will be required no later than one (1) week prior to the event commencement or as specified on client’s confirmation.  Numbers can increase from this point, however the original number supplied will remain the minimum number charged for the function, and regardless of lesser numbers at the actual function. Note: minimum catering numbers apply to some menus.
Variation in Catering Numbers

Should final catering numbers decrease greater than 20% of original quotation a surcharge may apply. 

Lost / Damaged Items

Any careless or wilful damage to hired items for a function, including property of Delights, are the responsibility of the client and the appropriate replacement fee will be charged accordingly. It is the responsibility of the client to return all platters / bowls to Delights Catering at East Gosford by 1 week after the function or charges will apply.
Full and Final Payment

Full payment of the function is due to be prepaid no less than one (1) week prior to the event commencement, based on the guaranteed numbers for catering and any equipment as previously discussed.  Should catering numbers increase, any further payment is due to be made at that time.  Payment is accepted by cash, bank cheque, or credit card.  We are happy to discuss special circumstances or arrangements in advance.

Quote Validity

Quotations are valid for thirty (30) days from date of issue.
Discounted packages for larger groups are available on request

Cancellation charges may apply if less than 48 hrs written notice is given

Sunday and public holiday surcharges apply
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