


LIGHT LUNCH

MEAT AND CHEESE PLATTERS

SANDWICH AND WRAP PLATTERS

MINIMUM 8 PEOPLE

ONE CHOICE $4.50 PER PERSON 
TWO CHOICES $8.50 PER PERSON

THREE CHOICES $12.00 PER PERSON

QUICK LUNCH

BUSINESS LUNCH

DESSERT SELECTION

FRUIT SELECTION

SAVOURY SELECTION

Gourmet sandwiches and wraps

Price per platter for 10 people

Choose up to 2 for 10 people 
Select either sandwich or wrap and which filling you like below:

mix selection gourmet sandwich and wraps and fruits platter

01. CHEESE PLATTER
australian and imported cheeses platter served with cracker, 
dry fruits, and toasted mix nuts

02. MEAT PLATTER
australian and imported cure meats platter served with bread 
and marinated olive.

01. ROAST CHICKEN, MAYONNAISE, LETTUCE .
02. EGG WITH FRESH HERBS AND SALAD.
03. ROASTED VEGETABLES , SWISS CHEESE AND SALAD
04. SMOKED TURKEY, BRIE CHEESE AND CRANBERRY.
05. DOUBLE SMOKED HAM with swiss cheese and salad
06. SMOKED SALMON, SOUR CREAM, ONION AND ROCKET.
07. DOUBLE SMOKED HAM with tomato and cheese
08. SALAMI, ROCKET, TOMATO AND CHEESE.
09. TUNA, HOMEMADE MAYO, LETTUCE AND TOMATO.
10. SHAVE RARE BEEF with roma tomato ,swiss cheese and  
      pickle tomato relish
11. POACHED CHICKEN with avocado, tomato, cos lettuce and 
      spiced aioli
12. CHICKEN COOKED IN WHITE WINE with celery, shallots, 
      chives, mayo and lettuce.
13. PROSCIUTTO, CHEESE, TOMATO AND ROQUETTE.
14. MORTADELLA CHEESE, TOMATO AND ROQUETTE.
15. MIX GRILLED VEGETABLE with sundried tomato, cheese and 
      creamy pesto
16. FALAFEL with hummus, lettuce , cucumber, onion and cheese 
17. HONEY MUSTARD CHICKEN with aioli and salad

mixed selection gourmet sandwiches and wraps.
x 2 platters of chef’s choice of hot finger food selections and 
x 1 fruit platter.

01. SCONES with vanilla whipped cream and Jam 
02. ASSORTED SLICES 
03. BANANA BREAD
04. ASSORTED HOUSE MADE COOKIES
05. ASSORTED MINI DANISH fresh from the oven 
06. ASSORTED FRIANDS 
07. MINI MUFFIN OF THE DAY fresh from the oven 
08. YOGHURT CUPS with mixed flavours 
09. BIRCHER MUESLI CUPS with greek yoghurt and mix berries 
10. MINI CROISSANT fresh from the oven
11. PROFITEROLES
12. BROWNIE
13. CHEF SELETION mix cakes plate (minimum 10 people)

01. SEASONAL SLICED FRESH FRUIT PLATTER 
02. MIXED FRUIT SKEWERS

01. TOMATO, BOCCONCINI, BASIL SKEWERS 
02. ASSORTED MINI QUICHE 
03. VEGETABLE SPRING ROLL 
04. HAM AND CHEESE CROISSANTS
05. HOUSE MADE SAUSAGE ROLL
06. SPINACH AND FETA FILO TRIANGLES 
07. MINI GOURMET PIE
08. WARM ZUCCHINI PUFFS with tangy yoghurt dressing 
09. SMOKED SALMON ON PUMPERNICKEL
10. VEGETABLE SAMOSA, MINT CHUTNEY 
11. MINI SATAY CHICKEN SKEWERS 
12. ASSORTED SUSHI 
13. SMOKED SALMON with asparagus and goat cheese 
14. FISH COCKTAILS
15. HANDMADE MINI SPINACH & FETA ROLLS 
16. SPICY DEVIL WINGS
17. MINI LAMB ROLL
18. FRITTATA (vege and meat option available)

ME
NU
CATERING

14.00

9.00

17.00

$
per person

$88
per platter

$88
per platter

COLD DRINKS
03. ORANGE OR APPLE JUICE 
04. MINERAL WATER OR SPARKLING WATER

4.50
4.50

$
per person

BEVERAGE PACKAGES

FOOD PACKAGES

LUNCH PACKAGES

 PLACING YOUR ORDER
FILL OUT OUR CATERING ORDERING FORM FROM OUR WEBSITE

TO HELP US ENSURE THE HIGHEST QUALITY 
SERVICE WE ASK FOR 24HRS NOTICE

SHARED PLATTERS

> = vegetarian         | = gluten free
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