
 
 

The Finch catering  

 

Office Catering 

We have your catering needs covered with fresh sandwiches, wraps, rolls, fruit platters, salads and 

sweets boards.  

 

Sandwiches 

A collection of our most requested fillings with your choice of artisan bread or gluten free bread (+$2 

per sandwich) 

Regular $120 (10 pieces) choice of two flavours 

Large $160 (15 pieces) choice of three flavours 

• Gypsy ham, vine tomato, cheddar, mustard aioli 

• Roast chicken, celery, mayo, sliced almond 

• Charred zucchini, truss tomato, avocado, fetta, sprouts (v) 

• Chicken, cheddar, sour cream, pickled cucumber, leaves 

• Smoked bacon, cos, tomato, spicy red relish 

• Smoked salmon, cucumber, caper dill crème 

 

Wraps 

A delicious assortment of filled tortilla delights  

Regular $120 (10 pieces) choice of two flavours 

Large $160 (15 pieces) choice of three flavours 

• Chicken, smashed avocado & semi dried tomatoes 

• Bacon, lettuce,  tomato, mayo 

• Scrambled egg, bacon, house tomato & onion relish, cheddar 

• Gypsy ham, vine tomato, cheddar,  mustard aioli 

 

 

 



 
 

Long white rolls 

Regular $125 (10 pieces) choice of two flavours 

Large $180 (15 pieces) choice of three flavours 

 

• BBQ Pork Bahn Mi 

• Roast beef, horseradish cream, cheddar, rocket 

• Gypsy ham + vine tomato + cheddar + mustard aioli 

• Proscuitto, fresh mozzarella, rocket, house pesto 

• Toasted roll, smoky fried chorizo, rocket and sweet red charred capsicum finished with a drizzle 

of extra virgin. 

 

Boards 

Our shared boards to graze, start or finish your event 

Regular $140 (serves 12-14) 

• Seasonal fresh fruits 

• Decadent cheeses + fine olives + fresh seasonal fruit + nuts + crackers + crisp bread (v) 

• Charcuterie + chefs epicure selection of cured meats + house pickles + artisan bread 

• Chefs selection of sweets  

 

Salads 

Our freshest boxes shared as a side or as a main meal 

Regular $100 (serves 12-14 as a side) 

• Super Salad - quinoa, grated beets and carrots, mint, avocado, seeds, cashew cream 

• Cauliflower & tahini - Fried cauliflower, toasted pine nuts, currants, pickled onion, flat bread, 

goddess dressing 

 

 

 

 



 
 

Something more substantial 

Perhaps you are after something a little fancier than the options above.  We have provided the options 

below as grazing options to make any gathering a sure-fire hit.  Given the prices for proteins are moving 

from week to week please contact us and we will quote for these items individually. 

• Thyme roasted eye fillet of beef, bearnaise sauce, twice cook crispy potatoes  

• Poached whole salmon, caper crème, leafy green salad  

• Verde crusted lamb shoulder, roast root vegetables, house mint sauce 

• Macadamia & apricot glazed ham on the bone, mustards, charred broccoli with toasted almonds 

• Bistro style chicken marylands, creamy mushrooms & proscuitto  

 

 

Like to know more or would like to place an order? 

To have a chat with our team contact the stores: 

 
Jack Bunter       Bron Pilgrim 
The Finch (Downtown)      The Finch East Toowoomba 
469 Ruthven Street      2 Margaret Street 
Toowoomba Q 4350      East Toowoomba Q 4350 
 
4613 0159       4632 4738 
downtown@thefinch.co.au     range@thefinch.com.au 

mailto:downtown@thefinch.co.au
mailto:range@thefinch.com.au

