(o
j&[ 'vesta

Catering Menu

Breakfast

Freshly Baked Croissants

Plain mini
large

Served with a Variety of Preserves mini
large

Variety of Fillings mini

(Ham & Cheese or Cheese & Tomato) large

Bakers Basket

Mini Muffins, Mini Danish Pastries, Mini Scrolls
(20pcs Min/ 10persons)
Freshly Baked Chocolate Croissants

English Muffin with Egg& Sizzled Bacon

Mini Ham & Cheese Frittata

Focaccia with Assorted Fillings

(Egg & Bacon, Ham & Cheese, or Cheese & Tomato)
Toasted Sandwiches with Assorted fillings

(Egg & Bacon, Swiss Cheese, Ham & Cheese or
Cheese & Tomato)

Whole Grain Fruit Toast Slices
Toast Served with a Variety of Preserves

(Your Choice of Bread)

$2.00
$2.80
$2.70

$3.50
$3.50

$5.50
$4.00

$3.50
$4.90
$5.00
$6.90

$5.50

$3.50
$3.50

(1 per serve)
(1 per serve)
(1 per serve)

(1 per serve)
(1 per serve)

(1 per serve)

(per person)

(1 per serve)
(1 per serve)
(2 per serve)

(1 per serve)

(1 per serve)

(2 per serve)

(2 per serve)



Low Fat Mixed Fruit Yoghurts mini $3.50
large  $5.00
Bircher Muesli $5.50
Fresh Fruit Skewers served with fruit coulis $4.50
Fruit Platter regular $35.00
large  $55.00
Mini Assorted Cereals $4.50
Served with Low Fat & Full Cream Milk
Texan Muffins $3.50
Danish Pastry $3.50
Assorted Friands $3.50

Breakfast Packages (minimum 8 people)

Menu Suggestion 1 $7.00

Mini Danish Pastries

Mini Muffins

Fresh Juice or Plain / Flavoured Mineral Water
Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 2 $9.00

Warm House Baked Plain and Fruit Scones (served with Jam&
Cream)

or Wood Oven Baked Toasted Fruit Loaf (served with Preserves)
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Freshly Brewed Coffee $11.00

Menu Suggestion 3 $10.00

Toasted Croissants/Sandwiches/English Muffin

(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(serves @10)
(serves @20)

(1 per serve)

(1 per serve)
(1 per serve)

(1 per serve)

(per person)

(per person)

(per person)

(per person)



Filled with Ham and Cheese and/or Cheese and Tomato
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee $12.00 (per person)

Menu Suggestion 4 $12.00 (per person)
Mixed French Toasted Sandwiches

Ham and Cheese and/or Cheese and Tomato
Assortment of Pastries
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Freshly Brewed Coffee $14.00 (per person)
Menu Suggestion 5 $13.50 (per person)
Brekky Wrap

Filled with Bacon, Egg, Tomato& Spinach
(Vegetarian option available)

Hot Pikelets Served with Cream and Maple Syrup
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee $15.50 (per person)

Menu Suggestion 6 $10.50 (per person)
Mini Fruit Yoghurt Tubs

Mixed Mini Danish& Mini Muffins
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee $13.50 (per person)



Breakfast Packages (minimum 8 people)

Menu Suggestion 1
Mini Danish Pastries

Mini Muffins
Fresh Juice or Plain / Flavoured Mineral Water
Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 2

Warm House Baked Plain and Fruit Scones (served with Jam &

Cream)

or Wood Oven Baked Toasted Fruit Loaf Served with Preserves

Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 3
Toasted Croissants/Sandwiches/English Muffin

Filled with Ham and Cheese and/or Cheese and Tomato

Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 4
Mixed French Toasted Sandwiches

Ham and Cheese and/or Cheese and Tomato
Assortment of Pastries
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 5
Brekky Wrap

$7.00

$9.00

$11.00
$10.00

$12.00
$12.00

$14.00
$13.50

(per person)

(per person)

(per person)

(per person)

(per person)

(per person)

(per person)

(per person)



Filled with Bacon, Egg, Tomato& Spinach
(Vegetarian option available)

Hot Pikelets Served with Cream and Maple Syrup
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee

Menu Suggestion 6
Mini Fruit Yoghurt Tubs

Mixed Mini Danish& Mini Muffins
Fresh Juice or Plain / Flavoured Mineral Water

Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Freshly Brewed Coffee

Morning/ Afternoon Tea (minimum 10 people)

-Assorted Mini Gourmet Fruit Drops
Assorted Iced Donut

Assorted Petite Gateaux Cakes & Pastries
Assorted Mini Cookies & Shortbreads

Coffee Scrolls
Sweet Slices cut into bite size fingers

Scones served with Jam & Cream
Assorted Muffins

Danish Pastries

Mini Muffin/ Mini Danish

Savory Muffins

Assorted Baklava

$15.50
$10.50

$13.50

$3.00
$2.50
$3.50
$3.00

$3.50
$3.50

$3.50
$3.50
$3.50
$2.30
$3.80
$2.00

(per person)

(per person)

(per person)

(1 per serve)
(1 per serve)
(1 per serve)
(2 per serve)

(1 per serve)
(1 per serve)

(1per serve)
(1 per serve)
(1per serve)
(1 per serve)
(1 per serve)

(1 per serve)



Assorted Petite Fours

Assorted Sandwiches 4 point

Ribbon Sandwich Triple Deck Sandwich (cut into fingers)
Mini Hamburgers (lettuce, tomato, meat & pickled dressing)
Mini Bagels — Gourmet Fillings

Gourmet Foccacia, Bagels and Wraps

Crusty Mini Baguette Slices Assorted Fillings

Mini Cream Puffs

(Vanilla/Chocolate/Strawberry)

Mini Chocolate Dipped Cream Puffs

Mini Choc Eclairs - Fresh Cream

Mini Choc Eclairs Cream Patisserie

Mini Coffee Eclairs

Napoleon Cream Slice
Healthy Options
Low-Fat Muffins

Low-Fat Cookies

Low-Fat Cakes

Muesli and Mixed Nut Slices

Low-Fat Health Slices

Unsalted Fruits & Nuts
Gluten Free Muffins
Gluten Free Cookies

Fresh Fruit Compote

$3.00
$6.00

$7.90
$3.50
$4.00
$7.90
$3.50
$1.60
$1.60
$1.60
$1.60
$1.60
$1.60

$3.50
$3.50
$3.50
$3.50

$3.50
$3.50

$3.80
$3.50

$5.50

(2 per serve)

(4 points per
serve)

(2 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)

(1 per serve)

(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)

(1 per serve)

(1 per serve)
(1 per serve)
(1 per serve)

(1 per serve)



Suggested Packages (minimum 10 people)

Menu Suggestion 1 $5.50 (per person)
Home made Fruit Scones with Preserves and Double Cream

Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 2 $6.00 (per person)
Home made Mini Muffin and Mini Danish Pastry Assortment

Mini donuts
Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 3 $6.50 (per person)
Baklava

Sweet Slices
Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 4 $7.00 (per person)
Authentic French Vanilla Slices

Assortment of Teas &Freshly Brewed Coffee

Healthy Options/Suggestions

Menu Suggestion 5 $6.00 (per person)
Assorted Low Fat Muffins / Low Fat Cookies

Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 6 $11.00 (per person)
Toasted Fruit Bread with Ricotta & Cinnamon

Seasonal Fruit Platter
Fresh Juice or Plain / Flavoured Mineral Water
Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 7 $12.50 (per person)
Low Fat Mixed Yoghurt or Bircher Muesli

Dried Fruits and Nuts
Seasonal Fruit Platter



Fresh Juice or Plain / Flavoured Mineral Water

Assortment of Teas &Freshly Brewed Coffee

Morning/Afternoon Tea Platters

All platters are presented by our staff in a friendly and professional manner.
Our Chefs are flexible with your dietary requirements! Suitable for all office
meetings and events.

Cheese & Dried Fruits Platter* regular
with Toasted Foccacia and Water Crackers large
Cheese & Fresh Fruits Platter* regular
with Toasted Foccacia and Water Crackers I
arge
Cheese & Greens Platter* regular
with Toasted Foccacia and Water Crackers large
Seasonal Fresh Fruit platter* regular
large
Morning/Afternoon Tea Packages
(minimum 10 people)
Menu Suggestion 1 $5.50
Home made Fruit Scones with Preserves and Double Cream
Assortment of Teas & Freshly Brewed Coffee
Menu Suggestion 2 $6.00

Home made Mini Muffin and Mini Danish Pastry Assortment

Mini donuts

$40.00
$60.00

$40.00
$60.00

$40.00
$60.00

$35.00
$55.00

(per persor

(per persor



Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 3
Baklava

Sweet Slices
Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 4
Authentic French Vanilla Slices

Assortment of Teas &Freshly Brewed Coffee

Healthy Options/Suggestions

Menu Suggestion 5
Assorted Low Fat Muffins / Low Fat Cookies

Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 6
Toasted Fruit Bread with Ricotta & Cinnamon

Seasonal Fruit Platter
Fresh Juice or Plain / Flavoured Mineral Water
Assortment of Teas &Freshly Brewed Coffee

Menu Suggestion 7
Low Fat Mixed Yoghurt or Bircher Muesli

Dried Fruits and Nuts
Seasonal Fruit Platter

Fresh Juice or Plain / Flavoured Mineral Water

Assortment of Teas &Freshly Brewed Coffee

Morning/Afternoon Tea Platters

$6.50

$7.00

$6.00

$11.00

$12.50

All platters are presented by our staff in a friendly and professional manner.
Our Chefs are flexible with your dietary requirements! Suitable for all office

meetings and events.

Cheese & Dried Fruits Platter*
with Toasted Foccacia and Water Crackers

Cheese & Fresh Fruits Platter*

(per persor

(per persor

(per person’

(per person’

(per person’

regular  $40.0(

large

$60.0(

regular  $40.0(



with Toasted Foccacia and Water Crackers
Cheese & Greens Platter*
with Toasted Foccacia and Water Crackers

Seasonal Fresh Fruit platter*

Lunch Platters

Antipasto Platter

Selection of Cured Meats with Pickled Greens, Olives, Sun Dried
Tomatoes, Bocconcini, Feta, Hard Cheeses and Traditional
Condiments with Crusty Bread

Sushi Platter

Mixture of Nori and California Rolls served with Wasabi & Soy

Dips Platter*

Assortment of Yoghurt, Hummus and Avocado Dips served with
Pita and Toasted Bagels

Cheese & Dried Fruits Platter*
with Toasted Foccacia and Water Crackers

Cheese & Greens Platter*
with Toasted Foccacia and Water Crackers

Salads
select from Potato, Coleslaw, Tuna, Bean, Pasta
or Asian Noodles

Seasonal Fresh Fruit platter*
Dessert Platter Of Mini Sweets

Selection of Mini puffs, Eclaires and Cake Rolls
Mixed Favourites Platter**

large
regular

large
regular

large

$60.0(
$40.0(
$60.0(
$35.0(
$55.0(

regular  $50.00
large $70.00

regular  $40.00

large $60.00

regular  $35.00

large $55.00

regular  $50.00
large $70.00

regular  $50.00
large $70.00

regular  $35.00
large $55.00

regular  $35.00
large $55.00

regular  $35.00
large $55.00
$9.90 (per person’



Chickpea Pumpkin Pattie

Oregano and Risotto Ball

Turkey Cranberry Bite

Vegetarian Samosa

Quiche Lorraine

Vegetarian Platter** $9.90
Lentil and Sweet Potato Ball

Spinach, Pumpkin and Ricotta Puff

3 Bean Basket

Corn and Hummus Puff
Chickpea and Pumpkin Pattie

Provincial Platter** $9.90

Chicken, Asparagus and Mushroom Puff

Ratatouille Basket

Ricotta, Semi Dried Tomato and Blue Cheese Turnover

Lamb Dijon Mustard and Sage Triangle

Quiche Lorraine

Mediterranean Platter** $9.90
Pork and Sage Bruschetta

Olive and Mushroom Bite

Oregano and Pepperoni Risotto Ball

3 Bean Basket

Chicken, Ham and Rosemary Puff

Seafood Platter $9.90

Beer Battered Fish,

Crumbed Calamari and Prawns

(per person’

(per person’

(per person’

(per person’



Served with Tartar Sauce & Classic Condiments

Middle Eastern Platter $9.90
Falafels

Stuffed Vine Leaves

Herbed Lamb Patties

Chicken Kebabs

Kibbeh Balls (Traditional Lebanese Minced Beef with Cracked
Wheat Stuffed with Sauté Onions and Middle Eastern Spices)
Served with Tabouli, Humus, Eggplant Dip and Lebanese Bread

Greek Platter $9.90
Fried Saganaki Cheese

Lemon Thyme Chicken Skewers

Kalamata Olive Tartlets

Marinated Feta Cheese

Thai Platter $9.90
Tofu, Shiitaki Mushroom Dumplings

Thai Fish Cakes

Satay Chicken Skewers

Squid Noodle Balls

Served with Asian Rice Noodle Salad

Indian Platter $9.90

Vegetarian Samosa

Potato Bonda

Lamb Curry Parcels

Curry Lentil Puff

Mint Riata

Served with Green Salad and Traditional Condiments

Yum Cha Platter $9.90

Vegetarian Dumplings

Shunaki Crab

Chicken and Lemongrass Wontons
Vegetarian Spring Rolls

Mini Dim Sims

Homemade Gourmet Pizza Slices $5.50

(per person’

(per person’

(per person’

(per person’

(per person)

(per person)



Individual Lunch Items (no minimum order)

Pocket Pide

Garlic or Herb Bread
Soup of the Day

served with crusty bread
Souvlaki

your Choice of Chicken or Beef cut into Two Pieces (minimum 7
persons)

Classic Fish n Chips

served with Coleslaw

Lunch Packages (minimum 10 people)

Menu Suggestion 1

Assorted Four Point Traditional Sandwiches
Assortment of Teas & Freshly Brewed Coffee
Menu Suggestion 2

Homemade Pizza Slices

Fresh Juice or Plain/Flavoured Mineral Water
Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Brewed Coffee

Menu Suggestion 3

Assorted Four Point of Traditional Sandwiches,

Fresh Juice or Plain/Flavoured Mineral Water

$7.00

$3.50

$5.90

$8.90

$9.90

$8.00

$9.50

$11.50
$10.50

(1 per serve)
(3 per serve)

(per person)

(1 per serve)

(1 per serve)

(per person)

(per person)

(per person)

(per person)



Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Brewed Coffee

Menu Suggestion 4

Gourmet Tortilla Wraps

Sushi & Nori Rolls Served with Wasabi/Soy

Fresh Seasonal Fruit or Cheese &Crackers Platter
Fresh Orange Juice or Mineral Water

ADD Assortment of Teas & Brewed Coffee

Menu Selection 5

Selection of Gourmet Foccacia, Wraps & Bagels
Fresh Juice or Plain/Flavoured Mineral Water
Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Brewed Coffee

Menu Selection 6
Hot Finger Food Selection Menu Number 1

Fresh Juice

Fresh Seasonal Fruit Platter

ADD Assortment of Teas & Brewed Coffee

Menu Selection 7

Hot Finger Food Selection Choice of 5 Different ltems per Person

(From Finger Food Menu items not marked with*)
Fresh Seasonal Fruit Platter

Fresh Juice or Plain/Flavoured Mineral Water
ADD Assortment of Teas & Brewed Coffee

Menu Suggestion 8

Middle Eastern Platter

Fresh Juice or Plain/Flavoured Mineral Water
Fresh Seasonal Fruit Platter
ADD Assortment of Teas & Brewed Coffee

$12.00
$13.50

$15.50
$12.00

$13.50
$12.50

$14.50
$14.00

$16.00
$16.50

$18.50

All Day Working Package (minimum 10

people)

$22.50 per person- internal functions only (external functions may require
adaptation depending on facilities available and delivery constraints)

(per person)

(per person)

(per person)

(per person)

(per person)

(per person)

(per person)
(per person)

(per person)

(per person)

(per person)



Morning Tea
Assortment of Homemade Mini Muffins and Mini Danishes

Fresh Juice or Plain/Flavoured Mineral Water
Assortment of Teas & Freshly Brewed Coffee

Lunch
Assortment of Freshly Cut Sandwiches,

Foccacias and Wraps
Fresh Juice or Plain/Flavoured Mineral Water

Fresh Seasonal Fruit Platter
Assortment of Teas & Brewed Coffee

Afternoon Tea
Assorted Sweets Platter

Assortment of Teas & Brewed Coffee

Finger Food

House Baked Mini Quiches Assorted Flavours $2.00 (1 per serve
Assorted Mini Gourmet Pies $2.00 (1 per serve
Spinach & Ricotta Pastizzi $2.00 (1 per serve
Feta & Olives Tartlet $2.50 (1 per serve
Homemade Mini Sausage Rolls $2.00 (1 per serve
Homemade Vegetable Pasties $2.00 (1 per serve
Meatballs served with a Dipping Sauce $1.50 (1 per serve
Marinated Chicken Wings $1.90 (1 per serve
Assorted Mini Vol-au-vents $2.20 (1 per serve
Spinach & Ricotta Triangles $2.00 (1 per serve
Homemade Mini Pizza $2.00 (1 per serve

Vegetarian Curry Puffs $2.00 (3 per serve



Cocktail Spring Rolls
served with Sweet Chili & Soy sauce

Thai Fish Cakes
Red Curry Prawn Cakes*
served with Lime & Coriander Sauce

Crumbed Calamari Rings served with Tartar Sauce
Crumbed Prawn Cutlets* served with Tartar Sauce

Crumbed Chicken Medallions*
served with Sweet Chili Sauce

Curried Lentil Puffs with Minted Yoghurt Dip
Tempura Vegetables*

Satay Chicken Skewers*

Home Made Mini Frittatas*

Kibbeh*

Mediterranean Style Meatballs with Cracked Wheat

Falafel Balls with Hummus Dip

Indian Vegetable Pakora* with Mint Yoghurt Dip
Vietnamese Rice Paper Rolls*

Salt & Pepper Squid*

Wellington* choice of Traditional Beef or Makani Chicken
Curried Hand Made Puff Pastry*

filled with Lamb/Chicken or Vegetables

Petite Roti Wraps*

filled With Vegetable Masala / or Butter Chicken
Indian Samosa*

filled with Lamb or Chicken served with Raita

Mini Involtini* Mediterranean or Spinach and Ricotta
Mini Beef Burgers*

Prawn Shaomai*

Potato Crusted Prawns*

Pumpkin Risotto Arancini

Lentil & Potato Bonda Balls

Thai Fish Balls

Zucchini & Haloumi Cheese Fritter Bites

Shumaki Crab

Red Emperor & Mango Dumpling
Chicken & Wild Chives Sui Mai
Sweet Potato & Cashew Empanada*

Crab, Cream Cheese & Coriander Spring Roll*

$2.00
New
Cell
$2.00
$3.00
New
Cell
$0.90
$3.00

$3.00
New
Cell
$3.00
$4.00
$3.00
$3.00
$2.50
New
Cell
$2.50
$2.80
$3.50
$3.00
$3.00
$2.80

$2.80
$2.50

$2.80
$3.50
$3.50
$3.00
$2.50
$2.50
$2.50
$2.60

$2.60
$2.60
$2.60
$3.00
$3.00

(3 per serve
New Cell

(1 per serve
(1 per serve
New Cell

(1 per serve
(1 per serve

(1 per serve
New Cell

(1 per serve
(3 per serve
(1 per serve
(1 per serve
(1 per serve
New Cell

(1 per serve
(1 per serve
(1 per serve
(2 per serve
(1 per serve
(1 per serve

(1 per serve
(3 per serve

(1 per serve
(1 per serve
(3 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve

(1 per serve
(1 per serve
(1 per serve
(1 per serve

(1 per serve



King Prawn and Bush Tomato Dumplings* $3.00

Vegetarian Dumplings* $3.00
Satay Sugar Cane Chicken* $3.00
Duck & Pickled Lime Balls* $3.00
Squid & Noodle Balls* $3.00
Butter Chicken Rotti* $3.00
Prawn, Scallop and Ginger Spring Roll* $3.00
Indian Lamb Samosa* $3.00
Thai Chicken Basil Patties* $3.00
Chicken and Lemongrass Wonton* $3.00
Chitaki & Tofu Gyoza* $3.00
Moroccan Lamb & Pinenut Puffs* $3.50
Beef & Cheddar Empanada* $3.00

Finger Food Packages (minimum 10 people)

Menu Suggestion 1 $7.70
Vegetarian Cocktail Spring Rolls, Soy Sauce, Ginger

Vegetarian Samosas with Sweet Chili Sauce

Crumbed Calamari Rings

Battered Fish Cajuns served with Tartar Sauce
Mini Gourmet Pies

Menu Suggestion 2 $9.90

Antipasto Rings
Bruschetta
Homemade Vegetable Mini Pasties

Assortment of Mini Gourmet Quiche

(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve
(1 per serve

(1 per serve

(per person)

(per person)



Meatballs served with a Dipping Sauce

Menu Suggestion 3 $12.00
Antipasto Rings

Assortment of Sushi and Nori Rolls

served with Wasabi, Soy Sauce, Pickled Ginger

Crumbed Calamari Rings

Vegetarian Samosas with Sweet Chili Sauce
Thai Fish Cakes

Asian Meat Balls

Menu Selection 4 $9.50
Vegetarian Platter - Assortment of:

Spinach and Ricotta Puffs

Pumpkin and Parmesan Puddings
Sun Dried Tomato and Feta Turnovers
Grilled Vegetable Bruschetta

Baby Arancini

Fork Dishes (minimum 15 people)

All dishes served with Aromatic Steamed Rice, Fried Rice or Noodles, plus
Traditional Condiments

Thai Green Curry Chicken

Chicken Teriyaki

Chicken Cacciatore

Stroganoff Vegetarian, Chicken, Beef or Lamb
Tempura Fish & Sweet Chili Sauce

Tofu Mixed Dhal Masala

Chicken Scaloppini

(per person)

(per person)



Lemon Chicken

Sweet & Sour Chicken

Lamb Madras

Beef Vindaloo

Stir-Fry Beef with Black Bean Sauce
Vegetable Masala served with Raita
Butter Chicken

Special Meals available on request

Fork Dish Packages (minimum 15 people)

A substantial meal you can look forward to gets you through your busy day!
DELIVERED HOT in ceramic dishes, ready to serve. Choice of 2 Hot
Dishes, applicable for orders up to 25 people.

Classic $19.50
A choice from the Fork Dish menu

Fresh Seasonal Fruit Platter

Fresh Juice or Plain/Flavoured Mineral Water

Assortment of Teas & Freshly Brewed Coffee

Deluxe $23.00

A choice from the Fork Dish menu

Stir Fried Vegetables or Salad of your Choice (Garden, Greek,
Bean, Falafel)

Fresh Wood Oven Baked Dinner Rolls
Fresh Seasonal Fruit Platter

Fresh Juice or Plain/Flavoured Mineral Water

(per person)

(per person)



Assortment of Teas & Freshly Brewed Coffee

Consider hiring Plates, Knives & Forks $2.10
Fork Dish Packages (minimum 15 people)

A substantial meal you can look forward to gets you through your busy day!
DELIVERED HOT in ceramic dishes, ready to serve. Choice of 2 Hot
Dishes, applicable for orders up to 25 people.

Classic $19.50
A choice from the Fork Dish menu

Fresh Seasonal Fruit Platter

Fresh Juice or Plain/Flavoured Mineral Water

Assortment of Teas & Freshly Brewed Coffee

Deluxe $23.00

A choice from the Fork Dish menu

Stir Fried Vegetables or Salad of your Choice (Garden, Greek,
Bean, Falafel)

Fresh Wood Oven Baked Dinner Rolls
Fresh Seasonal Fruit Platter
Fresh Juice or Plain/Flavoured Mineral Water

Assortment of Teas & Freshly Brewed Coffee

Consider hiring Plates, Knives & Forks $2.10

Appetisers (minimum 15 people)

Red Emperor & Mango Dumpling $2.60
Chicken & Wild Chives Sui Mai $2.60
Sweet Potato & Cashew Empanada* $3.00

(per person)

(per person)

(per person)

(per person)

(1 per serve)
(1 per serve)

(1 per serve)



Crab, Cream Cheese & Coriander Spring Roll* $3.00

King Prawn and Bush Tomato Dumplings* $3.00
Vegetarian Dumplings* $3.00
Satay Sugar Cane Chicken* $3.00
Duck & Pickled Lime Balls* $3.00
Squid & Noodle Balls* $3.00
Butter Chicken Rotti* $3.00
Prawn, Scallop and Ginger Spring Roll* $3.00
Indian Lamb Samosa* $3.00
Thai Chicken Basil Patties* $3.00
Chicken and Lemongrass Wonton* $3.00
Chitaki & Tofu Gyoza* $3.00
Moroccan Lamb & Pinenut Puffs* $3.50
Beef & Cheddar Empanada* $3.00

Appetiser Packages (minimum 15 people)

Menu Suggestion 1 $7.70
Vegetarian Cocktail Spring Rolls, Soy Sauce, Ginger

Vegetarian Samosas with Sweet Chili Sauce

Crumbed Calamari Rings

Battered Fish Cajuns served with Tartar Sauce
Mini Gourmet Pies

Menu Suggestion 2 $9.90

Antipasto Rings

(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)
(1 per serve)

(1 per serve)

(per person)

(per person)



Bruschetta

Homemade Vegetable Mini Pasties
Assortment of Mini Gourmet Quiche
Meatballs served with a Dipping Sauce
Menu Suggestion 3

Antipasto Rings

Assortment of Sushi and Nori Rolls

$12.00

served with Wasabi, Soy Sauce, Pickled Ginger

Crumbed Calamari Rings

Vegetarian Samosas with Sweet Chili Sauce

Thai Fish Cakes
Asian Meat Balls

Menu Selection 4
Vegetarian Platter - Assortment of:

Spinach and Ricotta Puffs

Pumpkin and Parmesan Puddings
Sun Dried Tomato and Feta Turnovers
Grilled Vegetable Bruschetta

Baby Arancini

Cakes

10” Regular (up to 12 people)

12” Large (up to 18 people)

Cappuccino Cake

Cherry Ripe Cake

Chocolate Mountain Mousse Cake
Il Bacci Cake

Chocolate Raspberry White Cheesecake

Black Forest Cake Regular
Tiramisu
Hummingbird Cake

$9.50

$45.00
$66.00

(per person)

(per person)



Coffee and Walnut Cake
Chocolate Ripple Cake

Orange and Almond Cake
Orange and Poppyseed Cake
Toblerone Cheesecake
Chocolate Mud Cake

Arctic Mud Cake Regular
Bailey Duo Mousse Regular
Lemon Meringue Pie

Chilled Baked Cheesecake
(Plain, Strawberry, Mango, Cherry, Mixed Berry, Passionfruit)
Banana Plantation Cake
Marz Bar Cake Regular

Lemon Tart

Carrot & Orange Cake

Death by Chocolate

Trio Mousse Cake

Flourless Hazelnut Cake

Cookies & Cream Cake

Bug’s Bunny Carrot Cake

Jaffa Chocolate Orange Layer Cake
Moccha Supreme

Banana & Mango Cake

Trio Chocolate Roulade

Vanilla Roulade / Mango Passion Roulade

Chocolate Strawberry Roulade

Chocolate Plaque

one size $6.00

A custom-made chocolate plaque to personalise your cake for special occasions

Cake Slabs

serves up to 25 people $30.0(



Your Choice of Carrot, Banana, Orange & Poppyseed, Apple, Date & Chocolate

Birthday Cakes

Your Choice of Black Forest, Chocolate Mud,
Flourless or Duo Mousse (Vanilla or Chocolate)

Beverages

Soft Drinks per Can

Bottled Soft Drinks per 600ml
Assorted Juices 600m|
Bottled Water 600ml

Mineral Water 375ml

Bottled Water 1.5 litres
Mineral Water 1.25 litres
Assorted Fresh Juices 2 litres

Assorted Fresh Juices minimum 8 people

Assortment of Teas & Freshly Brewed Coffee minimum 10

people
Pot of Coffee

Pot of Hot Water
Hot Water with Tea Bags

serve up to 100 people $180.(

$2.50
$3.50
$3.80
$2.60
$2.70
$3.80
$4.00
$7.00
$1.00
$2.50

$25.00

$10.00
$15.00

When catering for your event or special occasion, no matter how large or
small, we can create a menu to suit a special theme, and all at a price that
suits your budget. ASK OUR TEAM ABOUT SUPPLY & SERVICE OF

ALCOHOLIC BEVERAGES

(each item)
(each item)
(each item)
(each item)
(each item)
(each item)
(each item)
(each item)
(per person)

(per person)

(for 10 people

(for 10 people
(for 10 people



