CORPORATE MENU 1015
Anbigoste Patter @

Assorted deli meats, artison cheeses, wmarinated olives, dried fruit, caprese skewers,

seasonal fresh fruit, assorted crackers & lavosh w Wiouse waade dip

—— Sa\/\dw\c\nlwra\p Platter @ S
CATERS T0 8 GUESTS

Selection of triengle cut sondwiches or wurops with
snoked hown, cheddar 3. tomato, chicken & pesto, chicken &

solod, corned beef & relish, egq lettuce & curried woye

' cor‘pora'te lunieh PaC\‘C{)Q 18P7
MINIMUM 15 GUESTS

Hown of f the bovie, roasted chicken, premium siluerside, selection of solods, dressings
% rustic bread with butter

_— Morm\nélAf‘berV\oon Tea Pla‘f/ber _—

CATERS APPROX. 10° GUESTS

Selection of wwuffing, sweet slices, freshly cooked Dowiishes, seasonal fruit &

sweet biscuits

 — House +eade Scones Pla‘H,er ‘ _—
CATERS APPROX. 10 GUESTS (BUDGET FRIENDLY)

Vo tawmncs ouse wacde delicious scones with recl w‘/\\pped cwecwn &Jc«w\

Tealcoffee station @

Arcoy of teas, nstont coffee, sugor, wilks & hot woter |

yo MaMa's @

TERING




PLATTER MENU 1013 e

AV\‘L'\pa «to pPlatter

Assorted deli meats, artison cheeses, warinated olives, dried fruit, caprese
skewers, pickled vegetobles, seasonal fresh fruit, assorted crackers &

house wwade dip

Retro Par‘tg Pletter

old scheol party fau's including kabena, pickled onion, cubed chieese, wixed olives,

chercy 4oamar o', grages, com velish dip & jota

Fruit Platter

Selection of seasonal fruit ncluding gropes, berries, welons, citrus, opple,

pineapple ete.

Nt Sausage goll Pletter ‘ _—

House wrade waint scusage volls & d'\p.p'\\/\b sauce

rixed Hot Par‘LS Platter ‘ -

Youse wade wini scusage rolls & party pies with dipping souce

Rreunch Platter ‘ _

Hom & chieese Toasted croisants, Tresh cooked Deishies, wini Guichie Lorraine

PG 1




PLATTER MENU 101)  cmemers

Asicn Platter

AL spring rolls, wint divn Simnsg, uebe‘table SCWNOsGiS, fried dum‘plmés, por\é pleces,

s‘p'\cs chicken w'u/\és, sweet chilli chicken tenders 2 Asion d'\‘p‘p'\mb scmce

Hot Rox Tavourites

Dinn simns, chieese & bocon crumbed sousages, spicy chicken wings, sweet chiilli

chicken tenders, chicken & aarlic balls, chieeseburger spring rells & dipping sauce

Sauoury Pletter

i bacon & eqg pies, wmini bruschette tarts v balscwmnic 6[6«2@,, VAT s‘p\V\ac\/) 2

-FQ‘L‘LQ vollsg wo d'\p\o'\\/\é sauce

A\o\pe't'\zer cold Platter

i assorted Guiche, bruschettao torts w balsomic gloze, caprese skewers

rixed sliders Platter

classic cheeseburger, Crispy Chicken lettuce & waye, Samokey BRQA Pork Rib & Slows

Dessevr 9 Pla‘L‘Ler

Hini tarts Petite Fours chiccolate brownie, ouse wiade slices

PG 3

Yo Mama’s @

& CATERING




FINGER FOOD PACKAGE

Priced Per Person

NIBBLES — CHOICE OF 4 §18P
SUBSTANTIAL - CHOICE OF & §26PP
ADD - SLDERS §3.57

MINIMUM 30 GUESTS
House wade wini sousoge colls Yot Falafel balls w beetroot humnnus
House wade wmini beef pies Pulled pork aroncini v swwokey bbg
Carannelised ovion & goots chieese tart it Spinach & fetta volls
i assor'bed Qu'\C\AQ Sw\okes BRO Mea‘l;loalls
cold

i bruschetto tort w balswic glaze
Caprese Skewers

i bacon X eqq pies

Add slidere
Pork rib, swokey BBO & slows
Classic cheese burger

Crispy Chicken, lettuce, waye

ADD QUR ANTIPASTO PLATTER 10 START OR A DESSERT PLATTER TO FINISH 10 COMPLETE
YOUR EVENT FOR SOMETHING EXTRA SPECIAL

PG &

yo MaMa's @

KITCHE TERING




TACO BAR

RELAX AT YOUR NEXT EVENT WITH OUR FULLY CATERED TACO BAR, PERFECT FOR BIRTHDAY'S AND CASUAL AFFARS.
MINIMUM 30 GUESTS — INCLUDES SIDE PLATES, CUTLERY & NAPKINS.

Tacos

CHOICE 7 MEATS - §19¢F
CHOICE 3 MEATS - §35¢7
MINMUM 30° GUESTS

Wicludes Hard shells & SO‘F‘L tortillas and all the usual ‘tr'\ms;

Heats
Pulled Pork with Swokey BRQ
Hexicen Beef & BReans

Rottered Fish

Lillings
crunchy lettuce
fresh Tomato
shiredded cheese
Corn Kervels
Dry Slow

yolfs
Mama's

Sour Crecwna e EYEUCE

\ [ Linnas 40Tk

rild salsa
Kewpie Tayo

chnilli Sauce

ADD QUR ANTIPASTO PLATTER 10 START OR A DESSERT PLATTER TO FINISH 10 COMPLETE
YOUR EVENT FOR SOMETHING EXTRA SPECIAL

PG 3

Yo MaMad'S &

TCHEN & TERING




CELEBRATIONS MENU

MAKE YOUR EVENT MEMORABLE WITH OUR FULLY SERVICED COCKTAIL STYLE CATERING PACKAGE, PERFECT FOR WEDDINGS AND
SPECIAL OCCASSIONS.  MINIMUM 30 GUESTS — INCLUDES SIDE PLATES, NATKINS AND A FULLY SERVICED EVENT WITH SERVICE

WAITERS 10 CATER T0 YOUR GUESTS
S61tP =3 COURSE

T0 START §5TPP - 1 COWRSE

MINIMUM 30 GUESTS
AV\‘L'\S\pas‘LO Nibble ¢

Assorted deli wreats, artison cheeses, wwarinated olives, dried fruit,
coprese skewers, seasonal fresh fruit, assorted crackers & lavosh w

house wade d'\p

SUBSTANTIALS

Ca\/\a\pe S

Mot
House wiade wmini sausage volls
House wade mini beef pies
Coramelised onion & goats cheese tart
Hini asserted guiche
Tolofel balls w beetroot Wunnaus
Pulled pork aroncini w swokey bbg
Spring rolls v Asion sauce
Spicy waeatballs w sauce
cold
Hini bruschetto tort w balswic alaze

Coprese Skewers

10 FINISH

Descert Roarde

Assorted hieuse waade tarts, wini pauloua, choc browie, waacroons .

seasonal fresh fruit

Yo MaMa's @

TERING

PG 6




