CORPORATE MENU 1016
Anbigoste Patter @

Assor‘ﬂed deli w\ea{s, ar‘b'\sa\ﬂ c\/)eeses, warinated Ol‘\ues, dried -Fru'\‘ﬂ,

caprese skewers, seasonal fresh Fru'\‘t, assorted crackers & Wouse wrade d'\‘p

— Scvidusich or Wra\p Pla‘H,er
e CATERS 10 10 GUESTS

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

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

\ Cor‘pora‘te luniehn Pac\éaée @
MINIMUM 15 GUESTS

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

_— Morm\nélAf‘berV\oon Tea Platter @ _—

CATERS APPROX. 10° GUESTS

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

sweet biscuits

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

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

Tea & coffee station @

Arcay of teas, nstont coffee, sugar, wilks & urn

yo MaMa's @

TERING




PLATTER MENU 1016 e

AV\‘L'\pa «to Platter

Assorted deli wreats, artison chieeses, warinated olives, dried fruit,

coprese skewers, seasonal fresh fruit, assorted crackers & house wade dip

Retro Par‘tg) Platter

old school party fau's including kabeone, pickled onion,
cubed chieese, cherry tomato's corn relish dip & jotz

Fruit Platter

Selection of seasoncl fruit ncluding gropes,

berries, wmelonis, citrus, apple, pinecpple

Nt Sausage goll Pletter ‘ _—

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

Rrunch Pletter ‘ _

Hown 3 Cheese Toosted croisonts, Tresh cooked Danishes, wini quiche Lerraine

PG 1

Yo Mama's@

KITCHEN & CATERING




PLATTER MENU 1016 s

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 scwmce

Sauoury Platter

i bacon & eqq pies, sauoury cheese puffs, bolognaise arancini balls, waini

spinach & fetta volls w dipping souce

A\o\pe{'\zer cold Platter

Prosciutto wrapped rock welon, bruschettao torts w bolsamic glaze, caprese

skewers, Ueée‘tc«btes sticks & Munmnaus

Hixed sliders Pletter

classic cheeseburger, Crispy chiicken lettuce 3 woye, Smokey BRQ Pork Rib

Decsert Platter

it tarts, chiocolote wousse cups, mini cheesecake cups, chocolate brownie bites

PG 3

Yo MaMa's@

KITCHEN TERING




FINGER FOOD PACKAGE

Priced Per Person

NIBBLES — CHOICE OF & §70PF
SUBSTANTIAL - CHOICE OF & §16PP
ADD - SLDERS §6.00PF
MINMUM 30 GUESTS

ot
House wrade wani sousage vollg Talafel balls w beetroot Wumnmus

i assorted quiche torts it Spinach 3 fette rells
cheeseburger spring rolls Saokey BRQ weatballs

BOlOf)naise Aronicivii v aioli

cold
ini bruschetto tart w balsownic gloze
Coprese Skewers

Coramelised ovion & goats cheese torts

Add sliders - $6PP
Smokey BBQ Pork Rib

assic cheeseburger

chicken schnitzel, cheese, aioli

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




THE HELPFUL BITS

Do you cater weekend events’

we happily cater weekend events. o winimunn spend of $1500 applies -

allowing us te deliver the quelity, generesity, ond service we're known forl

Do you cater to allers'\es cnd d\e‘targ
rQQues‘ts?

Yes, we con include vegetarion options on request across wost of our cotering platters.
Thot scid, we are o busy breckfast (egg), flour, sugor and everything-in-between kitchen.
we taoke ol necessary food Wiondling sefety precautions when preparing allergy-restricted weals
ond source gluten free ond vegon items separately to reduce cross—contomination risk. These
products conme ot a higher cost ond aren't built inte our stondard wmenu pricing,
if gou're cwore of gquests with specific dietary requirements, please let us know when booking so
we con Guote accordingly. Wherever possible, we cinm to provide alternatives thot feel just s

considered ond evjeyoble - so evergyonie ot the event feels ncluded.

W\Aa do Yyou have mainiimauna \/\uvvxloé,rs?

HMinimauna Nunabers \/)elp us do whot we do bes‘b - cook 6ener0u5l5, plav/\
properly, ond wake sure vie one leaues ungry, They allow us te show up

prepored ond deliver the experience and quality gyou're booking us for.

Hows wauch notice do gyou vieed to book!

This depends on the size of the event but the wore notice the better. we ask for
ot least 3 doys for swmaller corgorate events, however we houe been known to pull off
o 3-day Po-person event with 2 doys' netice.

@ot some last-minute cotering vieeds? try us, if we con do it we willl

Do gou deliver’

Yes we do where we con, and we usually con.  $50-$150 based on location,

yo MaMa's @

KITCHE TERING



	corporate menu 2026
	$90
	Antipasto Platter
	caters to 10 guests
	Assorted deli meats, artisan cheeses, marinated olives, dried fruit,  caprese skewers, seasonal fresh fruit, assorted crackers & house made dip
	Have more to cater for? Any size over 10 guests $9pp


	$79
	Sandwich or Wrap Platter
	caters to 10 guests
	Selection of triangle cut sandwiches or wraps with   smoked ham, cheddar & tomato, chicken & pesto, chicken & salad, corned beef & relish, egg lettuce & curried mayo

	22pp
	Corporate lunch Package
	Minimum 15 guests
	Ham off the bone, roasted chicken, premium silverside, selection of salads, dressings & rustic bread with butter

	Morning/Afternoon Tea Platter
	$84
	caters approx. 10 guests
	Selection of muffins, sweet slices, freshly cooked Danishes, seasonal fruit & sweet biscuits

	House Made Scones Platter
	$55
	caters approx. 10 guests (Budget friendly)
	Yo Mamas house made delicious scones with real whipped cream & jam

	$3.5pp
	Tea & Coffee Station
	Array of teas, instant coffee, sugar, milks & urn
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	platter menu 2026
	$90
	Antipasto Platter
	Assorted deli meats, artisan cheeses, marinated olives, dried fruit,  caprese skewers, seasonal fresh fruit, assorted crackers & house made dip

	$65
	Retro Party Platter
	Old school party fav's including kabana, pickled onion,  cubed cheese, cherry tomato's, corn relish dip & jatz

	$85
	Fruit Platter
	Selection of seasonal fruit including grapes,  berries, melons, citrus, apple, pineapple

	$85
	Mini Sausage Roll Platter
	House made mini sausage rolls & dipping sauce

	$85
	Brunch Platter
	Ham & Cheese Toasted Croisants, Fresh Cooked Danishes, mini quiche Lorraine
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	platter menu 2026
	$105
	Asian Platter
	Mini spring rolls, mini dim sims, vegetable samosas, fried dumplings, pork pieces, spicy chicken wings, sweet chilli chicken tenders & Asian dipping sauce

	$75
	Savoury Platter
	Mini bacon & egg pies, savoury cheese puffs, bolognaise arancini balls, mini spinach & fetta rolls w dipping sauce

	$70
	Appetizer Cold Platter
	Prosciutto wrapped rock melon, bruschetta tarts w balsamic glaze, caprese skewers, vegetables sticks & hummus

	$85
	Mixed Sliders Platter
	Classic Cheeseburger, Crispy Chicken lettuce & mayo, Smokey BBQ Pork Rib

	$85
	Dessert Platter
	Mini tarts, chocolate mousse cups, mini cheesecake cups, chocolate brownie bites
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	Finger Food Package
	Priced Per Person
	nibbles - choice of 4 $20pp substantial - choice of 6 $28PP Add - sliders $6.00pp Minimum 30 guests
	Hot
	House made mini sausage rolls
	Mini assorted quiche tarts
	Cheeseburger spring rolls
	Falafel balls w beetroot hummus
	Mini Spinach & fetta rolls
	Smokey BBQ meatballs
	Bolognaise Arancini w aioli

	Cold
	Mini bruschetta tart w balsamic glaze
	Caprese Skewers
	Caramelised onion & goats cheese tarts

	Add Sliders - $6PP
	Smokey BBQ Pork Rib
	Classic cheeseburger
	Chicken Schnitzel, cheese, aioli
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	the helpful bits
	Do you cater weekend events?
	Do you cater to allergies and dietary
	requests?
	Why do you have minimum numbers?
	How much notice do you need to book?
	Do you deliver?


