CORPORATE MENU 1016

—— voming/Afterncon Tea Platter @ —

CATERS AFPROX. 10° GUESTS

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

sweel biscuits

——  Sendwoich or Wra\o Pla‘L‘ter —
e 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
MAKE IT HALF WRAFS, HALF SANDWICHES FOR NO EXTRA CHARGE

\ 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

———  Mouge tade Scones Platter @ —_
CATERS APPROK. 10 GUESTS (BIDGET FRENDLY

Vo towmncs ouse waade delicious scones with real whipped creom & jown

Tea & coffee stotion @

Accoy of teas, nstont coffee, sugor, wilks & urn |

Dietary Eequeyts % Allergies

Please refer to our last page of our wenu for further nfermation.
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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 & corn relish dip

Retro Par‘tg Pletter

old school party fou's including kabone, pickled ovien,
cubed cheese, cherry tomato's, corn relish dip & jotz

Fruit Platter

Selection of seasonal fruit ncluding gropes,

berries, wmelons, citrus, apple, pinecpple

N Sausage goll Pletter ‘ _

House wrade waini sousaye volls & d\p\oms souce

Rreunch Platter ‘ _—

Hown & cheese Toosted croisonts, Tresh cooked Donishes, wini quiche Lorraine
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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

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

Procciutto wrapped vock MelOV\, bruschettao tarts v balsanmnic élaze, coprese skewoers

rixed sliders Platter

classic cheeseburger, Crispy Chicken lettuce & waye, Smokey BRQ Pork Rib

Dessevr 9 Pla‘L‘Ler

Hini tarts Petite Fours chiecolate brownie, ouse wiade slices
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FINGER FOOD PACKAGE

Priced Per Person

NIBBLES — CHOICE OF & S0P
SUBSTANTIAL - CHOICE OF & §16PP
ADD - SLDERS §6.00PF
MINMUM 40 GUESTS

ot
House wrade wani sousage vollg Talafel balls w beetroot Wumnmus

Cavomnelised onion & 605«65 cheese tart it Spinach 3 fette rells

Hini assorted Guiche Saokey BRQ weatballs

cold
rini bruschetto tort w balsonic gloze
Caprese Skewers

Hint bacon & eqq pies

Prosciutto wrapped rock waelon

Add slidecs - $¢pP
Swokey BRQ Pork Rib

classic c\/leeselouréer

Crispy Chicken, lettuce, waye

ADD QUR ANTIPASTO PLATTER 10 START OR A DESSERT PLATTER TO FINISH 10 COMPLETE
YOUR EVENT FOR SOMETHING EXTRA SPECIAL
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e ROAST TABLE - SHARE STYLE

Priced Per Person

1 CHOICE OF MEATS §35¢F
3 CHOICE OF MEATS §0r?
CHOOSE FROM ROAST CHICKEN, LAMB & PORK
ADD SLOW COOKED BEEF BRISKET T0 EITHER OF THE 7 OR 3 CHOICE - ADD 6P
MINMUM 60 GUESTS

Wcludes our s'\éV\a‘Lure roast weats fromn the selected
options, roasted vegetobles including pumpkin, carrot &
potaote, Cauliflower & broceoli boke, Stecned peas
% rich roast weot grouy

Served n our share-style bexes & tailered to suit the nuwber of tables
ond guests ot each one. W's all the geedniess of o buffet, without the
owkimord lining up. Tood is delivered straight to the toble, giving your
guests more time for laughs, great conversations, cnd getting stuck inte

sOnne ser'\ousls delicious -Food!

wont to wmake it extra s\oe.c'\al? start with one of our an‘ti\oas'to \ola‘tfers
or finish with o dessert plotter to round out the celebration perfectly -

see our \pla‘t‘ter wenu for the full sprecd.
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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 allersies cnd d\e‘tc«rg
reques‘tg7

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\Aﬁ do Yyou have mainiimauna V\umbé_rs?

HMinimauna Nunabers \/)el‘p us do whot we do bes‘b - cook 6emer0u5l5, plav/\
properly, ond wake sure vie one leaues ungry, They allow us te show up

prepoved ond deliver the experience and quality you're booking us for.

Pows wauch notice do you 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,
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