
MORNING / AFTERNOON TEA                   

Muffins (V).................................................................................................

Scones with strawberry jam and cream (V).....................................................

Double Chocolate chip cookies (V)..............................................................

Chocolate Brownie (V,GF)............................................................................

Slices (V,GFO).............................................................................................

Banana bread (V).......................................................................................

Lamingtons Cream and kiwifruit (V)..............................................................

Spinach and feta scones (V).........................................................................

Ham and cheese croissants........................................................................

Granola bar (V,GF).......................................................................................

Red velvet cake (V).....................................................................................

LUNCH
BBQ pork Bao bun....................................................................................

Tofu filled Bao bun (V).................................................................................

Cheeseburger Slider.................................................................................

Fried Chicken Slider..................................................................................

Falafel Slider.............................................................................................

Ham and cheese croissant.........................................................................

Vegetable filled croissant (V)........................................................................

Falafel Wraps (V,DF,GFO)...............................................................................

Selection of sandwiches (V,DFO,GFO).............................................................

Brisket Tacos (DF).......................................................................................

Halloumi Tacos (V).....................................................................................

Meatball Subs..........................................................................................

Fish n chips with tartare (DF,GFO)...................................................................

CATERING MENU

Tray of 12 $45

Tray of 12 $80

Each $5

Each $8

(DF) Dairy Free (GF) Gluten Free Ingredients (DFO) Dairy Free Option (GFO) Gluten Free Option (V) Vegetarian (VG) Vegan



CANAPÉS                   

Lamb kofta w tzatziki (GF)............................................................................

Pork belly blinis hoisin mayo (DF)..................................................................

Falafel bites avocado mousse (V,DF,GF)..........................................................

Tempura prawns Thai dipping sauce (DF).......................................................

Fried cauliflower w tzatziki (V,DF,GF)...............................................................

Fried chicken w Aioli (GF,DF)........................................................................

Mini beef brisket tacos (GF,DF)......................................................................

Onion bhaji, mango chutney (V,GF,DF)...........................................................

Butternut and cheddar Arancini (V)...............................................................

Cod bites, tartare sauce (DF)........................................................................

Sirloin garlic crouton, mustard (DF)...............................................................

Tomato & mozzarella Bruschetta (V)..............................................................

Caramelised Onion tart (V)..........................................................................

Salmon mousse, sour cream and chives.......................................................

Watermelon and feta (V,GF)..........................................................................

SWEET CANAPÉS
Dark Chocolate tart (V)...............................................................................

Fruit tarts (V)..............................................................................................

Lamingtons (V)...........................................................................................

Brownie bites (V,GF)....................................................................................

Sticky date w butter cream icing (V)..............................................................

Chocolate Mousse with honeycomb (V,GF)....................................................

CATERING MENU

Tray of 12 $45

Tray of 12 $40

Each $4.50

Each $4

(DF) Dairy Free (GF) Gluten Free Ingredients (DFO) Dairy Free Option (GFO) Gluten Free Option (V) Vegetarian (VG) Vegan



CATERING MENU

(DF) Dairy Free (GF) Gluten Free Ingredients (DFO) Dairy Free Option (GFO) Gluten Free Option (V) Vegetarian (VG) Vegan

LUNCH OR DINNER PACKAGE                   

Meats

Casalinga Sausage......................................................................................................

Honey Soy Chicken Wings...........................................................................................

Marinated Chicken Thighs...........................................................................................

Slow Cooked Beef Brisket............................................................................................

Sumac Rubbed Lamb Shoulder.....................................................................................

BBQ Pork Ribs............................................................................................................

Maple Glazed Ham.....................................................................................................

Salads

Ginger and Soy Noodle (V)...........................................................................................

Rice Salad (V,DF,GF).......................................................................................................

Pumpkin, Spinach and Quinoa (V,GF,DF)...........................................................................

Black Bean, Corn and Rice (V,DF,GF).................................................................................

Seasonal Garden Salad (V,DF,GF).....................................................................................

Classic Potato Salad (V,GF).............................................................................................

Classic Caesar Salad (V)................................................................................................

Greek Salad, Feta and Olives (V,GF)................................................................................

Moroccan Couscous (V,DF)............................................................................................

Broccoli Slaw (V,GF,DF)...................................................................................................

Apple and Fennel Super Slaw (V,GF,DF)............................................................................

Sides

Roast Potatoes (V,DF,GF).................................................................................................

Pasta Bake (V)..............................................................................................................

Macaroni Cheese (V)....................................................................................................

Mashed Potato (V,GF)....................................................................................................

Orange Glazed Carrots (V,GF)........................................................................................

Roast Vegetables (V,DF,GF).............................................................................................

Steamed Greens (V,GF).................................................................................................

Fried Rice (V,DF,GF)........................................................................................................

1 MEAT + 1 SALAD + 1 SIDE: $34 per person

2 MEATS + 2 SALADS + 2 SIDES: $50 per person

3 MEATS + 3 SALADS + 3 SIDES: $60 per person



CATERING MENU

(DF) Dairy Free (GF) Gluten Free Ingredients (DFO) Dairy Free Option (GFO) Gluten Free Option (V) Vegetarian (VG) Vegan

GRAZING TABLE
$35 per person

Selection of Cured Meats

3 NZ Cheeses

Hummus 

Pesto

Chilli Philly

Crispy Bark and Crackers

Section of Breads 

Marinated Olives

Pickled Vegetables

Fresh Vegetables 

Seasonal Fresh Fruits

Chocolate Tarts 

Fruit Tarts 

Number of people


