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The caterers with you in mind

We can cater for breakfast buffets or tailor a menu to suit your 
food and budget requirements

$3.50 each item Breakfast choices
1 item per person
unless stated otherwise

Assorted danish platter

Fresh scones with spreads

Fresh muffins (savoury and/or sweet)

Seasonal fruit platter ($5.00)

Friand of the day

Warm croissants filled with ham, cheese and tomato
($4.50)
Vegetarian option available on request

BEVERAGES Bagels with smoked salmon and cream cheese ($4.50)

TEA AND COFFEE Bacon and egg croissants ($4.50)
$3.00 per person

ORANGE JUICE
$3.00 per person

NOTES

Minimum order $50.00*
* For deliveries before 8.00 am a
   $200.00 minimum order applies

All prices exclude GST

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Breakfast
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The caterers with you in mind

$3.00 each item Morning and Afternoon Tea
1 item per person
unless stated otherwise Assorted cup cakes

Freshly baked scones

Muffin of the day

Sausage rolls and dipping sauce

Assorted club or pinwheel sandwiches
Vegetarian options available on request (2 per person)

Open bacon and egg savouries
(1 per person)

Piklets with spreads
(2 per person)

BEVERAGES Filo’s of the day

TEA AND COFFEE Toasted crostini and smoked salmon (cream cheese 
$3.00 per person spread on the side)   

ORANGE JUICE Seasonal fruit platter
$3.00 per person

Assorted slices
(1 per person)

NOTES Assorted mini biscuits
(2 per person)

Minimum order $50.00 applies
Mini quiches

All prices exclude GST
Asparagus rolls

Assorted danishes
All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Morning and Afternoon Del ights
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The caterers with you in mind

LUNCH INFO Fixed Menus
Vegetarian options available

All of our daily breads are made
with home made chutneys, Fixed Menu One
relishes, pesto and dressings. They ($12.00 per person)
include a wide range of fillings Fresh Filled Bread of the Day
including plenty of vegetarian Two Savoury Items
options. Please specify any special One Sweet Item
dietary requirements when
ordering.

Fixed Menu Two
We can substitute fresh filled bread ($13.00 per person)
of the day for individual packaged Fresh Filled Bread of the Day
salads, i.e. Fresh green, Greek, etc. Two Savoury Items
for anyone with special dietary Fresh Seasonal Fruit Platter
needs.

We will be running ever-changing Fixed Menu Three 
monthly specials, so please check ($15.00 per person)
out our website for further details. Fresh Filled Bread of the Day

Two Savoury Items
One Sweet Item
Fresh Seasonal Fruit Platter

BEVERAGES

TEA AND COFFEE Fixed Menu Four 
$3.00 per person ($15.50 per person)

Fresh Filled Bread of the Day
ORANGE JUICE Three Savoury Items
$3.00 per person Fresh Seasonal Fruit Platter

Fixed Menu Five
NOTES ($17.00 per person)

Fresh Filled Bread of the Day
Minimum order $50.00 applies Three Savoury Items

One Sweet Item
All prices exclude GST Fresh Seasonal Fruit and Cheese Platter

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Lunch Options
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The caterers with you in mind

LUNCH INFO Chef’s Savoury Choices
($3.50 each item)

All of our daily breads are made 1 item per person unless stated otherwise
with home made chutneys,
relishes, pesto and dressings. They Chef’s choice savoury of the day
include a wide range of fillings Vegetarian option available
including plenty of vegetarian
options. Please specify any special Beef skewers with sweet chilli and/or peanut sauce
dietary requirements when
ordering. Thai lemon grass chicken skewers with chilli jam

We can substitute fresh filled bread Herb and potato rosti with salmon cream
of the day for individual packaged
salads, i.e. Fresh green, Greek, etc. Turkish falafel with breads
for anyone with special dietary
needs. Chicken, cranberry and brie mini filo cups

We will be running ever-changing Sweet corn courgette and coriander fritters with 
monthly specials, so please check cucumber raita
out our website for further details.

Gourmet sausage rolls

Selection of mini pies
BEVERAGES

Prawn cutlets and home made citrus tartare
TEA AND COFFEE
$3.00 per person Crumbed fish bites with homemade tartare

ORANGE JUICE Cranberry glazed chicken wrapped in streaky bacon
$3.00 per person

Bilinis with savoury cream and salmon caviar

Mini chicken, bacon and avocado salads 
NOTES (seasonal variation applies)

Minimum order $50.00 applies Chicken, blue cheese and walnut mini salads
(different salads available)

All prices exclude GST
Open mini quiches

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Lunch Options
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The caterers with you in mind

Chef’s Choices
LUNCH INFO

Fresh filled bread of the day ($3.50 each)
All of our daily breads are made
with home made chutneys, Club sandwiches ($3.50 each)
relishes, pesto and dressings. They
include a wide range of fillings Pinwheel sandwiches ($3.50 each)
including plenty of vegetarian
options. Please specify any special Savoury item ($3.50 each)
dietary requirements when
ordering. Seasonal fruit platter ($4.00 each pp)

We can substitute fresh filled bread Cheese and cracker platter with dried fruit ($6.00 each)
of the day for individual packaged
salads, i.e. Fresh green, Greek, etc. Salad(s) – green, potato or Greek ($4.00 each)
for anyone with special dietary
needs. Assorted cold cuts and spreads with crusty bread ($6.00)

We will be running ever-changing Variety of sushi ($4.00 each)
monthly specials, so please check
out our website for further details.

Chef’s Vegan Options 
($3.50 each item)

BEVERAGES Green salad with toasted seeds
Crudités platter with dips

TEA AND COFFEE Seasonal fruit platter
$3.00 per person

ORANGE JUICE Chef’s Healthy Options
$3.00 per person

Chicken salad (blue cheese and/or bacon)
optional ($4.50 each)

NOTES Seasonal fruit platter ($3.50 each)

Minimum order $50.00 applies Seared vegetable frittata ($3.50 each)

All prices exclude GST Mixed grain club sandwiches ($3.00 each)

All food items are dependent upon Slow roasted vegetable and noodle salad ($4.50 each)
seasonal availability and the
amount of notice given prior to Herbed skinless chicken strips with Kikkoman
catering order requirements light soy sauce ($3.50 each)

Lunch Options
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The caterers with you in mind

LUNCH INFO Chef’s Sweet Options
($3.50 each item)

All of our daily breads are made
with home made chutneys, Cheesecake of the week
relishes, pesto and dressings. They Lemon and plum tartlets
include a wide range of fillings Americano chocolate brownies
including plenty of vegetarian Chocolate lime tartlets
options. Please specify any special Chocolate cardamon brownies
dietary requirements when Carrot and courgette cup cakes
ordering. Selection of sweet slices

We can substitute fresh filled bread
of the day for individual packaged
salads, i.e. Fresh green, Greek, etc.
for anyone with special dietary Chef’s Gluten Free Delights
needs. ($3.50 each item)

We will be running ever-changing Gluten free fingers with assorted toppings
monthly specials, so please check Chicken and coconut cream skewers (coconut cream 
out our website for further details.    optional)

Garden salad with citrus dressing
Tomato basil and mozzarella skewers
Carrot cake

BEVERAGES Orange almond cake

TEA AND COFFEE
$3.00 per person

ORANGE JUICE Chef’s Dairy Free Delights
$3.00 per person ($3.50 each item)

Bread of the day (non dairy fillings)
Char-grilled chicken and couscous salad

NOTES Seasonal fruit platter
Beef or chicken skewers (non dairy dipping sauces)

Minimum order $50.00 applies Stuffed baked mini potato’s
Garden salad

All prices exclude GST

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Lunch Options
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The caterers with you in mind

$45.00 per cake Cake Selections

Will service a maximum of Classic banana cake with chocolate
12 people

Chocolate mud cake

Carrot cake with cream cheese and/or lemon icing

Orange cake

Price on enquiry Specialty Cakes

Piping on cake optional, e.g. Marbled cake
“Happy Birthday” etc.

Lemon and lime tart

Caramel cakes

Black Forrest gateaux

BEVERAGES Chocolate jaffa cake

TEA AND COFFEE
$3.00 per person

ORANGE JUICE
$3.00 per person

NOTES

Minimum order $50.00 applies

All prices exclude GST

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

Cakes
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The caterers with you in mind

COMBINATIONS Tapas and Canapé Menu

Four Choices Potato rosti with cream cheese, smoked salmon, 
$12.00 per person and lemon zest

Five Choices Saffron and poppy seed profiteroles with feta cheese 
$14.00 per person and roast bell peppers

Six Choices Assorted mini pizzas
$17.00 per person

Pork and Shitake Mushroom cakes with chorizo 
and blue cheese

Satay beef or chicken sticks with extra satay sauce

Scallop, lemongrass, coriander and red chilli mini fritters

Thai prawn cakes rolled in sweet chilli, ginger, 
coriander and sesame seeds

Mini chorizo wrapped in brioche

Rare roast beef bruschetta with horseradish hollandaise
BEVERAGES

Oyster cases with a creamy tomato, smoked salmon, 
TEA AND COFFEE shrimp, and dill filling
$3.00 per person

Baked button mushrooms skewered with aged cheddar 
ORANGE JUICE and chorizo sausage
$3.00 per person

Mini toasts with brandied chicken liver and cracked 
pepper pate

NOTES Crepe rollup with shrimp and salmon salad and aioli

Minimum order $50.00 applies Mini vol au vent cases filled with creamy chicken, 
bacon and mushroom

All prices exclude GST
Brioche topped with curried prawns and coconut

All food items are dependent upon
seasonal availability and the Smoked salmon with ginger marmalade on 
amount of notice given prior to pumpernickel coins
catering order requirements

A b i t  of a do
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The caterers with you in mind

COMBINATIONS Tapas and Canapé Menu (continued)

Four Choices Twin meatball skewers with satay and plum sauce
$12.00 per person

Curried sweet corn mini fritters with zucchini and
Five Choices coriander and cucumber raita
$14.00 per person

Mussel and dill mini fritters with remoulade sauce
Six Choices
$17.00 per person Grilled half shell mussels with basil pesto and

parmesan cheese

Chicken wrapped in streaky bacon and roasted in 
plum sauce

Mushroom, parmesan and anchovy  toasts

Lemon pepper fish bites with tartare sauce

Cocktail vegetable spring rolls and samaras with plum 
sauce and sweet chilli

Thai fish bites on skewers with sweet chilli
BEVERAGES

Selection of club sandwiches “crusts off”
TEA AND COFFEE
$3.00 per person Selection of pinwheel sandwiches

ORANGE JUICE
$3.00 per person

NOTES

Minimum order $50.00 applies

All prices exclude GST

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

A b it  of a do
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The caterers with you in mind

Retro Platter
$10.00 per person

Asparagus roll ups
Vegetarian Samosa
Spring Rolls
Bacon and egg pies
Kranski’s & Dipping Sauce

Seafood Platter 
$11.00 per person

Crumbed lemon pepper fish bites
Tuna and cream cheese tarts
Prawn cutlets
1\2 shell mussels

Fruit Platters
$4.00 per person

BEVERAGES
Assorted & Sliced Seasonal Fruits

TEA AND COFFEE Seasonal Fruit Salad with Fresh Cream
$3.00 per person

ORANGE JUICE
$3.00 per person Bread & Dips Platter

$5.50 per person

Freshly baked toasted foccacia, seven grain loaf and
NOTES Turkish breads served with basil and tomato pesto,

fragrant NZ olive oil, and piquant balsamic vinegar
Minimum order $50.00 applies

All prices exclude GST
Meatlovers platter

All food items are dependent upon $10.00 per person
seasonal availability and the
amount of notice given prior to Beef and/or chicken peanut satays
catering order requirements Twin beef meatballs with plum sauce and satay sauce

Mini meat pies

A bit of a do
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The caterers with you in mind

Antipasto Platter
$10.00 per person

Assorted Meats
VegeSmoked salmon
Cheeses
Chutneys, pestos, and relishes
Olives
Pickled vegetables
Sundried Tomatoes
Gluten free potato rostis
Bread Basket and/or Crackers

Other requests on enquiry

After Five Snacks
$10.00 per person

BEVERAGES
A mix of roasted seeds and nuts

TEA AND COFFEE
$3.00 per person Corn chips with mango, tomato, red onion, sweet chilli, 

cucumber and coriander salsa
ORANGE JUICE
$3.00 per person Pinwheel Sandwiches

Falafel Bites & Mint Raita

NOTES Fresh Breads with Tapenades & Spreads

Minimum order $50.00 applies Cheese selection

All prices exclude GST

All food items are dependent upon
seasonal availability and the
amount of notice given prior to
catering order requirements

A b it  of a do


