
Catering Guide

 24 hours notice required for catering orders

Celebration Cakes          

• Mud cake
• Flourless orange + Almond      $ 60 each.
• Wild berry cheese cake

Lunch
Fruit platter          $ 6 per person
Gourmet sandwiches       (1.5 round)       3 point   $ 7 per person
Schwabs sandwiches         (1.5 round)     $ 7 per person                                                                                                                                                                                                                                                                                                                                                                    
Rolls/wraps/Turkish          (1 of each)     $ 7 per person
Fresh grilled baguettes      (1 each  )

Fillings:
Chicken, avocado, mayonnaise, spring onion
Lamb, sun dried tomato & mint yoghurt
Eye fillet, red pepper, seeded mayo & parsley.
Roasted egg plant, zucchini, fetta, onion pesto, & olive
Tomato, cheese, rocket & mayonnaise
Smoked salmon, dill capers, coriander aioli   
Tuna, cucumber, Spanish onion, mayonnaise, pesto
Bacon, lettuce, tomato,
Curried egg & rocket
Turkey, cranberry, rocket & aioli
Ham, sour cream, cheese, tomato & mixed leaves

Salads
Caesar salad          $ 6 per person
Caesar salad with chicken        $ 8 per person
Greek salad          $ 6 per person
Greek salad with lamb        $ 9 per person
Garden salad with balsamic dressing      $ 5 per person 

General meeting
Cheese platter          $ 6.50 per person
Fruit & cheese platter        $ 6.00 per person
Muffins           $ 3.50 per person
Danish pastries          $ 3.00 per person
Mini Muffins          $ 2.50 per person
Biscuits, muffins, frians        $ 6.00 per person 
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Canapés.
Standard          $ 2.00  
Spring rolls
Vegetable samosas  - with sweet chillies
Mini Dimsims  - with soy sauce
Cocktail sausage rolls - with tomato sauce
Party pies - with tomato sauce
Crab claws - with coriander aioli

Gourmet           $ 3.00
Satay chicken skewers
Smoked salmon crouton with dill, capers, salmon roe
Mini brochette   
Pan fried prawns marinated in basil & lemon with citrus aioli
Eye fillet crouton with tomato chutney & seeded mustard 
Moroccan spiced lamb skewers with mint yoghurt.
Sesame chicken ships with mango aioli
Spinach & ricotta triangles
Mini quiches (Meat or vegetarian) 

Nut platter / Chips       $2.50 per person   (Min 10 People)
Dips &Crackers        $6.00 per person   (Min 4 People)
Sushi rolls        $4.00 each
Antipasto platter         $18.00     

Beverages:

Soft Drinks          $ 2.50 each
Sparkling Mineral water     250ml       $ 3.50 each 
Sparkling Mineral water      500ml       $ 5.00 each
Sparkling Mineral water     1000ml      $ 8.00 each

All juices     1 litre         $ 6.00 each 
All juices     2 litre         $ 9.00 each

Full strength Beer 375ml        $ 5.00 per bottle
Imported Beer         $ 6.50 per bottle
Light Beer          $ 4.50 per bottle 
House White/Red         $ 25.00 per bottle
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