CATERED CORPORATE MENU

BREAKTFAST/MORNING TEA

Individual Bircher Muesli pots
$5.00

Seasonal Fruit Salad cups topped with Yoghurt & Granola
$5.00

Berry Friands & Assorted Muffins
$4.85

‘Assorted Danishes
Small; $3.00 / Large $5.50
Croissants with Jam

Small $3.00 / Large 5.50

Croissants with Ham & Cheese

Small $4.00 / Large $6.60

Mini brioche with Smoked Salmon, Creme Fraiche & Dill
$6.00

Egg & Bacon tarts
$4.20

Mushroom & Spinach tarcs

$4.20

Mini ciabatcta with Smashed Avo & Feta

$5.00 / Add bacon; $6.00

Mini Sweet cakes & tarts
$4.00 each
~Lemon Meringue ~Passionfruit tart ~Chocolate Brownie
~Lemon Curd tart ~Mini Meringues, Cream & Berries (GF)
~Orange, Lime & Pistachio cake (GF)~Chocolate cake (GF)



CATERED CORPORATE MENU

L UN CH

Sandwiches; $8.20 per round (4 points/2 fingers)
Dinner Rolls; $5.50 each
Wraps/Turkish bread; $8.80 cach

Chicken, Celery & Spring Onion
Shaved Ham, Avocado, Swiss Cheese & Sundried tomato
Traditional Ham, Cheese, Tomato & Dijon
Salami, roasted peppers, tasy cheese & cucumber
Roasted pumpkin, rocket caramelised onion & feta
Tuna, chargrilled capsicum, coriander& shallot
Egg, Shallot & Dill
Traditional Salad - Lettuce tomato, cucumber, carrot etc

Roasted beef, horseradish, seeded mustard & spinach (best

served in a roll or wrap)



CATERED CORPORATE MENU

L UN CH

Gourmet Baguettes/Turkish bread; $12.00 each

Poached Atlantic Salmon with Wasabi Mayo & Watercress
Pulled Pork, mixed lettuce, Cheese & Pickles
Shredded Chicken, Guacamole & Slaw
Slow cooked Lamb with Minted Mayo & Cos lettuce
Asparagus, Poached Egg & Tallegio
Marinated Lamb with Tzactziki, Lettuce & Cucumber

Spicy Prawn baguette



CATERED CORPORATE MENU

L UN CH

Substancial Salads; $120.00 per placter

(serves 8-10)

Poached Chicken& Green bean salad
Roasted Beef, Zucchini, Asparagus & Halloumi

Herb crusted Aclantic Salmon, Spinach, Grilled Peach &
Goats Cheese

Bejewelled Lamb with Pomegranate, Chickpea & Yoghurt
Vietnamese Chicken & Rice Noodle
Mediterranean Pasta with Tuna, Basil, Olives & Tomato
Atlantic Salmon flaked through Herbed Risoni
Chicken & Chorizo ‘Paella’ Rice Salad

Spicy Soba Noodle Salmon with Edamame & Seaweed

Vegetarian Salads; $95.00 per platter

(serves 8-10)

Rocket, Roasted Pumpkin, sundried Tomato & Parmesan
Fresh beans, Roasted Baby Beets & Goats Cheese
Cypriot Grain Salad
Chargrilled Cauliflower with Tomato, Dill & Capers

Chat Potato, Bacon & Herb salad



CATERED CORPORATE MENU

GRAZING BOARDS

Platters of Fresh Seasonal Fruit

$95.00

Savoury Grazing Platter ~
Assorted cured meats, cheeses, dips, roasted dried fruit, nuts,
crackers & grissini

$15o.oo

Sweet Grazing Platter -
Assorted mini cakes, tarts, brownies, seasonal fruic, chocolates
& berries

$120.00

Cheese Platter ~
3 X cheeses served with fresh fruit, quince paste & crackers

$95.00

Sushi Platter -
Assorted Nori rolls (6o pieces)

$110.00



CATERED CORPORATE MENU

COCKTAIL FOOD

Assorted Savoury Tarcs

$4.00

Assorted cockrail Rice Paper rolls

$4.50
Lemongrass Chicken wrapped in Thai coconut pancake
$5.50
Peking Duck Pancake
$6.00

Assorted Mini Pies (H)
$4.00

Sausage Rolls (H)
$2.80

Assorted Arrancini (H)
$4.50

(H)- requires heating in an oven



CATERED CORPORATE MENU

TERMS & CONDTITTIONS

Corporate Catering

-Orders can be placed by emailing; caroline@catered.com.au
-Minimum Orders Apply

-Free delivery within 5kms of Kew and between the hours of 8am and spm
Monday - Friday. Deliveries outside these times or locations will attrace a

delivery fee
-Orders are to be placed a minimum of 48 hours in advance.

-Changes to orders after 48 hours prior will be accommodated as best we can.

We shall advise accordingly.
-Public holidays incur a 20% surcharge

—Payment terms can bC negotiuted one-on-one FOF regu]ar Clients

Maximum 14 days

-Payments may be made by any of the following;

Direct Credit/Cash/Credit Card (please note credit card surcharge)

Cancellation Fees Apply;
Orders cancelled less than 48 hours prior to delivery will have to pay the full

amount



