
Grazing Platters
Our grazing options are designed to be enjoyed either on their own or as a foundation to

build a more diverse and substantial offering by adding party platters and additional items.

We can seamlessly incorporate any of our platter selections into your grazing table to

create a truly tailored experience.

Over the years, we’ve crafted countless grazing tables and boards — each one unique,

just like the customers we create them for.

If you would like to customise your order, adjust the selections, or require guidance on

quantities, please don't hesitate to get in touch. Our team will be delighted to assist you in

bringing your vision to life.

Please note: The specific cheeses and meats listed in this menus may vary depending on seasonal

availability. If substitutions are necessary, they will be of equal or higher quality. We reserve the right to

adjust ingredients at our discretion.

All food is prepared in kitchens that handle common allergens, including soy, nuts, crustaceans, dairy, and

gluten. While we take every precaution to ensure your safety, we cannot guarantee that traces of allergens

will not be present.

BOXES

Our kraft cardboard boxes feature a stylish clear window top,

ideal for casual gatherings, boating days, or relaxed picnics.

They offer a beautifully presented yet effortless way to enjoy

our grazing selections.

BOARDS

Our solid timber boards create a more elevated and formal

display, set up on-site by a member of our team.

At an agreed time, we will return to collect the board — with all

setup and collection services included in the price for your

convenience.



CLASSIC CHEESE + CHARCUTERIE GRAZING 

$23 per person boxes / $26 per person boards

Gluten Free add $1 per person – must be the whole group

12 month aged Manchego cheese, Vintage Cheddar, Double Brie

Premium Australian leg ham, Italian Sopressa salami

Olives, roasted capsicum, cornichons, pickled onions, beetroot hommus

Freshly cut seasonal fruit

Assorted wafer crackers, pretzels, popcorn

MINIMUM OF 12 PEOPLE which is 2 extra-large catering boxes 

or wooden boards

Includes, GST, napkins and individual cardboard serving trays

PREMIUM DELI CHEESE + CHARCUTERIE GRAZING 

$30 per person boxes / $33 per person boards

Gluten Free add $1 per person – must be the whole group

24 month aged Manchego, French Triple cream D’Affinois, Tarago River ‘Shadows of Blue’

Premium Australian leg ham, Spanish ‘pata negra’ Chorizo, hand-cut cacciatore, prosciutto

Olives, roasted capsicum, cornichons, pickled onions, beetroot hommus

Freshly cut seasonal fruit

Assorted wafer crackers, pretzels, popcorn

MINIMUM OF 12 PEOPLE which is 2 extra-large catering boxes 

or wooden boards

Includes, GST, napkins and individual cardboard serving trays

Charcuterie Grazing



Breakfast & Brunch Grazing

BRUNCH GRAZING 

$26 per person boxes / $29 per person boards 

 

Rhubarb + pistachio Danish and almond croissants

Hand-made beef sausage rolls OR spinach + ricotta rolls with tomato sauce and

relish

Natural yoghurt, toasted granola (mini cup)

Double brie, cornichons, Australian leg ham, olives, hummus, crackers

Selection of sweet mini muffins

Mini pikelets with Chantilly cream + jam 

Freshly cut seasonal fruit

Add finger sandwiches + $3.5 per person

MINIMUM OF 12 PEOPLE which is 2 extra-large catering boxes 

or wooden boards

Includes, GST, napkins and individual cardboard serving trays

CONTINENTAL BREAKFAST GRAZING 

 $18.5 per person boxes / $21.5 per person boards 

Mini avo smash on sourdough w. cherry tomato, feta, mixed seeds (vegan available)

Ham + cheese croissant (or cheese and tomato croissant)

Toasted granola cup, natural yoghurt, berries (VGO,GFO)

A selection of freshly cut seasonal fruit

Selection of sweet mini muffins 

 

MINIMUM OF 12 PEOPLE which is 2 extra-large catering boxes 

or wooden boards

Includes, GST, napkins and individual cardboard serving trays

BRIDAL BRUNCH BOXES

$200 - Serves 8-10 guests in 2 beautifully presented boxes which are suitable to be

stored in a fridge overnight so they can be enjoyed first thing in the morning.

 

Freshly baked almond croissants

Mini granola and natural yoghurt cups

Pikelets with Nutella and three-berry jam

Assorted mini muffins

Cheddar and tomato savoury quiche

Pulled chicken, pesto, cheddar & Japanese mayo finger sandwiches

Freshly cut seasonal fruit and berries

(incl GST, napkins, cardboard trays, wooden teaspoons)



MORNING TEA GRAZING 

Everything is made in house using our own recipes

$13.5 per person boxes / $16.5 per person boards 

 

Our signature handmade beef sausage rolls (or swap for handmade spinach + feta roll (v))

Triple choc fudge brownie (gf)

Selection of mini muffins

Mini quiche – ham + cheese (or swap for mushroom + feta)

A selection of freshly cut seasonal fruit

 

MINIMUM OF 12 PEOPLE

Includes, GST, napkins and individual cardboard serving trays

GLUTEN FREE MORNING TEA GRAZING 

Everything is made in house using our own recipes

$15.5 per person boxes /$18.5 per person boards

 

Our signature gluten free handmade beef sausage rolls (or

swap for GF vegan roll)

Triple choc fudge brownie (gf)

Selection of mini friands (gf)

Roasted capsicum, mushroom, spinach + feta frittata (v,gf)

A selection of freshly cut seasonal fruit (gf)

 

MINIMUM OF 12 PEOPLE

Includes, GST, napkins and individual cardboard serving trays

Morning Tea

VEGAN MORNING TEA GRAZING (GF + DF)

$16.5 per person boxes /$19.5 per person boards

 

Gluten free, vegan vegetable roll (df)

Choc fudge brownie (gf, df, vegan)

Peach & passionfruit cake (gf, df, vegan)

Sweet potato croquette (gf, df, vegan)

A selection of freshly cut seasonal fruit (gf, df, vegan)

 

MINIMUM OF 12 PEOPLE

Includes, GST, napkins and individual cardboard serving trays



Delivery Information

Free over $150 (or $20 delivery fee)

Postcodes: 4211 & 4215

Advancetown, Carrara, Gaven, Labrador, Nerang, Pacific Pines, Southport

Free over $250 (or $30 delivery fee)

Postcodes: 4210, 4212, 4213, 4214, 4217, 4226, 4230

Arundel, Ashmore, Benowa, Bundall, Helensvale, Main Beach, Maudsland, Merrimac,

Molendinar, Mudgeeraba, Oxenford, Robina, Surfers Paradise, Worongary

Free over $500 (or $50 delivery fee)

Postcodes: 4209, 4216, 4218, 4220, 4227

Biggera Waters, Broadbeach, Burleigh Heads, Burleigh Waters, Coomera, Mermaid Beach,

Pimpama, Reedy Creek, Runaway Bay, Upper Coomera, Varsity Lakes

Free over $700 (or $70 delivery fee)

Postcodes: 4208, 4221, 4228

Elanora, Ormeau, Palm Beach, Tallebudgera

Delivery Areas

If your suburb is not listed, please contact us on (07) 5596 4881 to discuss 

www.simplecateringkitchen.com.au

admin@simplecateringkitchen.com.au

Phone | 07 5596 4881


