CATERING KITCHEN

S nch Cﬁféﬂt’/ﬁ jDﬂc’%ﬂj&S
A {

Our lunch catering menus are available for groups of 10 or more.
If you have a smaller group, please call us on (07) 5596 4881 — we may be able to
arrange a custom option.

You can also browse our platter menu, which includes a range of sweets and additional
items.

SANDWICHES + WRAPS PACKAGE
$13.5 per person

e A selection of three (3) sandwiches or wraps from our menu.
¢ All sandwiches and wraps are cut into smaller catering-sized pieces for sharing.
e Gluten-free options are available for an additional $2 per person.

SANDWICHES, WRAPS + SALAD CUPS PACKAGE
$17.5 per person

¢ A selection of two (2) sandwiches or wraps plus two (2) salad cups from our menu.

e Sandwiches and wraps are cut into catering-sized pieces for sharing.

e Salads are served individually in small coffee cups.

* This package is ideal for gluten-free options. Gluten-free sandwiches or wraps are
available for an additional $2 per person.

INDIVIDUAL SALAD LUNCH BOX
$16.5 per person

A selection of:
e 2 salads for 10+ people, or
e 3 salads for 20+ people.
e Each salad is individually boxed in a lunch-sized portion.
* This package is also great for gluten-free catering.

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy free (GFO)
Gluten free option avail (VGO) Vegan option avail.

Please note that all food is prepared in kitchens that contain allergens (soy, nuts,
crustaceans, dairy and gluten). While every precaution will be taken to ensure
your safety, we cannot guarantee that some traces of other food don’t remain.




Chicken Caesar Salad Wrap.

Grilled chicken, bacon, cos lettuce, parmesan cheese, traditional Caesar dressing.

Chicken + Avocado Wrap.

Grilled chicken, fresh avocado, mixed leaves, Spanish onion, fetta and mayonnaise.
Chicken Pesto Finger Sandwich.

Pulled chicken, house recipe pesto, Japanese mayonnaise, tasty cheese + avocado on fresh
soft, white bread

Chicken + Swiss Turkish.

Sliced grilled chicken, Japanese mayo, red onion, fresh tomato, Swiss cheese + mixed
leaves on Turkish.

Leg Ham + Salad Baguette.

Smoked ham, cheddar, tomato, lettuce and salted butter on long white baguette w Dijon
mustard.

BLAT Turkish.

Bacon, cos lettuce, smashed avocado, sliced truss tomato and Japanese mayonnaise on
fresh Turkish (DF)

Pulled Pork Baguette.

Slow cooked and shredded beef in smoky tomato chipotle relish, cabbage coleslaw on long,
rustic baguette.

Pastrami Baguette.

Peppery pastrami beef, pickled onion + red cabbage, ranch, mixed leaves + cheddar on
freshly baked baguette.

Pastrami Beef + Swiss Finger Sandwich.

Pastrami beef, Swiss cheese, Spanish onion, mustard pickles and mixed leaves on soft white
bread.

Egg + Lettuce Finger Sandwich. Lightly curried boiled egg with pickle mayo, butter + lettuce
on soft white bread. (V)

Grilled Halloumi Wrap.

Halloumi, garlic roasted mushrooms, roast capsicum, baby spinach and Spanish onion with
basil pesto. (V)

Mediterranean Turkish.

Roasted mushrooms, grilled capsicum, baked zucchini, sundried tomato + baby spinach with
house pesto. (VG,DF,V)

Falafel Wrap.

Lightly spiced falafel, baby spinach, cucumber, parsley + beetroot hummus in a wrap.

(VG,DF,V)

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy free (GFO) Gluten free option avail
(VGO) Vegan option avail.

Please note that all food is prepared in kitchens that contain allergens (soy, nuts, crustaceans, dairy and
gluten). While every precaution will be taken to ensure your safety, we cannot guarantee that some
traces of other food don’t remain.



Cubodl; Simn

CATERING KITCHEN
Vietnamese Chicken Noodle.
Poached chicken breast, bean thread noodles, finely sliced vegetables, bean
sprouts, shallots, mint, coriander and nam jim dressing. (GF,DF,VGO)

Beetroot and Feta.

Roast pumpkin, beetroot, spinach, roast capsicum, Danish fetta and seeds with
balsamic vinegar and olive oil dressing. (GF,V,DFO,VGO)

House Potato Salad.

Boiled, baby potato, roast sweet potato, spring onion, peas and egg with classic
mayonnaise dressing. (GF,V,DF)

Lentil + Parsley Salad.

Truss tomato, brown lentils, parsley, cucumber, baby spinach, lemon, extra virgin
olive oil + salt and pepper (GF,DF,V,VG)

Classic Greek Salad.

Baby spinach, red capsicum, Greek fetta, red onion, tomatoes, kalamata olives, and
cucumber with a Greek dressing. (GF,V)

Pesto Chicken Pasta Salad.

Poached chicken breast, olives, chargrilled red capsicum, cherry tomatoes, basil
pesto, baby spinach, parmesan cheese, penne pasta.

Japanese Slaw.

Shredded cabbage, carrot, spring onion, pickled ginger, edamame, wakame, fried
shallots, Japanese mayo + sesame seeds (V,VGO,GFO,DFO)

Caprese Panzanella.

Fresh vine tomato, baby bocconcini, olives, basil, olive oil and sea salt croutons, extra
virgin olive oil, balsamic vinegar, lemon juice, salt & pepper. (V)

Classic Caesar Salad.

Cos lettuce, boiled egg, bacon, parmesan tossed in our house Caesar dressing and

topped with crunchy croutons.




www.simplecateringkitchen.com.au
admin@simplecateringkitchen.com.au
Phone | 07 5596 4881
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Delivery Areas
If your suburb is not listed, please contact us on (07) 5596 4481 to discuss

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




