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Allow us to take the stress out of menu planning with our thoughtfully
curated catering packages.

Crafted from years of experience in event catering, each menu features a
selection of our most-loved dishes, designed to suit a variety of tastes and
dietary requirements.

Simply share your guest numbers and flavour preferences, and we’ll
handle the rest with care and attention to detail.

All pricing includes GST, napkins, wooden cutlery (if required), and eco-
friendly cardboard trays for serving.

CROWD PLEASER PACKAGE

$$30 per person boxes/ $34 per person boards
Minimum 10 people

Brioche Sliders (1.5 per person, pick 2 flavours) — Upgrade to 2 sliders +$3.5 pp
e Cheeseburger. Grass-fed beef, cheddar, smoky bbq sauce, pickle
e Pulled Pork. Slow cooked pork in a smokey bbq sauce w. classic slaw + ranch
e Cajun Chicken. Grilled Cajun chicken, ranch + mixed leaves
e Sweet Potato. Vegan croquette w. green goddess sauce, vegan mayo + baby
spinach on vegan brioche (VG,DF)

Chicken Tenderloin Skewers. Teriyaki w. Japanese mayo (GF/DF) or Tandoori w. mint
yoghurt (GF) (Pick one) (1 per person)

Caprese Skewers. Baby bocconcini, cherry tomato, fresh basil, olive oil and balsamic
(GF,V) (1 per person)

Mini Sausage Rolls. Our own recipe beef sausage roll with tomato relish (or swap for
our spinach + feta rolls (V)) (1 per person)

Porcini + Truffle Arancini. Porcini and truffle arancini w. homemade confit garlic aioli (V)
(Vegan option available) (1 per person)

Vietnamese Chicken Noodle Salads. Individual cups w fine vegetables, shallot, bean
sprouts, mint, coriander and nam jim (GF,DF,VGO) (1 per person)
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ULTIMATE GRAZING PACKAGE

$39 per person boxes/ $44 per person boards
Minimum 20 people - must all be in one delivery

Classic Cheese + Charcuterie Grazing (10 people per board)
* 12 month aged Manchego cheese, Vintage Cheddar, Double Brie
e Premium Australian leg ham, Italian Sopressa salami
» Olives, roasted capsicum, cornichons, pickled onions, beetroot hommus
» Freshly cut seasonal fruit, almonds, cashews
« Assorted wafer crackers, pretzels, popcorn

Brioche Sliders (1 per person, pick 2 flavours) — Upgrade to 2 sliders +$7.5 per person

- Cheeseburger. Grass-fed beef, cheddar, smoky bbq sauce, pickle

- Pulled Pork. Slow cooked pork in a smokey bbq sauce w. classic slaw + ranch

- Cajun Chicken. Grilled Cajun chicken, ranch + mixed leaves

- Sweet Potato. Vegan croquette w. green goddess sauce, vegan mayo + baby spinach on
vegan brioche (VG,DF)

Chicken Tenderloin Skewers. Teriyaki w. Japanese mayo (GF/DF) or Tandoori w. mint
yoghurt (GF) (Pick one) (1 per person)

Mini Sausage Rolls. Our own recipe beef sausage roll with tomato relish (or swap for our
spinach + feta rolls (V)) (1 per person)

San Choy Bau. Chicken mince san choy bau w. sesame, crispy shallots and fresh chilli
(DF,GF,VGO) (1 per person)

Mini Spring Rolls. Cocktail vegetarian spring rolls with sweet chilli sauce (VG, DF) (1 per
person)

Vietnamese Chicken Noodle Salads. Individual cups w fine vegetables, shallot, bean
sprouts, mint, coriander and nam jim (GF,DF,VGO) (1 per person)




DELUXE PARTY PACKAGE

$45 per person boxes/ $49 per person boards
Minimum 20 people - must all be in one delivery and is set up in a stationary buffet style for
guests to help themselves either on wooden boards or in cardboard catering boxes

Brioche Sliders (1.5 per person, pick 2 flavours) — Upgrade to 2 sliders +$3.5 per person
- Cheeseburger. Grass-fed beef, cheddar, smoky bbqg sauce, pickle

- Pulled Pork. Slow cooked pork in a smokey bbqg sauce w. classic slaw + ranch

- Cajun Chicken. Grilled Cajun chicken, ranch + mixed leaves

- Sweet Potato. Vegan croquette w. green goddess sauce, vegan mayo + baby spinach on
vegan brioche (VG,DF)

Chilled Whole Prawns. Australian prawns served whole + chilled with horseradish cream
fraiche + fresh lemon (DF,GF) (2 per person, dependent on size availability)

Beetroot Tartlet. Creamy beetroot, dill + caramelised onion served in a savoury herbed
tartlet (V) (1 per person)

Smoked Salmon Blini. Hot smoked salmon, caper, dill + lemon cream cheese on savoury
blinis. (2 per person)

Caprese Skewers. Baby bocconcini, cherry tomato, fresh basil, olive oil and balsamic (GF,V)
(1 per person)

Chicken Tenderloin Skewers. Teriyaki w. Japanese mayo (GF/DF) or Tandoori w. mint
yoghurt (GF) (Pick one) (1 per person)

Mini Sausage Rolls. Our own recipe beef sausage roll with tomato relish (or swap for our
spinach + feta rolls (V)) (1 per person)

Porcini + Truffle Arancini. Porcini and truffle arancini w. homemade confit garlic aioli (V)
(Vegan + GF pumpkin option available) (1 per person)

Individual Salad Cups (1 per person, pick 1 flavour)

- Viethamese Chicken Noodle Salads. fine cut vegetables, shallot, bean sprouts, mint,
coriander and nam jim (GF,DF,VGO)

- Caprese Panzanella. Fresh vine tomato, baby bocconcini, basil, croutons, EVOO, lemon
juice, balsamic. (V)

- Beetroot and Feta. Roast pumpkin, beetroot, spinach, roast capsicum, fetta, seeds,
balsamic dressing (GF,VGO)




CLASSIC KIDS PARTY GRAZING
$12.5 per person boxes / $15.5 per person boards

e Finger sandwiches — Ham + cheese and vegemite triangles on fresh white bread.
» Upgrade finger sandwiches to cheeseburger sliders + $2.5 per person

e Fairy Bread

e Party pies

e Sausage rolls w. tomato sauce

e Triple choc fudge brownie (gf)

e Twisties

e Freshly cut selection of kid friendly fruit

Optional add ons: Pop Top Juices (apple or orange) + $3 per person

MINIMUM OF 12 PEOPLE
Includes, GST, napkins and cardboard trays to eat from

“EVERYTHING BUT THE CAKE” KIDS PARTY GRAZING
$15.5 per person boxes / $18.5 per person boards

¢ Finger sandwiches — Ham + cheese and vegemite triangles on fresh white bread.
* Upgrade finger sandwiches to cheeseburger sliders + $2.5 per person
* Fairy Bread

e Party pies

e Sausage rolls w. tomato sauce

e Cherrios — mini Frankfurt sausages w. tomato sauce

e Triple choc fudge brownie (gf)

e Party mix lollies

e Marshmallows

e Twisties

e Freshly cut selection of kid friendly fruit

Optional add ons: Pop Top Juices (apple or orange) + $3 per person

MINIMUM OF 12 PEOPLE
Includes, GST, napkins and cardboard trays to eat from

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.

(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy free (GFO) Gluten free option avail (VGO) Vegan
option avail.
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Delivery Areas
If your suburb is not listed, please contact us on (07) 5596 4881 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
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