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Catering Package 

Morning Tea   
 

 

Savory scone cheese,  sweet corn and zucchini  

Savory scone sundried tomato and olive  

Vegetarian scone  pumpkin and spinach  OR feta and olive  

 

Sweet muffin berry and ricotta  

Apple muffin  apple and cinnamon 

Chocolate muffin  with chocolate chip chunks 

Fruit muffin  with banana, apricot and pistachio 

 

Mini quiche with bacon and egg  

Sundried tomato  and goat’s cheese mini quiche  

 

Smoked salmon croissant with cream cheese and chives   

Toasted croissant with ham and cheese   

 

Yoghurt Cups with mixed berry, almonds with honey and mixed nuts 

 

Fruit Platter with seasonal options 

 

Breads banana, apple and walnut,  mango and coconut  

 

Warm toasted raisin bread with butter 

 

Vegetarian pastry with olive and goats cheese OR caramelised onion OR cheese 

with sundried tomato 

 

Triangle pastry  with spinach and feta  
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Lunch 
 

 

Gourmet Sandwiches served on focaccia, sourdough, turkish, toscana, wraps, rolls and 

baguettes 

 

Turkish  with ham cheese and tomato 

Chicken schnitzel baguette  with cos lettuce, tomatoes and creamy aioli  

Sourdough salami  with ol ives,  lettuce, tomato hummus 

Vegetarian turkish  with egg plant,  capsicum, spinach,  pesto,  hummus and 

sundried tomato 

Falafel wrap  with mixed lettuce, capsicum, hummus and yoghurt dressing 

Turkish turkey  with cranberry sauce, spinach and camembert cheese  

Tandoori chicken wrap  with spanish onion, cucumber and yoghurt dressing  

Salami toscana  with olives,  pesto,  capsicum, rocket and provolone cheese 

BLT  with lettuce,  tomato, avocado and caesar dressing   

Tuna roll  with sundried tomato, spinach and swiss cheese 

Turkey focaccia  with avocado,  tomato, swiss cheese and aioli  

 

Sushi Selection 

Teriyaki sushi  with chicken and avocado  

Smoked salmon sushi  with cucumber  

Tuna sushi  with lettuce and cucumber   

Prawn tempura sushi  with avocado    

 

Nori Rolls 

Teriyaki nori  with chicken and avocado 

Smoked salmon nori  with cucumber  

Prawn tempura nori  with avocado    

 

Cold meat platter with prosciutto,  salami, turkey, ham, rare roast beef ,  

smoked salmon, and ham served with an assortment of bread  

 

Antipasto platter  with egg plant,  marinated artichoke,  red capsicum, ol ive 

and mushroom with prosciutto,  salami,  turkey, ham, rare roast beef,  smoked 

salmon, and ham served with an assortment of bread  
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Gourmet Salads 

Classic caesar  with bacon, crisp croutons and cos lettuce   

Greek salad with tomatoes,  spanish onion, feta and vinaigrette dressing   

Roast vegetable  salad  

Tuna  nicoise salad  

Tuna pasta  salad with vegetables  

Hokkien noodle  with tofu salad   

 

 

Afternoon Tea  
 

 

Hot Savories  

Sausage rolls  with  sun dried tomato and basil  

Moroccan chicken  with lemon and mint pastry roll    

Pizzet  with bacon and egg topping   

 

Biscuits triple chocolate chip, white chocolate chip, fig and almond  

 

Scones with jam OR marmalade and whipped cream  

 

Mini Tarts  

Blueberry 

Apple crumble 

Apple strudel  

Banana and almond 

Mixed berry and ricotta 

 

Fruit Platter with seasonal options  

 

Breads banana, apple and walnut,  mango and coconut  

 

Savory Muffins  

Cheese  with sweet corn and zucchini  

Sundried tomato  with herbs and olives  

Pumpkin  with spinach  

Greek muffin  with feta and olive  
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Beverage  
 

Coffee 

 

Toby’s Estate peculated coffee and decaffeinated coffee 

Espresso short black, macchiato, piccolo, long black, flat white, cappuccino, latte, 

mocha…..soy and decaf available  

 

Tea 

 

Tea-drop fruit tea’s honey due green, lemon grass ginger, fruits of eden, lavender grey 

Black earl grey tea special, special blend english breakfast tea 

Herbal green tea, peppermint tea and chamomile 

Chi malabar chi tea 

Specialty beverage hot chocolate, chi, iced coffee and ice chocolate  

 

Soft Drinks  

Coke, Lemonade, Diet Coke, Lift, Fanta, Coke Zero, Tonic 

 

Nudie Juice 

Orange, mango, pineapple 

Mango and passionfruit 

Cranberry and raspberry 

Strawberry and banana 

Blueberry and blackberry 

Mango and peach 

Blood orange 

Carrot, orange and ginger  

 

Bottled 

Kirks lemon lime and bitters 

Kirks brewed ginger beer 

Santa Vittoria sparking water (Italy) 

Appletiser green apple and grape     

  

 

 
 


