
  

SIDES & MAIN 
———————— 

 catering; 

Boxes & platters catering 2017 

Our drop off catering service is perfect for easy casual entertaining at home, meetings, pic-
nics, boats, holiday houses and anywhere you need fresh, healthy, quality food for your 
friends, family, team or clients! 

For full service event catering requiring chefs to cook/assemble and waitstaff (beautiful graz-
ing tables, plated lunches and dinner parties, canapés and cocktail parties) please email for 
these menus. 

Entertaining was never so easy! 

Corporate Catering 

Seasonal office catering lunch specials 

Please email for details of our seasonal menu items:10 minimum 

Noodle boxes with salads - Start from $12pp 

Buddha bowls - Start from $12 vegetarian 

Seasonal Poke bowls -Start from $15 Tuna and Salmon 

Assorted tartines -great for meetings - Start from $5 

Rice paper rolls - Start from $3.50 each 

Share platters - we can make delicious share platters with protein and salads From $12pp 

Seasonal ribbon sandwich and wrap platter - serves 10  $14pp 

Boardroom lunches - we have gourmet packages for in house dining 

                   Party Time - Finger food Minimum 20 of each 
Peeled king prawns with tails on, served with seafood sauce and horseradish mayo/ lime - 
market price GF 

Spicy Thai ground chicken breast meatballs with ginger, chilli and coriander,with chilli jam 
glaze $4 GF 

Pork, apple and fennel sausage rolls with smoky tomato relish $4.00 (requires warming) 

Roasted corn and coconut fritters with guacamole, pomegranate and mustard cress $5 V  
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Mini tartlet with caramelised onion, marinated goats cheese, roasted pumpkin and dill $4.50 
V 

Crostini with goats curd, heirloom tomato, pickled grape, cornichon and shiso leaves $5 V 

Omelette rolls w/ smoked ocean trout, creme fraiche and roe $6 GF 

Blinis with ocean trout, whipped creme fraiche and roe $6 

Black seeded lavosh shards with salmon rillette, roe and cornichons $6 

Mini gem lettuce cups with shredded chicken, peanut and coconut chutney, crispy shallots, 
coriander $6 GF 

Mini Alaskan king crab cocktail sandwich on brioche with cucumber $8 

Entertaining - Share platters and dinners 

When time and energy is limited why not order a restaurant quality lunch or dinner and im-
press the guests. Cooked by chefs with a real passion for healthy flavourful food you can 

even pass it off as your own! Great for home, office, boats or picnics. 

 Most of these mains serve 10-12 

Roasted black pepper and orange crusted eye fillet (grass fed Angus beef) served sliced 
and cold with shaved fennel and watercress. $120 per kg  chimichurri $10, horseradish relish 
$10 

Chicken platter 3 ways Thai style chicken breast spicy meatballs (lean and clean), coconut 
poached chicken breast with spring onions and coconut chutney and almond and panko 
crumbed chicken schnitty $150 

Roasted pistachio and almond crusted side of ocean trout (1.5kg), $170 per side tzatziki $10, 
salsa verde $10 

Platter of smoked Petuna ocean trout slices with pickled fennel, avocado, quail eggs and 
honey dill vinaigrette $180  

Platter of sashimi, fresh peeled prawns, oysters and smoked ocean trout beautifully present-
ed with sauces, lime and baguette (just add salads) Market price Approx. $250 

The Sydney - Coconut prawn salad with green mango, vermicelli, peanut and coconut 
chutney, edamame, coriander, Asian herbs, red cabbage, peanuts, toasted coconut, sweet 
ginger dressing  $180  

The Byron - Almond crumbed chicken salad marinated with turmeric, ginger and yoghurt 
with quinoa, avocado, kale, roasted sweet potato, pomegranate and honey and mustard 
dressing GF DF $150 

Slow cooked lamb shoulder Greek style with tomato, garlic, oregano and chat potatoes 
with tzatziki (requires heating) $200  Serves 8 as a meal and more if part of a grazing table 

Barramundi, coconut and pumpkin curry with rice and green beans - an elegant Malaysian 
style curry with a complex paste, coconut milk, kaffir lime and green beans. Served with co-
riander leaves to scatter, served with pappadum and mango chutney $300 Serves 10 as a 
meal or more if part of a grazing table. 
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Charcuterie platter 10 serves minimum We love artisan cured meats and pickled vegetables 
and both go hand in hand to create beautiful share platters for your guests to graze over. 
Our platters are served with selected meats, pickled vegetables, grilled antipasto, dips, 
chutney, crackers and house made lavosh leaves $18.50pp minimum 10 serves 

European cheese platter 10 serves minimum We take our cheese very seriously as we love it 
just about more than any other food. We hand select the cheese for each board no matter 
how small to make sure you are receiving the very best available. The majority of our 
cheeses are European with a few good Australian ones. Our boards include crackers, char-
coal lavosh and accompaniments. $18.50pp and $25pp options minimum 10 serves 

For our famous grazing table set up and styling please email/call for more details - minimum 
30 guests 

Salads and Sides 

Our salads and vegetable dishes are fresh, seasonal and definitely not your typical take 
away salad. We take so much pride in our flavour combinations, the texture, the colour and 

the garnishes. Our salad dressings are our best kept secret and we suggest serving on the 
side for guests to add their own. All our salads come in hamper boxes or you can drop in your 

own platters for us to use. 

Small serves 5-7 $45   Large serves 10-12 $85 

Quinoa “fried rice” with sautéed kale, shredded omelette, peas, shallots, sunflower seeds 
and sesame dressing (our signature salad) GF 

Spicy Thai style vermicelli salad with green mango, peanut and coconut relish, edamame, 
crispy onions, red cabbage, fresh mint and coriander, toasted coconut curls with sweet lime 
and ginger dressing (our second signature salad) GF (not vegetarian) 

Roasted vegetable salad with pumpkin, zucchini, beets, fennel, sweet potato on roasted 
pumpkin hummus, nuts and seeds with herb vinaigrette GF DF 

Steamed broccolini salad with snow peas, zucchini noodles, red onion, cannelini beans and 
cherry tomatoes with mint and nut pesto dressing GF 

Baked sweet potato salad with red grapes, crushed toasted almonds, crispy shallots, radish, 
mint, micro herbs and green goddess dressing GF 

Shaved savoy cabbage and brussel sprout salad with parmesan snow, roasted fennel, pars-
ley, pepitas and a jalepeno, yoghurt and coriander dressing GF 

Crispy iceberg wedge salad, fig, nori dust, cucumber, parmesan snow, toasted sourdough 
crumbs and our special mustard caesar dressing 

Moroccan roasted cauliflower salad with grilled eggplant, sautéed chickpeas, currants, 
baby spinach, smashed pistachios, pomegranate and bitter orange dressing  

Celebration potato salad with cornichons, fried capers, pickled red onion, mint leaves, soft 
egg halves and a chive mayo dressing 

Seasonal salad specials - please check when ordering 
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Sweet treats 

(minimum 10 pieces of one type) 

Hand held 

Dark chocolate tartlets with white chocolate ganache and raspberries $5.50 

Mini lemon tartlets with pistachio dust $5.50 

Dulce de leche mini tartlets with salted caramel popcorn topper $6.50  

Flourless chocolate and hazelnut cake with honey glazed pears $7.50 per square - 20 squares 
minimum GF DF 

Dessert size 

Individual pavlovas with passionfruit and blueberries, double cream, toffee shards $9.50 

Heston's lemon tart with raspberries and creme fraiche $9.50 

Communal desserts $120 serves 10 -12 

Served in large glass bowls for guests to help themselves or individual mini pots  

French Valhrona chocolate mousse with berries, fig and praline GF 

Eton Mess GF 

Tiramisu 

Fruit platter - beautiful seasonal fruit small $50, medium $120, large $200 

Please advise of any special dietary needs on ordering. 

Some ingredients may be out of season or unavailable and will be substituted. 

PLEASE NOTE 

• If you require equipment hire or waitstaff (when ordering from our boxes and platters 
menu) we recommend you contact the following suppliers: 

1. Andres Hire Service for all your equipment needs www.andreshire.com.au 
2. Black & White Waiters for wait staff www.blackandwhitewaiters.com.au 
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http://www.andreshire.com.au
http://www.blackandwhitewaiters.com.au


• A 50% deposit is required to confirm your order and full payment is required before deliv-
ery/pick up.  

• Food will be delivered in easy to transport hamper boxes. If you would like your food plat-
ed up on your own platters please drop them in to our kitchen in Potts Point. We sell large 
disposable palm leaf platters $4.50 each. We also have bio wood plates and wooden cut-
lery available. Serviettes are included in the price 

• DELIVERY Midweek delivery is $30, Saturday delivery is $40, Sunday delivery is $45 to City 
and Eastern Suburbs. If equipment needs to be collected from your home or office please 
add on another delivery fee. All other areas will be quoted.  

• A 20% surcharge for all catering will be added on Public Holidays 

• GST will be added to all invoices 

• Styling and help to set up is available if you require at an additional fee 

Shop 7/ 5-15 Orwell St, Potts Point
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