Christmas Summer Menu Packages

Fresh, festive and effortless catering for summer celebrations — available
delivered cold, delivered hot, or fully serviced with staff and hireware as
required.

Option One
$40.00 pp ex GST

One main, two sides, one dessert
Peach, hoisin and ginger glazed ham, sliced and ready to serve (MWGF DF)

Perfect potato salad with eggs, yoghurt mayonnaise, chives, gherkins, tarragon and nigella
seeds (MWGF)

Colourful broccoli salad with cranberries and cherry tomatoes (MWGF DF)

Raspberry pavlova with raspberry curd and vanilla cream (MWGF)



Option two

$59.95 pp ex GST

Two mains, three sides, one dessert

Harissa salmon with lemon gremolata (MWGF DF)

Peach, hoisin and ginger glazed ham, sliced and ready to serve (MWGF DF)

Lemon herbed roasted potatoes (MWGF DF)
Grilled zucchini, charred corn and avocado salad (MWGF DF)

Asparagus with peas, zucchini and mint (MWGF DF)

Pecan tart

Option Three

$59.95 pp ex GST

Two mains, three sides, one dessert

Chicken breast with cranberry and pistachio stuffing
Brandy jus (MWGF DF)

Beef scotch fillet with roast garlic and thyme butter (MWGF)

Lemon roasted potatoes (MWGF DF)
Grilled zucchini, charred corn and avocado salad (MWGF DF)

Asparagus with peas, zucchini and mint (MWGF DF)

Raspberry pavlova with raspberry curd and vanilla cream (MWGF)



Add to Your Feast

Peach, hoisin and ginger glazed ham, sliced and ready to serve, 18—20 pax
$225.00 ex gst
Beef scotch fillet with roast garlic and thyme butter 18-20pax
$250.00 ex gst
Harissa salmon with lemon gremolata 10-12pax
$125.00 ex gst

Stuffed peppers with polenta, feta, mozzarella, warm chilli, chickpeas and currants
(V Vegan on request)

S25pp ex gst
Chocolate dipped strawberries (VG MWGF DF)
Two large strawberries per person $S6pp ex gst

Chocolate dipped strawberry platter $115.00 ex gst

Service Options

e Delivered cold: ideal for simple self-heating, grazing-style food stations and relaxed
office or home celebrations.
e Delivered hot: available where suitable, with menu items prepared for convenient
service on arrival.
e Staffed service: add chefs S50ph, service staff $45ph, bar staff $50ph, buffet setup
and pack-down support as required. Minimum onsite shift 3 hours.
e Hireware: plates, cutlery, glassware, servingware, linen, buffet equipment and
catering ovens can be arranged to suit your event style and guest numbers.

Dietary Key

MWGF made without gluten-containing ingredients | DF dairy free | VG vegan | V vegetarian. Vegetarian
and MWGF vegan options are available on request. Please advise all dietary requirements when booking.
All prices are exclusive of GST. Minimum numbers, delivery fees, staffing, hireware and service requirements may
apply. Seasonal ingredients may vary and suitable substitutions may be made where required.
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