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CATERING MENU

Filled Baguelttes

Made using our own hand made sourdough bread

American style chicken salad, rocket and Dijon mayonnaise S5
Grandmother ham, Swiss cheese and roasted mushrooms S5
Roasted Mediterranean vegetables, aioli and cheddar S5
Savoury Pastries

Made using our hand made French butter puff pastry

Traditional beef sausage roll S4
Pork, ginger and lemongrass sausage roll S4
Chive and caramelised onion tart S4
Antipasto tart S4
Wilted spinach, feta and tomato tart S4
STEAK PIE

Braised in mirepoix with ale, herbs and streaky bacon $4.5
CHICKEN PIE

With roasted field mushrooms, béchamel and herbs $4.5
LAMB PIE

Braised in red wine with aromatics and thyme $4.5
Antipasto Platter

Assorted cured meats | grilled Mediterranean vegetables | Sourdough baguette | Pesto
Small (15-20 serves) $125
Large (30-40 serves $170
Cheese Platter

Cheddar | Camembert | Brie | Blue vein | fresh & dried fruit | Crackers | Quince Paste

Small (15-20 serves) $110
Large (20-30 serves) $155
Fruit Platter

Seasonal fruit | Chocolate Sauce

Small (15-20 serves) $80
Large (30-40 serves) $140

Sandwich Platter (ringer sandwiches)
Egg & Lettuce | Chicken, rocket & mayonnaise | Ham, Swiss cheese & mustard | Grilled vegetable

Small (24 pieces) $90
Large (48 pieces) $170
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Petit Gateaux

LEMON TART
Vanilla sable with lemon créme, tangy curd and meringue

SEASONAL BERRY TART
Vanilla sable, creme pdtissier, fresh berries

CHOCOLATE MOUSSE
Chocolate brownie crumb, blackberry gel, dark chocolate mousse

SALTED CARAMEL CHOCOLATE TART
Chocolate sable, gooey caramel, couverture ganache

PANNA COTTA
Vanilla and raspberry panna cotta, raspberry gel, almond crumb

ECLAIRS
Filled with vanilla créme mousseline, berries and ganache

CARROT CAKE
Spiced carrot cake, cream cheese mousse, raspberry ganache

CHOCOLATE BROWNIE
Couverture chocolate, espresso and vanilla bean

SPICED APPLE TEA CAKE
Vanilla butter cake, cinnamon crumble and granny smith apples

BLACKBERRY ALMOND FRIAND
Almonds, blackberries, coconut and orange

MACARON

Assorted flavours — raspberry, salted caramel, chocolate, blackberry, lemon, vanilla

SCONES
With handmade preserves and whipped cream

All prices include GST. Minimum order quantity of 12 of each item listed.
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