
 
CATERING MENU 2024 

MORNING / AFTERNOON TEAS… 
TEA AND COFFEE (no food) 4.90 
TEA, COFFEE and…  
BISCUITS 8.50 
FRUIT LOAF Lemon; Date & Walnut 8.50 
 
MUFFINS  

 
Blueberry, Apple & Cinnamon, Banana & Choc, Orange & 
Date, Savoury 

 
9.30 

 
SLICES 

 
Caramel, Ginger, or Chocolate Brownie 

 
9.30 

DANISH Apricot or chocolate 9.30 
CHEESE SCONES Cheese, served with jam on the side 9.30 
 
CAKES etc 
 

 
Carrot; Apple Shortcake (add 30c for cream /yoghurt) 
Xmas mince pies (20 Nov – 23 Dec) 

 
9.30 

SWEET SCONES Date scones, served with jam & cream 9.30 
CROISSANTS  Served hot: Ham & Cheese and/or Tomato & Cheese 9.90 
FRUIT PLATTER Seasonal Sliced Fruit (min x 10); Fruit Kebabs if less than 10 9.60 
 
HOT SAVOURIES 

 
Sausage Rolls; Mini Quiche 

 
9.90 

 
CLUB 
SANDWICHES 

 
Assorted “finger” sandwiches (mixed vegetarian and non) 

 
10.50 

 

LUNCHES… 
(chef’s selection of the day, otherwise please contact us for a self selection menu) 
   
EXPRESS 1 x savoury item, 1 x bread, 1 x sweet, fruit platter, tea & coffee 24.00 

      NB: if selecting the “Express” option, please be aware this is a “light” lunch 
 

OPTION A 2 x savoury items, 1 x bread, 1 x sweet, fruit platter, tea & coffee 26.00 
   
OPTION B 3 x savoury items, 1 x bread, 1 x sweet, fruit platter, tea & coffee 28.00 
   
OPTION C 3 x savoury items, 1 x bread, 1 x sweet, fruit and cheese platter, 

tea and coffee 
30.00 

 
All rates are per person plus GST.    

 

Cakes, Slices & brownies: minimum of 8 serves per item 
All other morning / afternoon teas: minimum of 6 serves per item 

Lunch Order minimum is 8 persons otherwise $15 + GST delivery fee applies 
 

Special Diets, Individually plated meals, Gluten free, Keto, Vegan etc  
add $1.00pp for morning / afternoon teas and $3.00pp for lunches 

 
Allergies are NOT CATERED for so please BYO, all other food to be ordered through our catering team 

 

Juice @ $9.50 / 1 litre carafe 
 


