	
  

WHOLE CAKES $75
serves 12p.
(half cake $40)
Chocolate orange cake with
chocolate Cointreau ganache
New York cheesecake with ginger nut crust
Spiced apple upside down teacake $60

CATERING MENU
POINT SANDWICH or BAGUETTE PLATTERS
$9.5 PER HEAD
Three different fillings per platter

ANTIPASTI PLATTER $150 (serves 10)
Cold cuts with marinated vegetables & condiments

SALADS $120 (serves 10)
Choose one from the following list
Roast pumpkin & chickpea,
fresh mint & coriander with tahini sauce
Green bean, pea & dill with feta,
toasted almonds & lemon vinaigrette
Traditional German potato salad

MEZZE PLATTER $150 (serves 10)
A selection of traditional Middle Eastern mezze

Middle Eastern cabbage & raisin

Traditional gingerbread $50

CHEESE PLATTER $150 (serves 10)
A selection of artisan cheese with accompaniments

with fresh mint & soused onion
Baby cos, radish & herb with sherry vinaigrette

WHOLE PIES OR TARTS $60
(half pie $35)

PASTA $130 (serves 6-8)
Choose one from the following list
Traditional Lasagne
Broccoli, anchovy, chili & garlic with orecchiette
Ragu “a la Bolognese” with rigatoni
Eggplant moussaka (vegetarian)
Salmon, dill & peas tossed with mascarpone & penne

ROAST MEATS $20 PER HEAD
Choose one from the following list
Rare roast beef or slow cooked brisket

Carrot cake with cream cheese icing

Old fashioned pecan pie
Frangipane tart made with seasonal fruit
Meyer lemon tart
SMALL CAKES
Friands with seasonal fruit (gluten free) 3.75
Orange poppyseed cakes
(gluten free/dairyfree) 3.75
Brownies 4
FRESH FRUIT PLATTER $8 PER HEAD
GRANOLA BUFFET $10 PER HEAD
Everything you need for a healthy start to the day,
includes cereal, milk, yoghurt & fresh fruit

SIDES $55 (serves 6-8)
Choose one of the following
Potatoes, mashed or roasted with garlic & chives
Mushy peas with mint
Barbequed corn on the cob with hot sauce
Roast field mushrooms with herb butter
“Collard greens” with chilli, garlic & lemon

Organic roast chicken with lemon & herb stuffing
Slow cooked lamb with garlic & rosemary
Rolled pork roast with crackling
Whole red or white fish stuffed with citrus & herbs
Aylesbury Duck with spiced plum sauce

	
  

