
C a t e r i n g  menu 
 

 

Breakfast / Morning & Afternoon Tea 
 
Individual pieces         Mini  Large 
 

Muffins (various flavours)       3.5 
Banana Bread (slice)            3.5 
Friands (various flavours)           3.5 
Croissant w jam        2.0     3.5 
Croissant filled w ham and cheese      3.0     4.5 
Pastries & Danishes (various flavours)     2.2     3.0 
Bagels – plain and blueberry           2.5 
Bagels filled w smoked salmon & cream cheese        5.5 
Bagels filled w ham, cheese & tomato          4.5 
Yoghurt cup layered w muesli & fresh strawberry    4.5     6.5 
White or brown toasted sandwich w ham, cheese & tomato       5.0 
Turkish toasted sandwich w ham, cheese & tomato        6.0 
Rosetta rolls w prosciutto, tomato, fresh ricotta & basil       3.5 
Rosetta rolls w scrambled egg, roasted tomato & hollandaise       4.0 
Bacon & egg on English muffin          4.0 
Bacon & egg on flat damper roll          5.5 

 
Platters – minimum 10 people 
 

Platter # 1 - 1.5 pieces per person       4.0pp 
Daily selection of mini muffins, Danishes, banana breads & croissants filled 
w jam. Garnished w fresh strawberries 
 

Platter # 2 - 1.5 pieces per person       4.0pp 
Fruit salad skewers served with Greek style yoghurt 
      

Platter # 3 - 3 pieces per person         7.5pp 
Mixed selection of bagels filled w salmon & cream cheese, toasted Turkish w  
ham & cheese, rosetta rolls filled w prosciutto, tomato, fresh ricotta & basil,  
scrambled egg on mini panini w roasted tomato & hollandaise sauce 

 
ALL ORDERS FROM THIS PAGE MUST BE PLACED BY 3.00PM  FOR NEXT DAY DELIVERY 
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Lunch 
 

Traditional sandwiches (1.5 per person recommended)             4.8ea sandwich 
Sliced brown & white breads with a mix of traditional fillings 
 
Gourmet sandwiches (1.5 per person recommended)                         6.8ea sandwich 
Selection of Turkish, French baguettes, Panini & Wraps with an  
assortment of gourmet fillings 
 
Our sandwiches come in a wide variety of fillings including vegetarian.  We are also able to 
meet specific variations & dietary requirements so please ask us. 

 
Platters 
 

Fruit Platter – Seasonal selection        Small – 33             Medium – 44              Large – 66  
 
Cheese Platter               Small – 33             Medium – 44              Large – 66 
Chef’s selection of soft & hard cheeses served w lavosh crackers & fresh strawberries 
 
Antipasto Platter                Small – 55             Medium – 88              Large - 120 

     Selection of oven roasted & marinated vegetables, bocconcini cheese, stuffed olives, 
prosciutto and salami served w Italian bread 
 
Mezze Platter                 Small – 20                   Medium – 30             Large – 45  
Selection of home made dips (hummus, olive tapenade, sun dried tomato and 
bubbaganoush) served w Turkish bread 
 
Cold Seafood Platter                                             Small, medium and large – subject to market price      
Selection of King Prawns, smoked salmon, Pacific oysters & marinated octopus served w  
fresh lemon wedges 

 
Beverages 
 
2lt bottled orange juice                        9 
2lt freshly squeezed orange juice                     15 
Italian mineral water (sparkling or still) – 500ml         4 
Many varieties of individual drinks & coffee available in store  

 
ALL ORDERS FROM THIS PAGE MUST BE PLACED BY 3.00PM  FOR NEXT DAY DELIVERY 
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Canapés – Lunch or Dinner 
 
Prices are all per dozen  

 
Cold platters 
Smoked salmon roulade – rolled tortilla w cream cheese, capers & mixed leaf 28 
Mini bruschetta – diced Roma tomato, Spanish onion, basil & parmesan  20 
Rare roast beef crostini w semi dried tomato, cucumber, mixed leaf &  
horseradish mayonnaise        33 
Salmon crostini w cream cheese, caviar & fresh dill     35 
Caprese skewers – cherry tomato, marinated bocconcini, olive & fresh basil  25 
Rockmelon wrapped w thinly sliced prosciutto      33 
Frittata – vine ripened tomato, camembert cheese, roasted sweet potato  25 
Oysters - served natural w lemon & shallot vinegar     25 
             - served w sour cream & caviar      35 

Hot platters 

Barramundi fish goujons served w homemade tartare sauce & fresh lemon  30 
Salt & pepper squid served w lemon aioli      25 
Chicken breast skewers w spicy satay sauce      30 
Teriyaki marinated beef fillet skewers       35  
Homemade quiches - chicken, mushroom & sun dried tomato   30 
                                  - ham, leek & chive 
                                  - spinach, ricotta & fresh tomato 
Vegetarian spring rolls w sweet chilli sauce      12 
Oysters Kilpatrick         35 
Ricotta & spinach filo parcels        25 
Thai fish cakes w chilli, coriander & lemongrass served w homemade tartare  35 

Other options available on request 

 
ALL ORDERS FROM THIS PAGE MUST BE PLACED 48 HOURS  PRIOR TO DELIVERY 

 

 Phone: 9746 3690   Email: info@caferaw.com.au 
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