Order by Platter —
(All pIatters are designed for 10 people)

Morning Tea - 1 - $45.00
(Sweet) -friandes Fruit & chocolate, muffins & cookies including (Gluten free)

Morning Tea 2 - $50.00
(Savoury)-Filled mini croissants — smoked salmon - bacon lettuce & tom -Fetta

& marinated vegetables w pesto

Afternoon tea 1 $55.00
Mixed Sweets - Cake slice & tarts —strawberry, lemon meringues, chocolate, carrot,
crumbles, banana bread & pear & raspberry bread

Afternoon tea 2 - 20 scones per platter $65.00
Sweet fruit & plain scones w jam cream & butter

Afternoon tea - -$60.00
(Savoury) - assorted Pies, sausage rolls, Quiche & spring rolls with assorted dips (20pc)

Sandwiches -$80.00
platter of filled Gourmet breads, Wraps, triple deckers & including vegetarian cut into
small pieces for easy eating -

Meeting sandwiches -$55.00
Assorted simple fillings including vegetarian

Dips & breads & vegetable sticks - $60.00
Beetroot, orange humus dips w veg sticks & toasted breads & zatar Lebanese triangles

California roll - $65.00
& sushi with soy & wasabi dip (20pc) two per serve

Sliced fruit- $55.00
platter w seasonal berries

Summer time platter $45.00
Cups of fruit salad & yoghurt topped with berry compote & granola

Assorted bruschetta’s - $50.00
Tasty toasted pc’s topped with smoked salmon, cream cheese & tomato basil & parmesan
Goats cheese & pesto.

Mezze plate (Vegetarian)- $65.00
Marinated vegetables - olives, dolmades, fetta, semi dried tomatoes, tatziki orange
humus, asparagus & breads.

Mezze plate (Meat) - $70.00
Spanish salami, pancetta, chorizo, marinated vegetables - olives, dolmades, fetta, semi
dried tomatoes, tatziki orange humus & a basket of breads

Cheese platter - $75.00
A selection of Australian cheese’s with fruit nuts and crackers




