
CATERING PACKAGES



CLASSIC MORNING 
OR AFTERNOON TEA
PRICE: $26.00
MIN 10 PAX

CHOICE OF 3
SWEET
•	 Mini Muffin; Raspberry, dark chocolate & white 

chocolate drizzle
•	 Danish: Cinnamon Scroll
•	 Doughnut: White chocolate with mixed berry filling 

and topped with dried raspberry (V)
•	 Sweet Tart: Chocolate Salted Caramel
•	 Brownie: Raspberry & white chocolate (GF)
•	 Fruit Skewer: Watermelon, rockmelon, honeydew  

& green grape (VG/GF)

SAVOURY
•	 Parcel: Roasted sweet potato with kale, chickpeas, 

feta & hazelnut dukkah (V/N)
•	 Savoury Tart: Roast beetroot with caramelised onion, 

goats’ cheese, candied walnuts, chives & truffle oil (V)
•	 Croissant: Double smoked ham with mozzarella and 

cheddar
•	 Rice Paper Roll: Vegetarian omelette, sweet chilli 

noodles, carrot, coriander, snow peas, avocado  
& Vietnamese mint (V/GF)

•	 Baby Frittata: Pea & Smoked Ham with dill  
& Pecorino (GF)

•	 BBQ Peking duck pancake, oriental pancake, green 
shallot, hoi sin sauce & cucumber

CHOICE OF 1
BEVERAGES
•	 Capi Still Water
•	 Capi Still Sparkling
•	 Cold Pressed Orange Juice - 250ml

PREMIUM MORNING 
OR AFTERNOON TEA
PRICE: $31.50
MIN 10 PAX

CHOICE OF 4
SWEET
•	 Mini Muffin; Raspberry, dark chocolate & white 

chocolate drizzle
•	 Danish: Cinnamon Scroll
•	 Doughnut: White chocolate with mixed berry filling 

and topped with dried raspberry (V)
•	 Sweet Tart: Chocolate Salted Caramel
•	 Brownie: Raspberry & white chocolate (GF)
•	 Fruit Skewer: Watermelon, rockmelon, honeydew  

& green grape (VG/GF)

SAVOURY
•	 Parcel: Roasted sweet potato with kale, chickpeas, 

feta & hazelnut dukkah (V/N)
•	 Savoury Tart: Roast beetroot with caramelised onion, 

goats’ cheese, candied walnuts, chives & truffle oil (V)
•	 Croissant: Double smoked ham with mozzarella and 

cheddar
•	 Rice Paper Roll: Vegetarian omelette, sweet chilli 

noodles, carrot, coriander, snow peas, avocado  
& Vietnamese mint (V/GF)

•	 Baby Frittata: Pea & Smoked Ham with dill  
& Pecorino (GF)

•	 BBQ Peking duck pancake, oriental pancake, green 
shallot, hoi sin sauce & cucumber

CHOICE OF 1
BEVERAGES
•	 Capi Still Water
•	 Capi Still Sparkling
•	 Cold Pressed Orange Juice - 250mlCapi Still 

Sparkling
•	 Cold Pressed Orange Juice - 250ml

C A T E R I N G  P A C K A G E S

TEA & COFFEE AVAILABLE FROM $4.50 PER PERSON | SATURDAY DELIVERY BETWEEN 9AM-4PM ONLY | $16.50 DELIVERY FEE 
SUNDAY DELIVERY BETWEEN 9AM-MIDDAY ONLY | $22 DELIVERY FEE | MINIMUM SPEND: $275

ASK US IF YOU’RE INTERESTED IN ADDING ON A FRUIT PLATTER OR CHARCUTERIE BOARD TO YOUR ORDER!

VG - VEGAN | V - VEGETARIAN 
GF - GLUTEN FREE | DF - DAIRY FREE
N - CONTAINS NUTS



CLASSIC LUNCH PACKAGE
PRICE: $34.50
MIN 10 PAX

CHOICE OF 4
MINI WRAPS (SELECT 1)
•	 Falafel with kale and parsley tabbouleh, pickled 

turnip, red pepper & hummus & baba ganoush  
(VG/DF/V)

•	 Spiced chicken schnitzel with slaw, pickles,  
iceberg lettuce and ranch dressing

•	 Shaved turkey with cucumber, pickled red cabbage, 
spiced tomato kasoundi & mixed leaves

TRIANGLE SANDWICH (SELECT 1)
•	 Roasted portobello mushroom with lemon ricotta  

& pickled jalapeno chillies (V)
•	 Beef pastrami with Russian coleslaw, pickles  

& fontina cheese.
•	 Roast chicken with seeded mustard mayonnaise,  

avocado & rocket

SAVOURY TART (SELECT 1)
•	 Poached chicken, with tarragon bearnaise  

& chives tart (GF)
•	 Roasted pumpkin with whipped ricotta  

& pumpkin seeds tart (V/GF)
•	 Garden peas with lemon dressing  

& stracciatella tart (V/GF)

RICE PAPER ROLLS (SELECT 1)
•	 Vegetarian omelette, sweet chilli noodles,  

carrot, coriander, snow peas, avocado  
& Vietnamese mint (V/GF)

•	 Vietnamese satay prawn, cucumber, mint  
& sweet chilli noodles (GF/DF)

•	 BBQ lemongrass chicken, avocado, sweet chilli  
noodles, snow peas, carrot & coriander (GF/DF)

CHOICE OF 1
BEVERAGES (SELECT 1)
•	 Capi Still Water
•	 Capi Still Sparkling
•	 Cold Pressed Orange Juice - 250ml

TEA & COFFEE AVAILABLE FROM $4.50 PER PERSON | SATURDAY DELIVERY BETWEEN 9AM-4PM ONLY | $16.50 DELIVERY FEE 
SUNDAY DELIVERY BETWEEN 9AM-MIDDAY ONLY | $22 DELIVERY FEE | MINIMUM SPEND: $275

ASK US IF YOU’RE INTERESTED IN ADDING ON A FRUIT PLATTER OR CHARCUTERIE BOARD TO YOUR ORDER!

C A T E R I N G  P A C K A G E S

VG - VEGAN | V - VEGETARIAN 
GF - GLUTEN FREE | DF - DAIRY FREE
N - CONTAINS NUTS

PREMIUM LUNCH PACKAGE
PRICE: $40.50
MIN 10 PAX

CHOICE OF 5
SLIDERS (SELECT 1)
•	 Free-range chicken, mayonnaise, lemon, iceberg  

& parsley (DF)
•	 Roasted capsicum, spinach, hummus, avocado & feta (V)
•	 Roasted beef, provolone, pickled pear, avocado, dijon 

mustard mayonnaise & rocket

MINI WRAPS (SELECT 1)
•	 Falafel with kale and parsley tabbouleh, pickled turnip, 

red pepper & hummus & baba ganoush (VG/DF/V)
•	 Spiced chicken schnitzel with slaw, pickles,  

iceberg lettuce and ranch dressing
•	 Shaved turkey with cucumber, pickled red cabbage, 

spiced tomato kasoundi & mixed leaves

TRIANGLE SANDWICH (SELECT 1)
•	 Roasted portobello mushroom with lemon ricotta  

& pickled jalapeno chillies (V)
•	 Beef pastrami with Russian coleslaw, pickles & fontina 

cheese.
•	 Roast chicken with seeded mustard mayonnaise,  

avocado & rocket

RICE PAPER ROLLS (SELECT 1)
•	 Vegetarian omelette, sweet chilli noodles,  

carrot, coriander, snow peas, avocado  
& Vietnamese mint (V/GF)

•	 Vietnamese satay prawn, cucumber, mint & sweet chilli 
noodles (GF/DF)

•	 BBQ lemongrass chicken, avocado, sweet chilli  
noodles, snow peas, carrot & coriander (GF/DF)

BAO BUN (SELECT 1)
•	 Chickpea falafel with avocado puree, iceberg lettuce  

& garlic aioli (V)
•	 Lemongrass chicken, rainbow slaw, Nam Jim & lime  

mayo (DF)
•	 Chilli beef banh mi with lemongrass, cucumbers, pickles, 

mushroom pate & sriracha mayo (DF)

CHOICE OF 1
BEVERAGES (SELECT 1)
•	 Capi Still Water
•	 Capi Still Sparkling
•	 Cold Pressed Orange Juice - 250ml


