
 

 

 
 
 

Catering Menu 
Autumn 2025 

Hot Mini Savoury 
• Pork, Kumara and Coconut Curried Sausage Rolls 
• Quiche  

o Bacon and Egg   
o Spinach, Feta and Tomato 
o Mushroom and Blue Cheese 

• Arancini Balls with Sundried Tomato, Olives and Parmesan 
• Petite Sliders with Gourmet Fillings 
• Savoury Scones 

Cold Mini Savoury 
• Ham, Egg, Cheese, Salad Club Sandwiches 
• Rolled Crepes  

o Smoked Chicken, Cranberry and Cream Cheese 
o Smoked Salmon, Capers and Cream Cheese 

• Honey Soy Chicken Wraps with Asian Slaw (vegetarian options available) 
• Smoked Salmon Crostini 

 

The above finger food suggestions are just an example of what we can do. You are welcome to talk to 
our talented and experienced chef about other ideas, and to create something memorable for your 
occasion. We can supply salads, side dishes, antipasto platters etc. for your needs, be it personal or 
work.  

We have catered for birthday parties, sports teams, baby showers, corporate lunches and many more! 

 
Sweet Options  
We can create a bespoke dessert platter from our fresh daily cabinet selection, including choc 
brownie, custard slice, carrot cake, friands, ginger slice, scones, and blueberry muffins. 
 

*GF / DF / VG / VE options available on request – additional charge may be applicable. 
*Some items are subject to minimum order. 
*Pricing from $3.50 per item. We will arrange a quote to suit your needs. 
*Delivery options will be available at an additional charge. 
*It would be preferable if you can order 48 hours in advance, this may be negotiable depending on your requirements. 

 

Please contact Jody on 0275 647764, or pop in store and talk to our chef Helen. 
 


