INCORPORATING

At Your Service

GOURMET CATERING

ABN 46 875 446 040

SPECIALISTS

- LUNCHEON OPTIONS -

Gourmet Pies or Lasagne and Salad
Your choice of Gourmet Beef and Chicken Pies or Beef and Vegetarian Lasagne

-Green Garden Salad and dressing -Freshly baked dinner rolls
-Seasonal Fruit and Cheese Platter or -Selection of cakes and slices
-Orange or Apple Juice

Price: $19.00 pp (minimum 40 guests, minimum charge $760.00)

Sandwich Lunch

Gourmet Sandwiches: 2 rounds (served on a variety of Bagel, Ciabatta, Focaccia, Baguettes
and Vienna Breads) Fillings include a selection from Roast Beef, Roast Lamb, Diced Chicken
Breast, Smoked Salmon, Champagne Ham, Pastrami and Prosciutto together with fresh
garden salads, Cream, Swiss and Smoked Cheeses and condiments.
This lunch is served with:
-Seasonal Fruit and Cheese Platter or -Selection of cakes and slices
-Orange or Apple Juice

Price: $19.00 pp (minimum 40 guests, minimum charge $760.00)

Working Lunch

Gourmet Sandwich: 1 round (served on a variety of Bagel, Ciabatta, Focaccia, Baguettes and
Vienna Breads) Fillings include a selection from Roast Beef, Roast Lamb, Diced Chicken
Breast, Smoked Salmon, Champagne Ham, Pastrami and Prosciutto together with fresh
garden salads, Cream, Swiss and Smoked Cheeses and condiments.
Cocktail Finger Food: 4 pieces selected from (spring rolls, cocktail sausage rolls, cheese and
bacon balls, lasagne bites, vol-au-vents, olive and basil twists, mini quiches, cheesy pastry
sticks, samosas, Italian Meatballs and spinach and fetta triangles.
You will also receive:
-Seasonal Fruit and Cheese Platter or -Selection of cakes and slices
-Orange or Apple Juice

Price: $19.00 pp (minimum 40 guests, minimum charge $760.00)

Quiche and Filo Parcels

A combination of savoury quiches and Filo Parcels including vegetarian options. Range in-
cludes Chicken and asparagus, Lorraine, Salmon and Spicy Lamb.
Served with:
-Green Garden Salad and dressing -Freshly baked dinner rolls
-Seasonal Fruit and Cheese Platter or -Selection of cakes and slices
-Orange or Apple Juice

Price: $19.00 pp (minimum 40 guests, minimum charge $760.00)

All luncheon menus include:

-G.S.T.

-Staff to serve and cleanup

-Highest quality disposable plates, stainless steel cutlery and napkins OR china plates (extra
$1.60 per person).

-Disposable tumblers (OR glass tumblers extra $1.60 per person).
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Phone: 1800 359 822 Fax: (07) 5495 7796 Email: info@gourmetcatering.net.au
www.gourmetcatering.net.au




