
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Summer Platter Menu 2024 

Please note that the menu below is just our platters menu, we 

can also offer tailored catering options for your event. We do 
book out very quickly, so book as early as possible to avoid 

disappointment. 

Prices Include GST 

Local Delivery $15 

Perfect for groups of people 10+ 

All Platters Delivered Chilled Unless Advised Otherwise 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grazing Platters 



The Health Haven (Dips & Crudites) $90 

A selection of homemade dips with a selection of raw whole and 

sliced vegetables  

The Classic (Antipasto) $125 

An Italian style platter consisting of gourmet meats, olives, 

dips, cheese, sun dried tomatoes and crackers 

  

The Delicatessen (Cold Meat Board) $110 

A variety of cold gourmet deli meats such as chorizo, salami, 

ham, prosciutto, mortadella etc w black olives and crackers  

The Carnivore (Meatlovers Board) $155 

A variety of meats such as marinated chicken winglets, chicken 

skewers, lemon chorizo, lamb kofta, beef skewers etc with 

matching dipping sauces  

The Matchmaker (Cheese, Fruit & Nut) $99 

A selection of fine cheese with dried and fresh fruit, nuts 

and granola  

The Bohemian (Vegetarian Board) $99 

A mix of honey roasted, chargrilled and raw vegetables  

with dukkah, dips, breads and crackers 

That Vegan Platter $125 

An assortment of vegan delights; nori, rainbow rice paper 

rolls, dips, crudites, vegan crackers, fresh fruit and raw 

slice  

The Baker (Trio of Dips & Bread Board) $70 

Three homemade dips with a selection of toasted and fresh 

bread  

Fruit Fusion (Seasonal Fruit Platter) $70 

Beautiful sliced and whole fruit that changes with the  

season  

*Add Raw Balls (10) for $25  

The Goddess (Best of Both worlds) $90 

An assortment of Vegan Rice Paper Rolls, Fresh Seasonal  

Fruit and Bliss Balls 

  
The Fisherman (Seafood Board) $155 

Cold Prawns w Homemade Cocktail Sauce, BBQ Prawn Skewers w 

Green Salsa, Crumbed Fish Bites w Homemade Tartare, Chilli 

Mussels, Smoked Salmon & Marinated Occi  



Breakkie for Champions (Breakfast Board) $28 per person 

Waffles w Berry Coulis & Maple, Fresh Fruit, Bliss Balls, 

Smashed Avo Crostini w Beet Pesto, Granola & Yoghurt Boats, 

Ham & Cheese Mini Croissant  

  
Naughty but Nice (Fruit, Nut & Sweet Board) $105 

Fresh Fruit & Berries, Vegan Chocolate, Raw Slice & Bliss 

Balls, Nuts, Sweet Treats 

**Full Vegan Option Available  

Savoury Canape Box $175 

Pesto Chicken Skewers, Housemade Sausage Rolls, Prosciutto 

Wrapped Asparagus, House-made Beetroot & Yoghurt Dip w 

Crackers, Honey Soy Chicken Nibbles, Marinated Olives, Tomato 

Bruschetta  

 

Everyday Lunch Platters 

 

Assorted Mini Roll Platter (x12) $60 

 

Assorted Baguette Platter (x12) $114 

 

Assorted Wrap Platter (x12) $114 

 

Assorted Ciabatta Sandwich Platter (x12) $135.20  

 

Assorted Bagel Platter (x10) $99.00 

 

Assorted Toasted Panini (x12) $130.80  

 

Cheesey Zucchini Savoury Muffins (12) $60 V 

(Other Flavours on Request) 

 

Mini Ham & Cheese Croissants (16) $60  

 

Individual Salad Boxes (GF) available in steak, chicken, 

vegetarian and lamb options $15.60 each   

 
Savoury Canape Platters 

 

Rainbow Rice Paper Rolls w Satay Dipping Sauce (20) $80 GF/V 

 

Chicken, Mango & Avocado Rice Paper Rolls w Wasabi Mayo (20) 

$82 GF/V 

 

Nori (Sushi) Rolls w Mayo & Soy Dipping Sauces (25) $78 GF 

Choice of Vegetarian, Vegan, Tuna, Smoked Salmon or Chicken 

 

Antipasti Skewers – Salami, Bocconcini, Basil, Cherry Tomato, 

Olives, Balsamic Glaze (24) GF $78 



 

Sweet Potato Fritters w Guacamole & Charred Corn (24) $80 GF/V 

 

Spiced Corn & Zucchini Fritters w Smoked Salmon (24) $85 

 

BBQ Chilli Pork Skewers w Pineapple Salsa (24) $80 GF 

 

Thai Chicken Meatballs w Sweet Chilli Dipping Sauce (24) $80 

GFO 

 

Thai Fish Cakes w weet Chilli Dipping Sauce (24) $85 GF 

 

Mini Bacon Wrapped Frittata w Chilli Jam or Tomato Chutney 

(12) $78 

 

Satay Chicken Skewers w Peanut Dipping Sauce (24) $80 GF 

 

Lamb Kofta Skewers w Cauliflower, Minty Yoghurt & Beetroot 

Pesto (24) $80 GF 

 

Chicken & Med Veg Skewers w Basil Pesto (24) $80 GF 

 

Homestyle Sausage Rolls (24) $80  

Available in beef, cheese and bacon, pork & fennel, spinach & 

ricotta 

 

Mini Housemade Pies (24) $99 

Available in Chilli Con Carne, Beef & Mushroom, Pepper, Beef 

 

Italian Style Beef, Feta & Eggplant Meatballs w Napoletana 

(24) $80 GFO 

 

Thai Chicken Wonton Cups w Fresh Mint, Bean Shoots & Capsicum 

(24) $80 

 

Mediterranean Veg Frittata (24) $80 GF/V 

 

Pork or Chicken San Choy Bau Lettuce Cups (24) $80 GF/V 

 

Tomato, Basil & Parmsan Bruschetta w Balsamic Glaze (24) $80 V 

 

Mozzarella, Basil & Prosciutto Bruschetta w Basil Pesto (24) 

$82  

 

Sticky Honey Soy & Sesame Chicken Wings (24) $80 

 

Ham, Olive & Pineapple Pizza Scrolls (24) $80 

 

Cob Loaf – Cheesey Spinach or Caramelised Onion & Bacon $75 

 

Chicken Parmi Schnitzel Bites (24) $85 



 

Arancini (30) $150 

Choice of Three Cheese, Mushroom & Parmesan, Beetroot & Feta 

 

Mini Veg Fried Rice Boats (16) $80 

Chicken Option Available + $15 

 

Caramelised Onion Tarts w Beetroot Relish & Feta (24) $80 V 

 

 

Salad Platters 

 

Thai Beef Salad w Bean Shoots & Fresh Mint $85 GF 

 

Chicken Caesar Salad w Pancetta & Homemade Croutons $85 

 

Lamb & Quinoa Greek Salad w Minty Yoghurt $85 GF 

 

Potato Salad w Bacon & Green Beans $80 GF 

 

Broccoli & Cauliflower Salad, Cranberries, Flaked Almonds, Red 

Onion, Mustard & Tahini Vinagrette $80 GF 

 

Roast Beetroot & Sweet Potato Salad w Pecans, Mint, Feta & 

Balsamic $80 GF 

 

Maple Pumpkin Salad w Walnuts, Feta & Beetroot Pesto $80 GF 

 

Mexi Charred Corn & Avocado Salad w Red Peppers and Black 

Beans $85 GF 

 

Chargrilled Veg & Risoni w Feta & Basil Pesto $85 V 

 

Moroccan Style Pearl Cous-Cous Salad w Currants $85 V 

 

 

Sweet Selection 

 

The Sweetheart (Assorted Sweets Platter $95 

 

Choc Brownie Tray GF $75 

 

Caramel Slice Tray GF $75 

 

Cherry Ripe Slice Tray $75 

 

Raw slice of the Day GF/Vegan $85 

 

Raspberry & White Choc Muffins (12) $60 

Other flavours available on request 

 



Carrot Cake w Cream Cheese Frosting $75 

 

Baked Lemon Slice $75 

 

Lemon & Passionfruit Crumble Slice $75 

 

Apple Crumble $75 

 

Hedgehog Slice $75 

 

Sticky Date Cake w Caramel Sauce $85 

 

Turkish Delight Slice $75 

 

Peppermint Slice $75 

 

Cookie/Brownie/Oreo Slice $75 

 

 

  

V Vegetarian 

GF Gluten Free 

 

 


