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Taylor Made 

GOURMET CATERING 

 

 

 

 

Pricing              per person  
3 mains & 3 sides   $32 
4 mains & 4 sides   $40 
Dessert (choose 3)   $6 
Includes: Wait Staff, bread rolls & all other condiments 

 

 

Traditional Roasts 

* Leg of lamb spiked with rosemary & garlic  

* Roast pork with apple sauce 

* Slow roast beef with seeded cream sauce 

* Herb stuffed roast chicken 

 

 
 

Texas BBQ  

* Hickory smoked beef brisket—brisket is marinated in dry spice rub before 

being smoked with hickory chips. 

* American style pork ribs— ribs poached and then braised in homemade bbq 

sauce 

* Beef spare ribs—ribs are twice cooked until melt in the mouth tender  

* Pulled chicken—gently spiced chicken cooked until melts in the mouth 

* Vegetarian Chili—delicious mix of beans & legumes in a spicy tomato sauce 

 

International Flavours 

* Turkish Apricot Chicken—a spiced chicken dish with Turkish apricots, 

pistachios and coriander  

* Chicken Tagine— Chicken and preserved lemon with Moroccan spices 

* Moroccan Beef—tamarind, garlic, lemon & onion flavour this melt in the 

mouth beef dish 

* Sticky Thai Beef—twice cooked beef with lemongrass, coconut & ginger 

* Coconut Chicken—chicken breast poached in a lightly spiced sauce with 

fresh spices & coconut 

* Beef Rendang—A dry-style Malaysian curry of lemongrass, galangal, 

ginger & turmeric 

* Sri Lankan Chicken Curry—a homemade spice blend of 16 herbs & spices 

makes for a fragrant & delicious curry 

* Pork Tortilla—Soft flour tortilla with braised pork, coriander & lime slaw 

* Pork Belly—Twice cooked pork belly with Chinese five spice 
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Sides 

* Potato salad—French style salad with red & white potatoes, spring onions, 

beans, olives mixed in a Dijon vinaigrette 

* Coleslaw of red cabbage, carrot, celery, spring onion in a light style 

mayonnaise dressing 

* Spiced corn on the cobs served hot with sprinkling of parmesan cheese 

* Green bean salad with feta, walnuts & balsamic vinaigrette 

* Butter lettuce with avocado, walnuts, chives & a herb dressing 

* Traditional Caesar salad with cos lettuce, croutons, egg, prosciutto, parmesan 

and home made dressing 

* Spicy noodle salad of egg noodles, Asian vegetables with a soy & balsamic 

dressing 

* Pasta salad with roasted vegetables and fresh basil dressing 

* Rocket salad with pear, walnuts & crispy pita bread 

* Roasted pumpkin & beetroot salad with feta cheese, pepita & sunflower 

kernels 

* Middle eastern couscous salad with fresh herbs & nuts 

* Rice pilaf of vegetables & fresh herbs 
 

Desserts  

* Tiramisu; Pavlova; Sticky date pudding; Lemon meringue pie; New York 

cheesecake; Chocolate layered cake; Creme Brulee; Duo of chocolate mousse 

 

 

 

Pasta/Rice 

* Lasagna of bolognaise sauce, layered with béchamel sauce, ham & 

mozzarella 

* Cannelloni—fresh pasta sheets filled with spinach & ricotta and baked 

in a napoli sauce 

* Beef Tortellini in a creamy mushroom and bacon sauce 

* Spaghetti & Meatballs—homemade meatballs in a napoli sauce 

* Mac and Cheese—macaroni in a three cheese sauce with a crispy 

golden top 

* Roasted Pumpkin Risotto with shaved parmesan 

* Nasi Goreng—Malaysian fried rice with prawns & vegetables 

* Spanish paella with chorizo & chicken 
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