


Dinner on the Table cooks quality, made from scratch
meals, that are delicious, nutritious and delivered to
your door. We cater for a large, small, formal, casual,
sweet and savoury events.  If you're after something
specific, please don't hesitate to get in touch.

Dinner on the Table is a social enterprise. Women 
living with disability: those who have a disability
themselves, or who care for someone with a disability,
are also doing the daily juggle, often with far fewer
resources and far greater challenges. This is why we
use profit from the sale of our meals to gift dinners 
to families living with disability.



$21.50 per person 

Assorted finger sandwiches with gourmet fillings
Selection of cold & hot savoury canapés 

Variety of sweet treats
Freshly brewed tea & coffee

Minted punch or fruit juice & sparkling mineral water

$17.9 per person 

Assorted finger sandwiches with gourmet fillings
Housemade scones with berry jam & whipped cream

Freshly brewed tea & coffee
Minted punch or fruit juice & sparkling mineral water



$256 per staff member - 4 hour minimum

Staff will set up your function, serve your guests and clean up
afterwards

We require 1 staff member for every 40 guests
You will be charged $64 per staff member for each hour beyond

4 hours, if staff are required longer.

Glasses, cups & saucers, side plates and tablecloths available on
request.

$26.60 per person 

Assorted finger sandwiches with gourmet fillings
A selection of hot finger food
A selection of cold finger food

Assorted petit fours, tarts and sweet treats
Freshly brewed tea & coffee

Minted punch or fruit juice & sparkling mineral water



Mixed Savoury Canapés
Selection of our favourite savoury canapés. Box may include mini quiches,

zucchini fritters with minted yoghurt, roast beef & horseradish tartlets, smoked
salmon & cream cheese blinis, falafel with hummus & capsicum. Please advise

of any dietary requirements when ordering.
Box of 25 $92.5
Box of 50 $185
Box of 100 $370

Cheese
Four cheeses (for example brie, vintage cheddar, blue & goat's cheeses),

variety of dips, crackers, fruit and house made spiced nuts
Box for 5 - 8 people $74.8
Box for 10 - 12 people $112
Box for 15 - 20 people $187

Antipasto
Four cheeses (for example brie, vintage cheddar, blue & goat's cheeses),
housemade dip, crackers, & fresh vegetables, olives, cured meats, fruit, &

spiced nuts.
For 5 - 8 people $100.5

For 10 - 12 people $138.5
For 15 - 20 people $230

Mini quiches
Our house made mini quiches in a variety of fillings (incl V)

$3.7 each



Muffins
Petite $3.7
Regular $5

Scones
Cut in half & topped with jam & whipped cream (minimum order 6 scones)

Per scone $6.3

Slices
Selection may include chocolate brownie, chocolate caramel slice, apricot white chocolate squares &

passionfruit slice
Petite slices (canapé size) $3.2 per piece

Regular slices $4.7 per piece
Vegan raw slices $5.8 per piece

Bakery box
A mixed box of house baked sweet treats, may include homemade melting moments, chunky cookies,

cheesecake slices, pecan tarts, lamingtons, cupcakes.
10 pieces $58

24 pieces $139.2

No added gluten sweet treats
May include: brownie, chocolate caramel slice, petite melting moments, petite Persian orange cakes

(may contain traces of gluten)
Per piece $5.8

Cupcakes
One dozen iced, in a variety of flavours

$60

No added gluten & dairy cupcakes
(may contain traces of gluten & dairy) 

$69.6

Biscuits
One dozen extra large loaded chunky choc chip cookies/ANZAC biscuits

$56.4/$368.4



Seasonal fresh fruit platter
For 5 - 7 people $40

For 10 - 15 $78.8
For 20 - 25 people $131.2

Seasonal fruit kebabs
Seasonal fruit pieces on a bamboo skewer

$3.4 (minimum order: 10 kebabs)

Fruit salad cups
Seasonal fresh fruit (minimum order: 10 cups)

Petite cups $4.2
Regular cups $6.8

We look forward to cooking for you! If you require individually packaged morning
and afternoon teas, we can help.

Apple or Orange Juice (300mL)
$3.7

Bundaberg soft drinks (375mL)
$4.2

Spring Water (500ml) 
$3.2

San Pellegrino sparkling (250ml) 
$3.7


