


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.



Asparagus & prosciutto rolls with Hollandaise (GF) (Seasonal)
Corn fritters with avocado & jalapeno salsa (V)
Peking duck pancakes
Falafel with roast capsicum & hummus (V)
Roast pumpkin, spinach, sun dried tomato & fetta crostini (V)
Salami, fetta, pesto & tomato crostini
Roast beef & horseradish crostini
Smoked salmon, cream cheese, dill & caper blini
Caramelised onion and blue cheese blini
Zucchini & halloumi fritters with minted                             
 Greek yoghurt (GF, V)
Supergreen falafel bites (GF, vegan)
Cocktail quiche (V & GF available)
Assorted finger sandwiches
Mushroom ricotta tarts (GF, V)
Beetroot, thyme & goats cheese tarte tartin (V)
Spinach & feta triangles (V)
Homemade sausage rolls w/ dipping sauce. 

$3.50 per piece.



Rare roast beef, horseradish cream tartlet with beetroot
relish
Slow cooked lamb tostada 
Chilli caramel pork belly with apple relish (GF)
Chicken or beef skewers with dipping sauces 
Gourmet cocktail spring lamb
Gourmet chicken & leek cocktail pie 
Gourmet Beef cocktail pie
Scallops with lemongrass & ginger dressing 

$4 per menu item. All prices include GST.

Lamb kofta with tzatziki (GF)
Prime beef slider with cheddar & gherkin 
Chicken schnitzel slider with crunchy slaw 
Pulled pork slider with apple slaw 
Spiced or lemon & oregano lamb cutlets (+2)
Chipolata roll with caramelised onion & tomato relish

$6.50 per menu item. All prices include GST.



From $25-$236. All prices include GST.

A selection of cheeses, crackers, cured meats, spiced nuts, dried
fruit, specialty honey & homemade panforte. From a delicious
treat for one, to a board to feed the crowd, we'd love to create
something for you and your guests.

Thai beef salad with cashews & vermicelli (GF)
Butter chicken with basmati rice & naan
Chicken Caesar salad with crispy bacon
Moroccan meatballs with tomato chermoula sauce on spiced
quinoa (contains nuts) (GF)
Chilli caramel pork belly with french-style carrot salad(GF)
Beef bourguignon with potato gratin(GF)

 
$8.50 per serve. All prices include GST.



Decadent chocolate brownies (GF) (contains nuts)
Chocolate caramel slice (GF)
Baby carrot cakes with cream cheese frosting
Mixed berry friands (GF)
Mini lemon curd & blueberry tarts
Orange & almond petit fours (GF)
Passionfruit and lemon slice
Pineapple & coconut petit fours with citrus frosting
Apricot & white chocolate squares
Chocolate Truffles

$3 per menu item. All prices include GST.

$4.50 per menu item. All prices include GST.
 

Choose a loaded flavour: 
Nutella, Peanut butter, or Biscoff & white chocolate.

 
We’d be delighted to discuss this with you. Dietary requirements

are catered for. Please advise when ordering. All gluten free
items, although made with the greatest of care, may contain

traces of gluten.



Hedgehog (vegan)
Peanut butter fudge (vegan)
Coconut Bounty (vegan)
Raspberry Ripe (vegan)

All items are vegan & GF. $4.80 per menu item. All prices include GST.

Chocolate with chocolate frosting
Vanilla with jam & buttercream frosting
Carrot with cream cheese frosting
Orange with orange buttercream frosting
Pineapple & coconut with shredded coconut frosting
Choc-Cheesecake with Raspberry

$5.50 per menu item. All prices include GST.

A selection of our homemade cupcakes, iced & decorated.
Flavours may include:

May contain traces of gluten. $5.80 per cupcake. All prices include GST.



Wait Staff 
$240.00 per waitperson for 4 hours.

We require 1 wait person for every 30-40 guests
 

Bar Staff
$280.00 per bar person for 4 hours

We require 1 bar person for every 40-50 guests
 

If wait/bar staff are required for longer than 4 hours, 
we will charge at an hourly rate.

Selection of premium teas & freshly brewed coffee
Selection of chilled fruit juices & mineral water
Iced minted punch

$3 per menu item. All prices include GST.

Talk to us about alcoholic beverage packages for your function, including
bar set up & wait staff to serve your guests

China cups & saucers  -  $1.70 each
Hi-Ball, Wine & Champagne glasses - $1.20 each
White linen tablecloths - price upon application


