
 

A LA CARTE MENU 
THE PIE PIPER CATERING  

DESIGNED WITH HAPPINESS 
 

 

DESIGNED THOUGHTFULLY 
Our experienced team will work with 
you to design an experience for your 

guests that will delight them.  
 

We can help you design your event 
menu, flow, timeline and event decor to 

achieve your events goals. 

MADE WITH LOVE 
Our experienced chefs and events team 
are dedicated to creating tempting and 

delicious food offerings using great 
ingredients and time-tested recipes. 
They are dedicated to ensuring each 
bite is lovingly prepared to make your 

event special.  

 

PRESENTED WITH CHARM 
Beautiful desserts and treats will be 

presented to your guests.   Whether it's 
a simple display or creative serving 
pieces, to garnished trays or large 

buffets, our team knows how to execute 
and deliver all accompanied with 

service and a smile. 

 
CONTACT THE PIE PIPER TEAM TODAY AND  

LET US BRING TOGETHER ALL THE RIGHT 
INGREDIENTS FOR YOUR NEXT EVENT 

 

Ph:  +64 9 390 6147 
hello@thepiepiper.co.nz 

ThePiePiper.co.nz 
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Services 
A LA CARTE DELIVERY/PICKUP 
The most cost-effective option for office meetings, breakfast, lunches and morning and afternoon 
tea.  Many of menu items do not require a chef to finish/ serve.  

• The Pie Piper provides food in eco-friendly trays with fresh garnish wherever possible. 
• Option to add disposable platters,  tablecloths, cutlery, serving pieces, napkins, plates and 
glasses as needed (for an additional charge). 

LIMITED SERVICE 
For midsize events we offer our a la carte menu and can also create a custom menu of food not 
requiring a kitchen or chef. We can send our Piper’s to help with service, bartenders, equipment, 
and help with displays to give you the appearance of a full-service event.  

• Hireage of display platters,  tablecloths, cutlery, serving pieces, napkins, plates and glasses etc as 
needed (for an additional charge).  
• The menu must be an appropriate amount for your guest count and schedule to qualify for limited 
service. Please note that food minimums do apply 
• Bar packages are available in this option, however subject to council permits and timeframes. 
• Addition of wait staff to set-up, serve and breakdown 
• Events where multiple or extensive set-ups are required may require full-service catering and 
event planning 
• Chefs and onsite cooking are not available for limited service. Events with more complex timing or 
food prep requirements will require full-service. 
FULL SERVICE (custom and more expanded set of menus available) 
Let The Pie Piper full team loose with our creativity and menus.  When our chefs go onsite with our 
full range of menu items, as well as custom items, and all our equipment, your guests will get a 
special experience.  Chefs can even be part of the show. 

Our Piper planning team can help put together a full range of event rentals, props and we can even 
arrange a coordinator on the day of your event.  Or we’re happy to help you find an event planner 
and stylists to make your event stand out and be extra special. 

Custom and more expanded set of menus are available for full service events.  Talk to our team 
and unleash their creativity and your imagination. 

 

Ordering Info:  A la Carte Menu 
• $100 minimum food order for pick-up. $250 minimum food order for delivery. 

• For our A la Carte menu we deliver the food on disposable trays and boxes free of charge 

 • We do offer some additional presentation options such as platters, wooden boards and other 
display items for an additional charge. 

• Disposable biodegradable cocktail plates and cocktail napkins are available on request for $1.50 
+ GST per person.  

• Napkins, beverage cups and utensils are available for $2.50-$3.50 +GST per person depending 
on whether you prefer white biodegradable disposables or bamboo “woodlike” disposable 
dinnerware. 

• Basic biodegradable disposable 450ml tumbler cups are available for $1.00+GST  per person or 
ask about our premium stemless wine glass options. 

• We would love to provide our PIper wait staff and bartenders to work your event.  We can help 
with assessing your requirements. 

• Please note our chefs ARE NOT available with a la carte platters service. Your food order must be 
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an appropriate amount for your guest count and schedule to qualify for our limited service options. 

Delivery/Pick Up Info 
• $100 minimum food order for pick-up. $250 minimum food order for delivery. 

• Delivery charges will apply depending on distance, order size and time from our kitchen. There is 
a $50 extra delivery surcharge after 5 PM.  Multiple deliveries in one day will incur multiple delivery 
charges. 

• If the delivery location provided is incorrect and our driver must attempt delivery at another 
location, a second delivery fee will be charged. 

• Our delivery driver will wait fifteen minutes at the given location before returning to The Pie Piper 
kitchen. If requested to return to the location, a second delivery fee will be charged. 

Ordering Info 
• Orders must be placed and invoiced seven (7) business days in advance. With less time, we may 
not be able to  accommodate or options may be limited and a 25% rush fee would apply. 

• Full payment must be completed prior to pick-up or delivery. 

For orders with less than 7 days notice: 

• Appropriate seasonal substitutions may be made by the chef where necessary 

• Please note, in an effort to be environmentally conscious, we consolidate orders on larger platters, 
trays and boxes to reduce waste. 

• We supply disposable platters with disposables on request (please read above). With limited 
service and the addition of wait staff to set-up, serve and breakdown. can supply equipment, 
display pieces and rentals for additional cost. 

CANCELLATION POLICY 
As soon as your order and event is confirmed by you and our team, we start to purchase, prepare 
ingredients items, assign production time and staff.  Therefore, cancellation must be received (and 
confirmed as received by us) via e-mail or in written form no later than 5 (five) business days prior 
to your event. 

Orders cancelled less than  5 (five) business days prior to the event will result in a 100% charge, 
including events cancelled due to inclement weather.  
 
Please note:  For custom events and menu items, orders can not be cancelled once 
confirmed and will result in a 100% charge. 

ALLERGENS AND SPECIAL DIETS 
Our Piper kitchen is an open plan facility and allergens such as nuts and gluten are present so 
there is always the possibility of cross contamination even when taking every possible precaution.  
The Pie Piper Ltd  will not assume any liability for adverse reactions to foods consumed or 
contacted at any event catered by The Pie PIper Ltd.   We recommend that clients with severe 
allergies not consume catered food. 

 
PRICES AND ITEMS SUBJECT TO CHANGE  

Pricing and products available subject to change without notice.   
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PIPER BREAKFAST 
All prices exclude GST 

Start your day with an assortment of delicious breakfasts.  These are designed to wake up 
your team with an assortment of flavours and get a successful start to the day. 
 

A LA CARTE OPTIONS 
All prices exclude GST 
10 person minimum 
 
PIPER PASTRIES 
An assortment of Piper’s 
croissants, chocolate croissants 
and danish  
$4.90 +GST per piece (dozen 
minimum)  
Add butter and jam for $1.50 per 
person 
 
LOUIE’S BREAD BITES  
An assortment of seasonal 
breakfast bread flavors designed 
by our Head Baker, Louie. 
Three (3) pieces per person. $3.90 
per person 
Vegan available on request. 
 
DANIELLE’S SCONES 
Buttermilk scones served with 
butter and jam.  
$36.00 (per dozen)  
Add whipped or clotted cream for 
$1.00 per person 
Vegan available on request. 
 
NEW YORK BAGEL 
PLATTER (V) 
Served with plain cream cheese, 
vegetable cream cheese, butter 
and jam  
$6.90 per person 
 
BLUE FROG GRANOLA 
PARFAIT (V) 
Greek yogurt, honey, granola and 
berries.  
$5.90 each 
 
SEASONAL FRUIT SALAD 
(V,GF) 
Seasonal fruit served with a 
honey-lime mint dressing 
presented in clear cup 
$6.90 per person 

CONTINENTAL  
All prices exclude GST 
10 person minimum 
 
WAKE UP CALL  
Assorted breakfast pastries 
including chocolate 
croissants and danish. 
Served with Blue Frog 
Breakfast granola parfait 
with whole fruit.  
$12.90 per person  
 
Substitute a fruit platter for 
$14.90 per person 
 
Add Butter and Jam for 
$1.50 per person  
 
NEW YORK MINUTE 
Assorted bagels (includes 
cream cheese, butter and 
jam). Served with Blue Frog 
Breakfast granola parfait 
with whole fruit.  
$12.90 per person  
 
Substitute a fruit platter for 
$14.90  per person 
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PIPER BREAKFAST TARTINES, QUICHES & RUSTICAS  
All prices exclude GST 
Available Tuesday through Friday.  Available on weekends for larger guest numbers.  
 

10” RUSTICA QUICHE  
$59.90 (Serves 10) 

SPINACH & CHEESE 
RUSTICA  
A spinach quiche style base with 
cheddar cheese, topped with feta 
and thyme in a savoury pastry. 
 
BACON, EGG & PESTO 
RUSTICA 
A savoury pastry base with eggs 
and cream,, layered with bacon, 
silverbeet, onion sundried tomatoes 
and cheddar cheese. 
 
CHICKEN & VEGE RUSTICA 
Chicken, onion, potato, silverbeet 
on a savoury pastry, egg and cream 
base, topped with capsicum. 

____________________ 
 
INDIVIDUAL QUICHES 
(10cm) 
$9.90 

MINI QUICHES BITES (4cm) 
$2.50 (20 piece min per flavour) 

MUSHROOM & BACON 
Handmade savoury pastry with 
cheese, mushrooms and potato, in 
an egg and cream base.  
 
VEGE MEDLEY 
Chunks of pumpkin, potato, beetroot 
and feta, baked in a handmade 
savoury pastry, in an egg and 
cream base. 
 
NEW YORK 
Smoked salmon,cream cheese and 
dill, in an egg and cream mix, with a 
potato layer. 
 
CHICKEN & SPINACH 
Chunks of pumpkin, potato, beetroot 
and feta, baked in a handmade 
savoury pastry, in an egg and 
cream base. 
 
 
 

BREAKFAST TARTINES 
French in origin, tartine literally 
means “a slice of bread.” These 
simple open faced sandwiches can 
be a blank canvas for whatever the 
heart desires. 

$5 per piece 
10 pieces per min per flavour 
We suggest 2 pieces per person. 
 
Janet’s Apple Butter & 
Cheese (V) 
HomemadeApple butter, cheddar 
cheese and sliced apple 
 
New York Tartine 
Lemon-chive cream cheese, 
smoked salmon, red onion, lemon 
and capers 
 
SUNNY SIDE UP  
Rocket and greens, thinly sliced 
radish, fried egg and sriracha aioli 
 
AVOCADO TOAST (V) 
Avocado, olive oil and lemon on a 
lightly toasted tartine 
 
GOATS CHEESE (V) 
Herbed goat cheese, thinly sliced 
radish, artichoke hearts, fresh 
cracked pepper, marinated 
peppercorns 
 
BACON & EGGS 
Pesto, tomato, fried egg, greens, 
streaky Manuka smoked bacon and 
Swiss cheese 
 
HONEY & STRAWBERRY 
Ricotta, honey, sliced strawberries 
with a balsamic reduction  
Option also available with 
Prosciutto (V) 
 
VANILLA-ROASTED FRUIT 
Roasted seasonal fruit, with 
vanilla-honey, almond butter and 
basil (V) 
 
NUTELLA LOVE (V) 
Nutella,  roasted chopped hazelnuts 
 
SUMMER STRAWBERRIES (V) 
Ricotta, sliced strawberries, honey 
and lemon zest 
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PIPER LUNCH 
All prices exclude GST 
Available Tuesday through Friday.  Available on weekends for larger guest numbers.  
 
Our wraps are wrapped in deli paper and cut in half for easy presentation. Grab a combo or mix ‘n’ 
match your selection with some of our family-style sides.  
 

PIPER WRAP COMBOS 
10 person minimum 

These are presented in a tray so 
guests can easily help themselves 
and family-style. 

PIPER WRAPS WITH ONE 
SIDE 
(Served Family-Style) 
Choice of three (3) wraps (10 wrap 
minimum per flavor) served with 
dill pickles, chips and homemade 
cookies.  
$15.90 per person 
 
PIPER WRAPS WITH TWO 
SIDES 
(Served Family-Style)  
Choice of three (3) wraps (10 wrap 
minimum per flavor) served with 
pickles, chips, homemade cookies. 
 $17.90 per person 
 
10 WRAP MINIMUM PER 
FLAVOR 
 
Ask about adding additional 
dessert or fruit options from $3.50 
per guest 
 

CHOICE OF SIDES 
 
CAESAR SALAD 
Cos lettuce, shaved parmesan, 
garlic croutons. Served with 
creamy caesar dressing.  
 
MIXED GARDEN SALAD 
(VGN GF)  
Mixed greens, shredded carrot, 
cucumber and tomato. Served with 
balsamic vinaigrette. 
 
PIPER COLESLAW (V) 
Red and green shredded cabbage 
and carrot.. Served with creamy 
ranch dressing. 
 
DRINKS 

ALLGANICS JUICE (275ml)  
$4.50 each 

BOTTLED WATER $1.95 each 

AMPLIFY KOMBUCHA (375ml) 
$6.50 each 

SAN PELLEGRINO (100ml)  
$2.50 each 
Ask our team about more 
beverage options.  

PIPER WRAPS 
All prices exclude GST  
Available Tuesday through Friday.  Available on weekends for larger guest numbers.  
10 person minimum per flavour    $11.50 per wrap 
BLT WRAP 
Classic Manuka smoked 
free-range bacon, fresh tomato, 
cos lettuce and  ranch dressing.. 
Served with a pickle 
 
BELLO WRAP (V) 
Grilled portobello mushrooms, 
greens, sundried tomato pesto and 
swiss cheese,.Served with a pickle 
 
CHICKEN CAESAR WRAP 
Grilled chicken breast, cos lettuce, 
shaved parmesan and classic 
Caesar dressing. Served with a 
pickle. 

SOUTHWEST WRAP 
Lime-grilled chicken breast, 
cheddar, pico de gallo, greens and 
chipotle cream spread. Served 
with a pickle 

CHICKEN SALAD WRAP 
Grilled chicken breast, sweet 
pickles, celery, greens, and classic 
ranch dressing. Served with a 
pickle. 

PHILLY WRAP  
Sliced grilled marinated flank steak 
with roasted peppers and onions, 
cheddar cheese, greens and light 
mayo.Served with a pickle. 

BBQ BRISKET WRAP 
Morepork BBQ brisket,, cheddar 
cheese,coleslaw with ranch 
dressing and greens. Served with 
a pickle. 
 
VEGGIE LOVERS WRAP (V) 
Seasonal roasted veggies 
including, bell pepper, mushroom, 
with pesto aioli, tomato,swiss 
cheese and greens. Served with a 
pickle 
 
EXTRAS  
KETTLE CHIPS - $2.00  
DILL PICKLES - $1.00 
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PIPER HIGH TEA 
All prices exclude GST 
 
Bring a little British into your afternoon with a touch of Piper style.  Perfect for baby or bridal 
showers, or to daintily celebrate an event. 
 

 

 
 

FRESHLY BAKED SCONE (V) 
1 per person 

CLOTTED CREAM AND JAM (V) 
30 gms each per person 

FINGER TEA SANDWICHES 
Assortment of finger tea sandwiches 

3 per person 

DESSERT ASSORTMENT 
Bite size Piper desserts 

Lemon Meringue Mini Pie (GF) 
 Kia Ora Lime Mini Pie (GF) 

Fresh Fruit Tiny Pie with Vanilla Creme 
1 Macaron (GF) 

, 2 Mini Cupcakes 
2 Cream Puffs 

1 assortment per person 

HARNEY & SONS TEA (V) 
Pick your tea 

Earl Grey 
English Breakfast 
Vanilla Comora 

 
 

$34.90 per person 
10 person minimum 

 

 

 

FINGER TEA 
SANDWICHES 

Select from: 

HAM & CHEESE with 
Mustard spread and greens on 

whole wheat 

CUCUMBER & BOURSIN (V) 
 spread on white bread 

SMOKED SALMON with 
Lemon-caper spread on whole 

wheat 

CHICKEN SALAD  with 
Greens on white bread 

ROAST BEEF & SWISS with 
 Horseradish spread and greens 

on white bread 

TUNA SALAD  with 
greens on whole wheat 

MEDITERRANEAN (VGN) 
hummus, roasted veg,on  

 whole wheat 

 
IF A LA CARTE 
$3.00 per piece 

Order in 3-piece increments 
15 piece minimum, 

 unless it is being ordered as 
part of a Piper High Tea 

package 

 

PIPER HIGH TEA ADDITIONS 

SCONES (V) 
Buttermilk scones served with butter and jam.  
$36.00 (per dozen)  
Add whipped or clotted cream for $1.00 per person 
Vegan available on request. 
 
SEASONAL FRUIT SALAD (V,GF) 
Seasonal fruit served with a honey-lime mint dressing 
presented in clear cup 
$6.90 per person 
 
SEASONAL FRUIT PLATTER (V,GF) 
Seasonal fruit platter 
$7.90 per person  
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PIPER BITE SIZE DESSERTS 
All prices exclude GST.  20 piece minimum unless otherwise specified 
Dessert is our speciality!  There’s a little happiness baked into these bite size treats. 

 

PIPER ASSORTMENT 
Let our experienced Chefs make 
the decision for you. We’ll check 
we mix it up to suit your guest. 

$2.25 per piece 
50 piece minimum 

PIPER MINI PIES (GF) 
The Pie Piper’s dessert pie 

favourites in mini bite size shell. 
$2.25 per piece 

50 piece minimum 
10 piece minimum per flavour 

 
MINI DONUTS (VGN) 

Doornut’s assorted mini donuts 
$2.00 per piece 

 
PIPER DESSERT BAR BITE 

SIZE ASSORTMENT (GF) 
A selection of our signature Piper 

brownies, brookies, blondies 
and/or dessert bars. 

$2.25 per piece 
 

PIPER COOKIES 
Seasonal cookie assortment 

$2.00 per piece 
 

DESSERT SHOTS 
Bite size desserts presented in 

shot style  glasses with  
a mini spoon. 

$6.00 per piece 
10 piece minimum per flavour 

 
MINI CUPCAKE ASSORTMENT 

Seasonal assortment 
$2.25 per piece 

 
PIPER MINI CREAM PUFFS 
Piper’s signature choux pastry 

puffs filled with a choice of vanilla 
or chocolate diplomat cream. 

$3.00 per piece 
 

CHOCOLATE COVERED 
STRAWBERRIES 

(GF,V,VGN) 
NZ Strawberries dipped in dark 

Lubecca chocolate 
$3.25 per piece 

50 piece minimum, Seasonal only 
 

SEASONAL FRUIT PLATTER 
(V,GF) 

Seasonal fruit platter 
$7.90 per person 
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PIPER CAKES AND NY CHEESECAKES 
All prices exclude GST 
If you’re looking at making a splash at your event, add some show stoppers. 

 
 

10” DESSERT PIES 
Our signature handmade 10” pies 
can serve 8-12 people depending 

 on the size of the slice. 
Seasonal menu. 

$50-65 each 
 

10” CLASSIC CAKES 
Select from:  Izzy’s Chocolate 
Cake, Vanilla Rainbow, Vanilla 

Sponge or Southern Lemon Cake 
12-15 serving. 
$82.60 each 

 
6” CLASSIC CAKES 

A smaller version of our classic 
cakes. 

6-8 servings 
$51.30 each 

 
9” NEW YORK 

CHEESECAKES 
A rich, dense and smooth baked 
cheesecake.  Seasonal toppings. 

12-15 servings. 
$73.90 each 

  

 

CUSTOM PIES  

Our Piper dessert pies can be the standout centre 
piece of your event. 

 
Our talented chefs can create something that suits 

your occasion to wow your guests, including special 
flavours, fancy pastry work and more. 

 
Pricing will vary and starts from $75 
Please contact our team for a quote. 

 
 

 

CUSTOM CAKES 
Let us create a signature cake to be the  

centerpiece at your event. 
 

Each custom cake we create is unique and  
made specifically for you.  

 
Bookings for custom cakes need to be made in 
advance with a minimum of 4-weeks lead time. 

Please book as early as possible. 
 

Custom cake pricing varies.. Contact our team with 
your idea and we will provide you with a quote. 
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DOORNUT DONUTS 
All prices exclude GST 

Doornut donuts are made from scratch and hand decorated by our Pipers & Donuteers. 
They take approximately 12-hours to make from start to finish. 

 

OLD FASHIONED  
CAKE DONUTS 

Baking powder raised donuts 
Seasonal 

$3.90 per piece 
5 piece minimum per flavour 

 
MINI DONUTS (VGN) 

Doornut’s assorted mini donuts 
with sprinkles. 

Strawberry, Chocolate, Vanilla 
$2.00 per piece 

10 piece minimum per flavour 
 

SMALL AND MIGHTY 
Mini versions of our fancy  big 

donut flavours. 
S’Mores, Nutella, Strawberry 

Cheesecake, Nutella etc 
from $2.50 per piece 

10 piece minimum per flavour 
 

BERLINERS 
80-90mm diameter filled donuts 
Ask about our seasonal flavours 

Price from $4.35 a piece 
 

BOSTON CREAM 
RASPBERRY JELLY (VGN) 

BANOFFEE CREAM 
BLUEBERRY CRUMBLE 

CHERRY PIE 
KIWI CREAM & JAM 

 
 

RING DONUTS 
80-90mm diameter 

Price from $3.00 to $5.22 a piece 
 

CINNAMON SUGAR (VGN) 
GLAZED 

ATOMIC COFFEE GLAZED 
DOORFFLE 

STRAWBERRY SPRINKLES (VGN) 
STRAWBERRY CHEESECAKE 

CHOCOLATE VP 
FERRERO ROCHER 

NUTELLA 
CHOCOLATE RAINBOW (VGN) 

HOKEY POKEY (VGN) 
STRAWBERRY SPRINKLES (VGN) 

COOKIES AND CREAM (VGN) 
A LITTLE LOOPY 

FAIRY BREAD 
LIME IN THE COCONUT (VGN) 

LEMON MERINGUE 
MAPLE WALNUT (VGN) 

BOURBON MAPLE BACON 
PEANUT BUTTER CHOC (VGN) 
OREO PEANUT BUTTER (VGN) 

 
Ask about our seasonal flavours 

 

 

CUSTOM DONUTS 
Our Donuteers can create a mighty big impression for 

your event with custom colour, design or flavours. 
We can even add edible images and logos.  

 
We can customize any donuts from our 

Mighty Minis to  our special Jumbo 25cm ring donuts.  
36 piece minimum for ring donuts 
50 piece minimum for mini donuts 

 

 

TOWERS OF DOORNUTS 
Our Donuteers can create a centrepiece of donuts for 
your event and guests.  These are custom made and 

unique for your event. 
 

A tower can be created as small as a 5-tier tower  
to a larger 7-tier tower which can have  

up to 200 custom mini donuts. 
Contact our team with your ideas and we’ll start 

creating options for you. 
Pricing from $290 
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CONTACT THE PIE PIPER TEAM TODAY AND  
LET US BRING TOGETHER ALL THE RIGHT 

INGREDIENTS FOR YOUR NEXT EVENT 
 

Ph:  +64 9 390 6147 
hello@thepiepiper.co.nz 

ThePiePiper.co.nz 

ThePiePiper.co.nz v191025   hello@thepiepiper.co.nz                        Ph: 09 390 6147 

mailto:hello@thepiepiper.co.nz
https://www.thepiepiper.co.nz/

