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OFFICE LUNCH MENUS 
Minimum order quantity 10 people 



          �

Cheese Platter | $80.00 | serve approx 10 
Selection of cheeses, fruit paste served with crackers 

Antipasto Platter | $100 | serve approx 10 
Selection of cheeses, dips, cured meats, marinated olives with crusty bread 

Ham Rolls | $ 5.00 p/p 

Whole leg ham glazed with macadamia citrus and garnished with ribbon, fresh herbs and 
cinnamon 

Accompaniments 
Roasted tomato and capsicum relish 

Ham Jam 
Spiced pineapple jam 

Assorted fresh bread rolls and sourdough loaves 

Ham displayed on large wooden board with basket of bread rolls for guests to serve 
themselves. 
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Create your own cocktail menu for your next working lunch 

4 pieces  $16.00p/p        | 6 pieces   $22.00p/p         |  8 pieces   $ 28.00p/p 

 Menu Items require an additional  $1 p/p 

V   Vegetarian     G Gluten Free     N  Contains nuts      P  Contains prawns 

Cold Cocktail Food 
Blini with smoked salmon and dill cream cheese 

Corn fritters with avocado mash, crème friache and chilli jam  V 

Caramelised onion and fetta tart with pesto topping   V 
Roasted sweet potato tart with pesto topping  V 

Spiced pumpkin and fetta tart with pesto topping   V 

*Lime chicken bamboo cup with thai dressing   N 
*BBQ lamb bamboo cup with lime, ginger, peanut and crispy shallot   N 
*Chicken and tamarind noodle bamboo cup with crunchy peanut  N G 

Hot Cocktail Food 

Pumpkin, pine nut, fetta arancini with caramelised garlic aioli    V  N 
Porcini mushroom, truffle, pecorino arancini with caramelised garlic aioli    V 

Thai chicken pastry with creamy chilli dip 
Moroccan lamb pastry with tomato and sweet chilli dip 

Sweet potato pastry with minted yoghurt dip    V 

Middle eastern spiced lamb kofta with minted yoghurt dip  G 
Moroccan meatball in rich tomato and basil sauce 

Lamb and rosemary sausage rolls with roasted capsicum and tomato relish 
Moroccan spiced sausage rolls with preserved lemon yoghurt 

Mango chicken pastry roll with creamy mango chutney dip 

Chicken skewers with caramelised balsamic, soy, garlic, chilli  G 
Tandoori chicken skewers with cucumber raita  G 

Beef skewer with caramel chilli and crunchy peanut  N G 

*Grilled lamb cutlets with caramelised capsicum jam  G 

*Pulled pork burger with apple slaw 
*Slow cooked lamb burger with apple mint jam 

*Beef burger with cheese, capsicum relish and baby spinach 
*Pumpkin, chickpea burger with relish, cheese, baby spinach 
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Fork Food | $16.00 p/p 
Served in a noodle box with fork 

Hot Options 

Basil and sweet chilli chicken with rice 
Chicken breast in a mild green curry sauce with a hint of basil and chilli 

Thai chicken curry with rice 
Chicken breast in a yellow curry sauce with roasted cashews and coriander 

Panang chicken with rice 
Chicken breast cooked in a spicy panang chilli paste with coconut milk and kaffir lime 

Massaman beef with rice 

Tender chunks of beef in a mildly spicy curry with potato, onion and peanut 

Moroccan meatballs with pearl couscous 

Spiced beef mince served in a rich tomato and basil sauce 

Middle eastern spiced lamb curry with pearl couscous 

Slow cooked lamb in coriander, fennel, cumin with a hint of lemon 

Duck curry with rice 

Slow cooked duck in creamy coconut red curry sauce with kaffir lime 

Cold Options 

Thai beef salad 
Marinated beef strips, udon noodles, shallot, coriander, crunchy peanut, 

 tamarind dressing 

Cajun chicken salad 
Cajun chicken, pumpkin, sweet potato, capsicum, lentil, brown rice, honey seeded mustard 

dressing 

Moroccan chicken salad 
Moroccan chicken, shallots, tomatoes, cucumber, capsicum, chickpeas, 

 coriander, quinoa and rice 
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COLD BUFFET MENU  

1 meat | 2 salads | $24 p/p 

2 meat | 2 salads | $26 p/p 

2 meat | 3 salads | $28 p/p 

Cold Sliced Meats 

Mustard glazed roast beef fillet with caramelised onion Jam 

Grilled chicken breast with basil salsa verde and roasted tomatoes 

Macadamia citrus glazed ham with pineapple pork jam 

Salads 

Baby spinach, tomatoes, cucumber, red onion and persian fetta 

Chat potatoes with creamy mustard and lime dressing 

Chat potatoes with honey mustard dressing 

Roasted beetroot, marinated fetta, caramelised pumpkin and rocket 

Roasted vegetable, quinoa, brown rice salad with caramelised balsamic mustard 

Fresh Bread rolls and butter 
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SOMETHING SWEET 

Tasting Platter 1  | $8 p/p 

Salted caramel hazelnut tart 

Coconut panna cotta with kaffir lime syrup 

Rocky Road 

Tasting Platter 2 | $8 p/p 

Pistachio and cranberry biscotti 

Chocolate orange cheesecake 

White chocolate & vanilla panna cotta with pot roasted rhubarb 


