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Number of Platters Needed

Real Crockery
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INCLUDES

UNLIMITED B - sctup « Serve * Cleanup

(2 hours, includes travel time)

*Staff Overtime $25 p/h URN HIRE

Disposable Crockery

BISCGUITS

Cookies & Cream Melting Moments Chocoholics Delight | Cafe Delights

An old time "Iassic: mix of your A cafe favourite, delicious vanilla Choc dipped Viennese fingers, European Aimond fingers, Fruit
favourites, | Jes choc chip, cream, sandwiched between two Hokey pokey morsels, Chocolate Squares with raisins currants,
coconut crunch, shortbread, delightful biscuits. chip cookies, Chocolate Crusted strawberry marshmallow bites
butternut snaps & five of your fingers. sprinkled with coconut, traditional
favourite cream biscuits. Europsan.almond slices..
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MUEFFINS / CAKES

Muffins Danishes Lamington Fingers Scones

Varities of different muffing, freshly Soft and delicate, straight from our | | Fresh sponge lamingtons, dipped Straight from our ovens, served
made. ovens. in cocca and sprinkled with with fresh whipped cream and
connut. jam.
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Standard Sandwiches | | Gourmet Sandwiches Baguettes

7 varities of fillings. 7 varities of filings. 5 varities of fillings. 7 varities of filings.
Made fresh every day. Madle fresh every day. Made fresh every day. Made fresh every day.
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HOT PLATTERS

Chicken Satay
Skewers

Tender chicken pieces, marinated
in satay flavour sauce.

Quiche Platter

Its light, creamy texture, along with
the varieties of spinach, tomato
and onion, egg and bacon, and
asparagus allows for excellent
chaices:

IDEAL FOR 15-20 GUESTS

Mini Pizzas

Authentic supreme pizza or
authentic vegetarian pizzas,
presented on a tasty pastry base.

Cocktail Vegetable
Spring Rolls

Spring rolls filed with mixed
vegetables and encased in a
golden crispy pastry.

Chef’s Special

5 varieties of our most popular
party platters.

Singapore Noodles

Traditionally popular dish,
served with prawns, ham, eggs,
vegetables and ingredients.

encased ina light flaky Dﬁﬁﬁ‘

Mini Cocktail Party
Pies / Sausage Rolls

100% beef pies, flavoured with
gravy. Sausage rolls filed with
seasoned vegetables, Both

Butter Chicken

Half cooked tandoori way and
finished in creamy tomato flavour
curry. Served with bolled rice
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Chef’s Vegetarian
Selection

Selection of our favourite
vegetarian pastry bites.

Beef Stroganoff

Cooked sliced beef, celery,
onions, potatoes, champignons
and cream. Served with boiled
rice.

Number of Platters Needed

Platters
required

20 4t05
30 6108
40 8to 10

Number
of Guests

50 10to 12
60 12to 14
70 14t0 16
80 16t0 18
90 1810 20

100 20 to 22

caLL 1800 251440

Juice, Water & Soft Drinks

Malaysian Meatballs

Lean beef and Malaysian spices
which are formed into meathballs
and cooked to perfection.

per platter

Curried Prawns

Selected prawns cooked in mild
curry with vegetables, celery,
onion, carrots and peas. Served
with boiled rice.

We have a great selection
of Fruit Juice, Water and
Soft Drinks, in all sizes.




