Express Catering
Our Express catering menu specialises in quality delivered catering for social and corporate
occasions. With a range of food for lunches, morning/afternoon teas, afternoon platters and
chilled beverages on offer, our menu provides you with plenty of variety to cater for all tastes.
All of our food comes ready to serve saving you time and hassle with no cleaning required.

Platters
Charcuterie (serves 5)
45
Chef’s selection of charcuterie complimented with home-made quinoa and molasses soda bread,
crispy baked artisan bread. Sicilian and Kalamata olives, Peruvian pepper drops, home-made
pickled root vegetable ribbons and stewed fig, apricot and apple chutney.
Cheese (serves 5)
Chef’s selection of cheese complimented with home-made quinoa and molasses soda bread,
crispy baked artisan bread. Sicilian and Kalamata olives, Peruvian pepper drops, home-made
pickled root vegetable ribbons and stewed fig, apricot and apple chutney.

45

Charcuterie and Cheese (serves 5)
45
Chef’s selection of charcuterie and cheese complimented with home-made quinoa and molasses
soda bread, crispy baked artisan bread. Sicilian and Kalamata olives, Peruvian pepper drops, homemade pickled root vegetable ribbons and stewed fig, apricot and apple chutney.
Artisan Pastry Platter (serves 5)
Chef’s selection of fresh home-baked pastries and muffins.

25

Express Catering
Sandwich Options
Choose from our list of mouth-watering sandwiches, each filling is paired with chefs selection
of freshly baked artisan bread. Costings are based on one sandwich, minimum order of four
sandwiches per sandwich type required.

Smokey Pulled Pork
Smoked and shredded pork with
sundried tomato, aged cheddar,
chilli pickles and apple, fig relish.

11

Smoked Salmon Wrap
Thin sliced smoked salmon, baby spinach,
red onion and peppered caperberry
crème fraiche in a roast tomato wrap.

11

Marinated Chicken
Garlic and lemon marinated
chicken breast, with sliced avocado,
plum tomatoes and chive oil.

9

Mega Meat
Chicken, beef brisket and serrano ham
with cheese, sliced olives, shredded
leaves and ginger, fig chutney.

11

Ploughman’s
Honey glazed ham, aged vintage cheddar,
pickled cucumbers, confit onion, baby
spinach and whole grain mustard.

9

Italian
Shaved Prosciutto de Parma, Prosecco
infused cheese, sliced red onion and
pickled cumquats on crisp bread.

11

Cajun Chicken
Cajun infused roasted chicken breast,
bacon, pickled wild mushrooms and
fresh leaves with saffron aioli.

9

Tuna & Chorizo
Pan seared chorizo, tuna, kale,
ribbon cucumber, carrot, feta, sliced
olives and herb infused mayo.

9

Avocado & Sun Burst Tomato
Avocado, blush tomatoes, baby spinach,
carrot ribbons and toasted almonds
with apricot, orange chutney.

9

Roast Butternut Pumpkin
With rocket, smoked walnuts, pickled
onions and curried peppered hummus.

9

Brisket Reuben
11
Slow braised beef brisket, Swiss cheese, savoy
cabbage slaw with horseradish and dill sauce.
Bacon & Brie
Crispy bacon, melted brie, cos lettuce
and roast green tomato sauce.

9

Salad (V)
9
Boiled egg, red onion, cherry tomato, spring
onion, shredded lettuce and thick egg mayo.

Beverages
Medium Takeaway Coffee (your way) 4.5
Iced Latte

4.5

Iced Long Black

4.5

Voss Still Water (700ml)

8

Voss Sparkling Water (700ml)

8

Assorted Soft Drink Bottles
Charlie’s Honest Pressed Apple Juice

4.5
5

Charlie’s Honest Pressed Orange Juice 5

Charlie’s Fruit Fix Spirulina with Kiwi,
Banana, Apple & Orange
5
Ginger Beer

5

Phoenix Organic Apple, Mango &
Passion

5

Phoenix Organic Apple & Guava

5

Peach Iced Tea
The Bucha of Byron Kombucha
Coconut Water

5.5
6
4.5

