
DIY Heat & Serve Party Boxes 

Catering
Packages

Falafel Bites, Crispy gluten-free falafel bites served with a hummus (VG)
Italian Tomato Arancini, Arborio rice balls filled with a flavourful tomato
filling, lightly fried to perfection. (O/G Free)
Panko Crumb Chicken Tenders with Chipotle Dip: Tender chicken tenders
coated in gluten-free panko crumbs, served with a spicy chipotle dipping
sauce. (DF)
Bruschetta Tarts, Mini tartlets filled with diced tomatoes, fresh basil,
parmesan, and balsamic glaze (O/G Free)
Mini Sausage Rolls, Flaky gluten-free pastry wrapped around savory
sausage filling, served with a tangy dipping sauce (DF)
Fruit Skewers, A refreshing assortment of skewers featuring melon, berries,
and grapes. (VG)

Classic 

$32 PP, Minimum 6 pax, All 6 options included 

Deluxe 

$44 PP, Minimum 10 pax, Select 8 options 

Smoked salmon baby bagel with dill cream cheese, and capers (O/G
Free)
Beef sliders with tasty cheese, mustard, tomato sauce and pickle 
Vegan sliders with cheese, mustard, tomato sauce and pickle (VG)
Tandoori Chicken skewers with mint raita (DF)
Pulled pork sliders with coleslaw and hickory BBQ sauce (DF)
Salt and pepper calamari with aioli (DF)
Country Pumpkin Arancini (VG)
Mini sausage roll (DF)
Chicken Schnitzel sliders with chipotle mayo, lettuce and tomato (DF &
O/G Free)
Falafel Bites with hummus dip (VG)
Avocado Rice Paper Rolls (VG & O/G Free)
Mini Croque Monsieur’s (O/G Free)
Cornflake Chicken Tenders w/ chipotle dip (DF & O/G Free)



Deluxe Canape Package 

Catering
Packages

$65 PP, Minimum 20 pax - Select 10 items 

COLD

Sesame Noodle Salad Bowl with fresh herbs & Japanese ginger &
sesame dressing (V)
Cucumber & Avocado Sushi Piece (V)
Salmon Sushi Piece 
Smoked salmon baby bagel with dill cream cheese and capers (O/G
Free)
Prawn & Avocado Rice Paper Rolls (DF)
Brown Rice Salad with walnuts, feta & cranberries (V)
Bruschetta Tarts, Mini tartlets filled with diced tomatoes, fresh basil,
parmesan, and balsamic glaze (O/G Free)
Fruit Skewers, A refreshing assortment of skewers featuring melon,
berries, and grapes. (VG)

WARM

Beef sliders with tasty cheese, mustard, tomato sauce and pickle 
Vegan sliders with cheese, mustard, tomato sauce and pickle (VG)
Tandoori Chicken skewers with mint raita (DF)
Salt & Pepper Calamari with aioli (DF)
Mini Croque Monsieur (O/G Free)
Deluxe steamed prawn & ginger dumplings with soy chilli oil served on
spoons
Italian Tomato Arancini (V)
Mini Sausage Roll (DF)
Chicken Schnitzel sliders with chipotle mayo, lettuce and tomato (DF,
O/G free)
Pulled pork sliders with coleslaw and hickory BBQ sauce (DF)
Falafel Bites with hummus (V)



Deluxe + Substantial Canape Package 

Catering
Packages

$84PP, Minimum 20 pax 
Choose 10 items from cold and warm & 2 items from substantial 

COLD 

Sesame Noodle Salad Bowl with fresh herbs & Japanese ginger &
sesame dressing (V)
Cucumber & Avocado Sushi Piece (V)
Salmon Sushi Piece 
Smoked salmon baby bagel with dill cream cheese and capers (O/G
Free)
Prawn & Avocado Rice Paper Rolls (DF)
Brown Rice Salad with walnuts, feta & cranberries (V)
Smoked salmon baby bagel with dill cream cheese and baby capers
(O/G Free)
Bruschetta Tarts: Mini tartlets filled with diced tomatoes, fresh basil,
parmesan, and balsamic glaze (O/G Free)
Fruit Skewers: A refreshing assortment of skewers featuring melon,
berries, and grapes. (VG)

WARM

Beef sliders with tasty cheese, mustard, tomato sauce and pickle 
Vegan sliders with cheese, mustard, tomato sauce and pickle (VG)
Tandoori Chicken skewers with mint raita (DF)
Salt & Pepper Calamari with aioli (DF)
Mini Croque Monsieur (O/G Free)
Deluxe steamed prawn & ginger dumplings with soy chilli oil served on
spoons
Italian Tomato Arancini (V)
Mini Sausage Roll (DF)
Chicken Schnitzel sliders with chipotle mayo, lettuce and tomato (DF,
O/G free)
Pulled pork sliders with coleslaw and hickory BBQ sauce (DF)
Falafel Bites with hummus dip (V)
Fried Oyster Mushroom bao with pickled vegetables (VG)
Country Pumpkin Arancini (VG)
Mini Sausage Roll (DF)
Lamb kofta with tzatziki 



Deluxe + Substantial Canape Package 

Catering
Packages

SUBSTANTIAL  (CHOOSE 2 ONLY)

Butter Chicken with jasmine rice and naan bread (DF & O/G Free)
Beef & Sweet Potato Curry with rice and naan bread (DF)
Beef Lasagne (O/G Free)
Vegetable Lasagne (O/G Free)
Vegetable Lasagne (VG & O/G Free)
Chill Con Carne bowls with shredded cheese, sour cream and corn
chips
Vegetarian Chilli with shredded cheese, sour cream and corn chips

CATERING BOOKING POLICY

Bookings must be confirmed with a 25% deposit to secure the event
date. The deposit is non-refundable.
Clients must provide all necessary event details, including the date, time,
and estimated guest count upon booking.
Delivery is additional and needs to be organised directly with us, not
available online. 
Final menu selections must be made 14 days before the event. Any
changes after this deadline may incur additional charges. 
Final payment required 14 days prior 
In case of cancellation, the deposit is non-refundable. Depending on the
timing of the cancellation, additional cancellation fees may apply.


