Danish Pastries
Flaky pastries with a swe€

filling. \
S

Choux Pastries

Mini Chocolate M’%‘U&@

Ryst 7
S

S

sup with a sweet garnish.

Custard Filled Connoli,sfw

.
A sweet pastry made
Marsala wine, filled wif]
creamy custard.

Mini Cheesecake Cups
White chocolate cheesecakeg

little cup with fresh seasond
fruit.

DINNERS-
CATERING
SERVICE

SPECIALISED CATERING

meringue.

Address: Merimbula NSW 2548
Phone: 0423922502

Website: www.fresh-daily-dinners.com

Social Media:
https://www.instagram.com/freshdailydinners/



.ni ‘SUShI Rounds Mini Sliders

Pulled pork with slaw in d \ N \

Vegetarian and meat selection,
9 bricche slider bun.

wrapped in seasoned rice with fresh
vegetables and herbs. Served with
Wasabi, Soy and Pickled Ginger Fresh Rice Paper Rolls

Vegetarian or Teryaki Chlckea re¥
Noodles, Vegetables/Chicken df d fr
rolled in Rice Paper. Served with Hoi
Peanut Dipping Sauce.

Vegetarian Curry Puffs

Rasty potato, sw§<§-
pea filling in a cgﬁ
Served with dipping

Arancini Balls

Bao Buns with Sticky §
Spice Pork Belly

Risotto rolled with a cheesy fllllng,
crumbed and baked. S

Basil Cream Sauce.

Steamed Bao Buns with a
sweet sitcky Pork Belly filling
and veg with Japanese Mayo.

b )
3 /£
\ £ 4

Savoury Vol Au Vents

Hand made vol au V&
with a selection of %3

cavoury fillings. Banh Mi with Pork Belly,

Pickled Veg & Herbs
Pastry Scrolls

- o Pork Belly filling in a fresh
Hand Made Dips M K baguette with pickled veg, [

%’ N S Japanese Mayo and chilli. {§
A selection of dips craf ol = Karaage Chicken

with crackers and brgl o A wi Japanese Style Fried Chicken
e - ¥, with a tasty dipping Sauce.

Selection of savoury fillings ro
puff pastry scrolls.

Gourmet Sausage Rolls
Tasty beef mince and lovely herbs; Buffalo Wings with Blue

rolled in flaky puff pastry. Sticky Chorizo Bites N ' Cheese Sauce

Chicken wings coated and g+
Spring Rolls
A selection of meat and ve§

baked in a spicy Buffalo
Sauce, served with Blue
Cheese Sauce.

glaze.

in a crispy pastry. Serve |
dipping sauce. ' -



