PRESTIGE CATERING AND EVENT HIRE — PRIVATE AND CORPORATE MENU
BOAT CRUISE MENUS

FINGER FOOD MENUS ARE BASED ON A 1.5HR SERVICE PERIOD (NOT REPLACING MEAL PERIOD).
MENUS CAN BE REQUOTED FOR AN EXTENDED SERVICE PERIOD. SERVIETTES INCLUDED.
BBQ MENUS ARE DESIGNED AS ‘COOK YOUR OWN’ AND INCLUDE CROCKERY, CUTLERY AND SERVIETTES.
CHEF, WAIT AND BAR STAFF AVAILABLE ON REQUEST. DELIVERY FEE APPLICABLE IF NO STAFF.
MINIMUM CHARGE 10 PEOPLE. VEGETARIAN ITEMS INDICATED®. ‘CAN BE’ VEGETARIAN ITEMS INDICATED**.

BOAT CRUISE FINGER FOOD MENU 1 $19.90PP

SELECTION OF GOURMET OPEN SANDWICHES**

CONTINENTAL DIP AND SAVOURY PLATTERS INCLUDING MARINATED OLIVES, SUNDRIED TOMATOES,
CHEESE AND DIPS WITH WATER CRACKERS AND FRUITS**

SELECTION OF TRADITIONAL ASIAN APPETISERS**

GOURMET MINIATURE PIES AND SAUSAGE ROLLS

TANDOORI CHICKEN KEBABS SERVED WITH RAITA

INDIVIDUAL GOURMET QUICHE**

BOAT CRUISE FINGER FOOD MENU 2 $20.90PP

SMOKED ATLANTIC SALMON WITH CREAM CHEESE, CAPERS AND ONION SERVED ON LEBANESE CUCUMBER
CRISP RISOTTO BALLS*

CALIFORNIAN ROLLS WITH SOY AND WASABI**

AVOCADO MOUSSE SERVED IN PASTRY BOATS”

CHICKEN SATAY STICKS WITH PEANUT DIPPING SAUCE

TOASTED TURKISH BREAD WITH HOMMUS AND TZATZIKI**

RATATOUILLE TARTLETS*

BOAT CRUISE FINGER FOOD MENU 3 $21.90PP

FRESH OYSTERS SERVED ON THE HALF SHELL WITH VODKA, LIME AND SZECHUAN PEPPER
CHILLED VIETNAMESE SPRING ROLLS WITH CHILLI SAUCE*

CALIFORNIAN ROLLS WITH SOY AND WASABI**

CHICKEN, GINGER AND CASHEW WONTONS

ROASTED CAPSICUM, PESTO AND BOCCONCINI PIZZAS*

KALAMATA OLIVE AND SEMI DRIED TOMATO TARTLETS®

TANDOORI CHICKEN KEBABS WITH RAITA

BOAT CRUISE FINGER FOOD MENU 4 $22.90pPP

GRILLED TURKISH BREAD WITH SUN DRIED TOMATO AND CAPSICUM DIP*

FRESH OYSTER SHOTS TOPPED WITH TOMATO AND CORIANDER SALSA

BAKED LOCAL MUSSELS WITH GARLIC HERB CRUST

PRAWN AND SWORDFISH BROCHETTES WITH KAFFIR LIME LEAF, CHILLI AND LEMON GRASS
SPICED LAMB KOFTAS WITH YOGHURT AND MINT DIP

COCONUT TIGER PRAWNS WITH MANGO SAUCE

ASSORTED SUSHI WITH SOY AND PICKLED GINGER**

BASIL AND OLIVE TAPENADE SWIRLS*

BOAT CRUISE FINGER FOOD MENU 5 $25.90PP
FRESH OYSTER SHOTS TOPPED WITH TOMATO AND CORIANDER SALSA
CALIFORNIAN ROLLS WITH SOY AND WASABI**

CHICKEN SATAY STICKS WITH PEANUT DIPPING SAUCE

CRISP RISOTTO BALLS*

RATATOUILLE TARTLETS*

BEEF AND GUINNESS PIES

COCONUT TIGER PRAWNS WITH MANGO SAUCE

ANTIPASTO PLATTER®

GOURMET CHEESEBOARD®



BOAT CRUISE BBQ MENU 1 PRESTIGE BARBECUE $21.90PP
GOURMET SAUSAGES

HERB AND GARLIC CHICKEN SKEWERS

HONEY AND SOY BEEF KEBABS

GRILLED ONIONS

BAKED POTATO WITH SOUR CREAM AND CHIVES

TOSSED GARDEN SALAD

COLESLAW

FRESH DINNER ROLLS AND BUTTER PORTIONS

SELECTION OF SAUCES AND CONDIMENTS

BOAT CRUISE BBQ MENU 2 GOURMET BARBECUE $22.90PP
GOURMET SAUSAGES

MARINATED FRENCHED LAMB CUTLETS

CHICKEN SATAY STICKS WITH SPICY PEANUT MARINADE

GRILLED ONIONS

GERMAN POTATO SALAD

TOSSED GARDEN SALAD

TROPICAL COLESLAW

FRESH DINNER ROLLS AND BUTTER PORTIONS

SELECTION OF SAUCES AND CONDIMENTS

BOAT CRUISE BBQ MENU 3 PREMIUM BARBECUE $31.50PP
GOURMET SAUSAGES

GARLIC PRAWNS

PORTERHOUSE STEAKS

CHICKEN TERIYAKI SKEWERS

GRILLED ONIONS

GREEK SALAD

ITALIAN PASTA SALAD

CAESAR SALAD

FRESH DINNER ROLLS AND BUTTER PORTIONS
SELECTION OF SAUCES AND CONDIMENTS

ADDITIONAL MENU ITEMS ON OFFER

MENU ITEMS

¢ FRESH FRUIT PLATTER $4.90pPP

e ANTIPASTO PLATTER $4.40pPP

e GOURMET CHEESE PLATTER $5.90PP

e ASSORTED COLD MEAT PLATTER $6.50PP

BEVERAGES

e SOFT DRINKS (CANS) $1.90EA

e  BOTTLED WATER (600MLS) $2.50EA

STAFF/DELIVERY

e CHEF/WAIT/BAR STAFF $35.00 PER HOUR, MINIMUM 3 HRS
e DELIVERY (IF NO STAFF) FEE APPLICABLE TO SUBURB

PRICES INCLUSIVE OF 10% GST



