PRESTIGE CATERING AND EVENT HIRE - CORPORATE MENU
FINGER FOOD LUNCHEONS

PRICES ARE INCLUSIVE OF CROCKERY, CUTLERY AND SERVIETTES. MENUS CAN BE ‘MIXED AND MATCHED’
AND REQUOTED. VEGETARIAN ITEMS INDICATED*. ‘CAN BE” VEGETARIAN ITEMS INDICATED**.

MENU 1 $14.80PP

FRESH MIXED SANDWICHES**

PETITE PIES

HONEY, LEMON CHICKEN WINGS
SAMOSAS WITH SWEET CHILLI SAUCE
MINI QUICHE LORRAINE

SPINACH AND RICOTTA ROLLS

MENU 2 $15.90PP

FRESH MIXED SANDWICHES**

CRUMBED FISH PIECES WITH LEMON AND TARTARE
HONEY AND SOY CHICKEN KEBABS

PARTY PIES

SAUSAGE ROLLS

CRISP RISOTTO BALLS WITH PESTO DIP*

MENU 3 $17.00PP

LAVASH WRAPS (1/2PP)**

ITALIAN MEATBALLS, SLOW COOKED IN A RICH
TOMATO SAUCE

TANDOORI CHICKEN SKEWERS WITH YOGHURT
CORIANDER DIP

MINI SHEPHERDS PIE

THAI SPRING ROLLS WITH SWEET CHILLI SAUCE*
INDIAN CURRY PUFFS WITH RAITA*
RATATOUILLE TARTLET

MENU 4 $17.50PP

TOASTED TURKISH BREAD WITH HAM, MOZZARELLA
AND GRAIN MUSTARD (1/2PP)**

CANTONESE VEGETABLE CHICKEN WONTONS
SPICY BEEF SKEWERS WITH CORIANDER RELISH
CHILLI SAUSAGE ROLLS

CRISP RISOTTO BALLS WITH PESTO DIP*

CAJUN CHICKEN AND CORN FRITTERS

MENU 5 $18.50FP

FRESHLY BAKED BAGUETTE FILLED WITH LETTUCE,
CRUMBED CHICKEN STRIP AND HERB MAYONNAISE
HOMEMADE TOMATO, PARMA HAM AND
MOZZARELLA PIZZAS

CALIFORNIAN ROLLS WITH SOY AND WASABI

MINI CHORIZO AND PUFF PASTRY ROLLS
MOROCCAN SPICED CHICKEN MEATBALLS
TANDOORI CHICKEN KEBABS WITH YOGHURT DIP

MENU 6 ASIAN INSPIRATION $18.90PP
ASSORTED SUSHI NORI ROLLS WITH SOY AND
WASABI*

VIETNAMESE RICE PAPER ROLLS (CHILLED)*

INDIAN CURRY PUFFS WITH RAITA*

SEAFOOD SPRING ROLLS WITH SWEET CHILLI
SAUCE

SATAY CHICKEN SKEWERS WITH PEANUT MARINADE
TERIYAKI BEEF KEBABS

MENU 7 COOL SENSATIONS
$18.90PP

SELECTION OF GOURMET FINGER SANDWICHES**
BAKED SWEET POTATO AND FETA SLICE*
WHOLE COOKED KING PRAWNS WITH COCKTAIL
SAUCE

OVEN ROASTED CHICKEN DRUMSTICKS WITH
GARLIC AIOLI

DIP SELECTION WITH FRESH CRUDITE*
CALIFORNIAN ROLLS WITH PICKLED GINGER AND
soY

MENU 8 EXEC SELECTION $20.90pPP
CHEFS SELECTION OF CANAPES (2PP)**
SELECTION OF GOURMET FINGER SANDWICHES**
MINI CROISSANTS WITH SMOKED SALMON, CREAM
CHEESE AND MESCULIN**

ROASTED SCALLOPS WITH PANCETTA ON A WHITE
BEAN PUREE

CAMEMBERT AND CHIVE FILO TART®

MINI FILLET MIGNON WITH BEARNAISE SAUCE
GLAZED LEEK AND GRUYERE TARTLET®

MENU © SIMPLY SEAFOOD $21.50PP
CRUSTY MINI ROLLS FILLED WITH LETTUCE, SHRIMP
AND COCKTAIL SAUCE**

TASMANIAN SMOKED SALMON ON BAGUETTE WITH
HORSERADISH CREAM

OYSTERS ON THE HALF SHELL WITH LIME WEDGES
AND BLACK PEPPER

CRUMBED FISH PIECES WITH TARTARE SAUCE
CRUMBED CALAMARI

CAJUN PRAWN SKEWERS

CHARGRILLED SALMON AND PRAWN KEBABS

MENU 10 TAPAS DELIGHT $23.50PP
SQUID, MUSSELS & PRAWNS IN LEMON CHILLI OIL
CHICKEN SKEWER MARINATED IN PESTO WITH SUN
BLUSHED TOMATO

CRAB AND MANCHEGO TARTLET WITH DILL MAYO
CHARGRILLED MEDITERRANEAN VEGETABLES
DRESSED WITH THYME OIL*

TABASCO CURED SALMON WITH PICKLED
VEGETABLES

FRESH PATE WITH RED CURRANT JELLY
SELECTION OF BREADS INCLUDING CIABATTA,
TURKISH AND FOCCACIAS®

INDIVIDUAL MIXED LEAF SALAD*

BALSAMIC VINEGAR*®

OLIVE OIL*

SEA SALT AND BLACK PEPPER*

MENU 11 CHEFS SELECTION
$17.00PP

WANT A SURPRISE OR CAN’T DECIDE? LEAVE IT TO
US TO SELECT YOUR MENU

PRICES INCLUSIVE OF 10% GST



