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.
*indicates vegetarian item **indicates ‘can be’ vegetarian item
MENU 1 $15.90pp
Fresh mixed sandwiches**
Petite pies
Honey, lemon chicken wings
Samosas with sweet chilli sauce
Mini quiche Lorraine
Spinach and ricotta rolls
MENU 2 $17.00pp
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 $18.50pp
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 $18.50pp
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 $19.90pp
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 $20.50pp
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 $20.50pp
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 crudité*
Californian rolls with pickled ginger
and soy
MENU 8 EXEC SELECTION $22.50pp
Chefs selection of canapés (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 béarnaise sauce
Glazed leek and Gruyere tartlet*
MENU 9 SIMPLY SEAFOOD $22.90pp
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 $24.90pp
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 $18.90pp
Want a surprise or can’t decide?
Leave it to us to select your menu .

Prices inclusive of 10% GST

