Funeral / Wake Menus

Prestige Catering’s funeral/wake menus are designed to take the stress out of planning during a difficult time.
Our simple ordering process plus trained, understanding staff who will deliver and set up for your guests, will allow
you time to focus on your family and guests. Whilst these menus have been designed to make the decisions
and planning very easy for you, you are, of course, welcome to select from any of our menus or if you
have something specific in mind we would be happy to assist.

Inclusive of crockery, cutlery and serviettes. Staff available if required. Minimum charge 20 adults.

Menu 1 12.50
Free range chicken, aioli, iceberg sandwich (gfo)

Petite pies (gfo)

Assorted mini quiche (gfo)(v)

Spinach and ricotta rolls(v)

Glazed fruit tart (v)

Menu 2 12.50
Assorted sandwiches (gfo) (vo)

Spinach and feta quiche (gfo) (v)

Mini sausage roll (gfo)

Cajun chicken wings

Selection of mini cakes (v)

Menu 3 15.50
Selection of point sandwiches (gfo) (vo)

Vietnamese rice paper roll (gfo) (v)

Mini pie of lamb and rosemary

Curry puff, mint and yoghurt dip (v)

Mini sausage roll (gfo)

Carrot cake, cream cheese frosting (v)

Menu 4 19.90
Finger sandwich on white, wholemeal, multigrain (gfo)(vo)
Roast pumpkin and cashew, beetroot dips, crudité (gf)(v)
Assorted sushi nori, soy and wasabi (gfo) (vo)

Crisp arancini balls, basil pesto (v)

Roma tomato, bocconcini, basil pizzette (v)

Thyme and rosemary chicken skewers (gf)

Selection of petite fours (v)

Menu 5 21.90
Basket of mini baguettes, bagels and rustic rolls (gf)(v)
Zucchini, sour cream and chive frittata (gf)(v)

Rosemary and garlic beef kebab (gf)

Pumpkin, feta and pine nut tartlet (gfo) (v)

Crunchy Moroccan chicken wings

Crab and chive tartlet (gfo)

Assorted macarons (v)

Almond and cinnamon biscotti (v)

Fuss Free Additions

Banana cake (v) 3.90
Glazed fruit tart (v) 3.30
Mini chocolate éclair (v) 2.40
Mini matchstick (v) 2.40
Muffins (v) 3.70sml 4.501g
Selection of petite fours (v) 6.50
Scones, jam and fresh cream (v) 3.90
Fruit juice (100%) with glasses 2.80

standard  3.20
percolated 3.60

Tea and coffee
Wait and Beverage staff available.
Beverage Packages available, minimum 80 guests.

Hire items such as trestle tables, chairs, glassware,
carafes, eskies, etc available.

To book your catering simply call our office on 9591 3666
or email info@prestigecatering.com.au.

Nothing was too much for them. | appreciate all they did for me”.

“Please pass on my thanks to your wonderful team. They took the stress out of a very difficult day. (

Prestige Catering and Event Hire 1300 663 611
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