Food Stall Menus

Inclusive of one gazebo per stall, cooking equipment, biodegradable pine boats or noodle boxes and cutlery,
serviettes, trestle tables, trestle linen (white), chef and wait staff.
Theming of stall not included. Client to provide access to power point and lighting at each stall.

Price $50.00pp / 2hr serve period
Additional stalls $10pp
Additional serve time $10pp / first hour, S5pp every hour thereafter

60 to 99 guests / select 3 stalls

CURRY select two

o Lamb Rogan Josh served with basmati rice

o Nonya chicken curry served with basmati rice

o Massaman beef, basmati rice (gfo)

o Thai green chicken curry, jasmine rice (gfo)

o Sweet potato, pumpkin and corn curry, coconut, coriander,
Thai basil (v)

PAELLA select two

o Chicken, chorizo, vegetable - tender chicken with chorizo,
roast capsicum, tomatoes, Spanish onion and green beans

o Seafood — prawns, mussels, squid and fish cooked with
saffron and smoked paprika

o Vegetarian (v)

WOK select one

o Stir-fried noodles loaded with chicken, prawns, pork belly
and fresh vegetables

« Vegetarian (v)

SNAGS

e Bratwurst and German kransky, soft brioche bun, selection
of condiments: cheese, pickles, onions, sauerkraut, salsa,
sun-dried tomato, mustards (American, Dijon, German),
tomato chilli jam, tomato sauce, smoked BBQ sauce

100 to 199 guests / select 4 stalls

200 + guests / select 5 stalls

TAPAS select three

o Corn and potato croquette with aioli (v)

o Mushroom and pine nut arancini with pesto (v)
o Mini pulled pork tacos with Asian slaw

o Patatas bravas with salsa romesco (v)

SLIDERS select two

o Mini beef burgers with caramelised onions and cheese served
on mini Turkish buns

o Slow cooked pulled pork with Asian slaw served on mini
brioche buns

o Mediterranean lamb slider, tzatziki

o Grilled haloumi, pesto, roast tomato and eggplant (v)

SALAD select three

o Caesar

e Israeli cous cous, almonds, sultanas and Moroccan spice (v)
e Penne, pesto, mayonnaise, chicken and pine nuts

« Vietnamese chicken (gfo)

DESSERT all (v)
Mini éclairs
Strawberry tarts
Fruit kebabs

Profiteroles
Hedgehog slice

Mini vanilla slice
Rocky road
Petite fours

“The food stalls were excellent. Everyone loved the casual atmosphere and enjoyed walking up to each stall
to see what was on offer. The paella was divine. Plenty of food, no-one went hungry.” &
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