
                                       

 
                            Masters of Home Cooking 

We can also accommodate the background activities at your function where we can supply Refrigerated Vehicles, 
Portable Cool Rooms, Mobile Kitchens, Ovens, Food Warmers, Chafing Dishes and even staffing services. 

 
 

 
CORPORATE CATERING MENU 2017 

Delivered to your door 
 
ITEM      PORTION  PRICE 

 

PLATTERS (delivered in refrigerated vehicles) 
Antipasto platter     10 serves  $75.00 per platter 
Prawn platter (king prawns or peeled)   10 serves  $85.00 per platter 
Natural Oyster platter (3 dozen)    10 serves  $65.00 per platter 
Mornay & Kilpatrick Oyster platter (3 dozen)  10 serves  $75.00 per platter 
Calamari platter     10 serves  $70.00 per platter 
Cold meats and Trio of Dips w/ vegetable sticks platter 10 serves  $50.00 per platter 
 

 
SOUPS  
Pumpkin      min 10 serves  $6.50 per serve 
Potato and leek      min 10 serves  $6.50 per serve 
Lentil       min 10 serves  $6.50 per serve 
Cream of chicken     min 10 serves  $8.50 per serve 
Tortellini in brodo     min 10 serves  $8.50 per serve 
Minestrone      min 10 serves  $8.50 per serve 
Stracciatella (shredded chicken)    min 10 serves  $8.50 per serve 

 
 
PASTA & RICE (delivered in hot boxes)   
Lasagna tray (cut into 20)    min 1 tray   $80.00 per tray 
Vegetarian Lasagna tray (cut into 20)   min 1 tray  $80.00 per tray 
Vegetarian Pasticcio     min 1 tray  $80.00 per tray 
Tortellini       min 10 serves  $4.00 per serve 
Penne        min 10 serves  $3.50 per serve 
Ravioli       min 10 serves  $4.00 per serve 
Gnocchi      min 10 serves  $4.00 per serve 
Marinara      min 10 serves  POA 
Cannelloni – meat / ricotta & spinach   min 10 pieces   $4.00 each 
Fried rice                                                                                    min 10 serves                   $4.00  
Rice Arancini      min 10 pieces  $5.50 each 
Rice balls       min 10 pieces                   $3.50 each 

Please choose from bolognaise, Napolitano, pesto or matriciana) 
(Any type of pasta upon request) 
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CATERING MENU 

Delivered to your door 

 

ITEM      PORTION  PRICE 

 
SEAFOOD (delivered in hot boxes / refrigerated vehicles) 
Calamari rings (6 per serve)    min 10 serves  $8.00 per serve 

Salt & Pepper calamari (6 per serve)   min 10 serves  $9.00 per serve 

Lemon Pepper calamari (6 per serve)   min 10 serves  $9.00 per serve 

Garlic prawns (6 per serve)    min 10 serves  $12.00 per serve 

Chili and lime prawns (6 per serve)   min 10 serves  $12.00 per serve 

Tempura crumbed prawns    min 10 pieces  $3.00 each 

 

 

MEAT & CHICKEN (delivered in hot boxes) 
Roast beef, lamb or pork    min 10 pieces  $5.00 each  

Roast turkey      min 10 pieces  $5.00 each 

Veal scaloppini with white wine and mushrooms min 10 pieces  $6.00 each  

Veal involtino      min 10 pieces  $7.50 each  

Veal schnitzel      min 10 pieces  $5.50 each  

Beef schnitzel      min 10 pieces  $5.00 each  

Oven baked Italian sausages    min 2kg   $35 per kilo 

Roast pork loin      min 10 pieces  $5.00 per serve 

Marinated lamb cutlets     min 10 pieces  $6.00 each 

Chicken cacciatore     min 10 pieces  $5.00 each 

Chicken schnitzel     min 10 pieces  $5.00 each 

Chicken Kiev      min 10 pieces  $6.50 each 

Chicken involtino      min 10 pieces  $6.50 each 

Roast chicken      min 8 pieces  $4.00 each 

Marinated grilled chicken fillets    min 10 pieces  $5.00 each 

Chicken tenderloins      min 10 pieces  $4.00 each  

Slow roast chicken drumsticks    min 10 pieces   $4.00 each 

Chicken wings       min 20 pieces  $2.50 each 

Hallal meats available upon request 

 

 

VEGETABLES (delivered in hot boxes) 
Mediterranean style roast vegetables   min 10 portions  $4.00 per person 

Slow roast potatoes     min 10 portions  $2.00 per person 

Scalloped potatoes     min 10 portions  $2.00 per person 

Roasted butternut pumpkin    min 10 portions  $2.00 per person 

Stuffed zucchini     min 10 portions  $5.00 per person 

Stir fried vegetables     min 10 portions  $4.00 per person 

Chargrilled eggplant     min 10 portions  $3.50 per person 

Minted peas      min 10 portions  $2.50 per person 
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CATERING MENU 

Delivered to your door 

 

ITEM      PORTION  PRICE 

 
SALADS (delivered in refrigerated vehicles) 
Caesar salad      min 10 portions  $4.00 per person 

Chicken Caesar salad     min 10 portions  $5.00 per person 

Prawn Caesar salad     min 10 portions  POA 

BBQ chicken salad     min 10 portions  $5.00 per person 

Moroccan chicken salad     min 10 portions  $5.00 per person 

Mixed leaf salad     min 10 portions  $3.50 per person 

Greek style salad     min 10 portions  $4.00 per person 

Green bean salad     min 10 portions  $3.00 per person 

Broccoli & cauliflower salad    min 10 portions  POA 

Chick pea & rocket salad    min 10 portions  $3.50 per person 

Mediterranean potato salad    min 10 portions  $3.50 per person 

Asian style rice salad     min 10 portions  $3.50 per person 

Thai chicken salad     min 10 portions  $5.00 per person 

Rice salad      min 10 portions  $3.50 per person 

Garden salad      min 10 portions  $3.50 per person 

 

Ciabatta dinner roll & butter       $1.00 each 

 

 

DESSERTS (delivered in refrigerated vehicles) 
Tiramisu      min 10 portions  $9.50 per portion 

Apple strudel      min 10 portions  $9.50 per portion 

Citrus tart      min 10 portions  $9.50 per portion 

Gooey chocolate pudding    min 10 portions  $9.50 per portion 

 

Gluten free desserts available upon request 



                                       

 
                            Masters of Home Cooking 

We can also accommodate the background activities at your function where we can supply Refrigerated Vehicles, 

Portable Cool Rooms, Mobile Kitchens, Ovens, Food Warmers, Chafing Dishes and even staffing services. 

 
 

 

CATERING MENU 

 

 
 
CORPORATE BREAKFAST OPTIONS 
 

 

 

CORPORATE BREAKFAST – from $21.50 per person 
 
 
On Arrival:        
Tea, Coffee, Orange juice, individual cereal, platter of fresh sliced fruit per table                $11.50 

 
plus  
 
Your Choice of Hot Breakfast 

 
Eggs Florentine 

English muffins topped with poached eggs, sautéed spinach & hollandaise sauce               $10.00  
 
Eggs Benedict 
English muffins topped with poached eggs, leg ham & hollandaise sauce                       $11.00 
 
Big Breakfast 
(Your choice of one) 
Scrambled or poached eggs, with bacon, tomato, 
grilled sausage & mushroom served with toasted ciabatta bread                                         $14.50 
 
 

Crockery and cutlery included  
Cooked at the venue of your choice  
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Delivered to your door 

 
 
BREAD BASED EASY MEAL OPTIONS (delivered in refrigerated vehicles) 

□ Gourmet Wrap (W)  @ $9.00 each  □ Focaccias (F)  @ $10.00 each 

□ Gourmet Ciabatta Rolls (R) @ $6.00 each  □ Sandwiches (S) @ $5.00 each 

       - White, whole meal, rye, multigrain 

 

CHICKEN 

With aioli, avocado, tomato & spinach    F □ W □ R □ S □ 

 

TURKEY 

With cranberry, lettuce & camembert    F □ W □ R □ S □ 

 

HOMMUS 

With tomato, cucumber, red onion, cheese & lettuce  F □ W □ R □ S □ 

 

TRIPLE SMOKED HAM 

With fresh tomato, cheese & mustard    F □ W □ R □ S □ 

 

TUNA 

With aioli, Spanish onion, celery, dill, lemon juice & spinach F □ W □ R □ S □ 

 

EGG 

With aioli, roast capsicum, cucumber & lettuce   F □ W □ R □ S □ 

 

ROAST BEEF 

With caramelized onion, tomato, lettuce & mustard  F □ W □ R □ S □ 
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Delivered to your door 

 

COCKTAIL MENU 

      
Mini Souvlaki           Satay Skewers Mini Frittata            Tempura Prawns     Mini Quiche 

Lamb              Lamb   

Chicken           Chicken  

 

       
Baby Rice Balls           Meat Balls – Spicy    Barramundi Sticks    Mini Bruschetta      Mini Meat Pies 

 

              
Vol au vents                Lemon Pepper Squid BBQ Chicken Wings Tasmanian Oysters Beef Skewers  

                               

 

              
Californian Rolls         Chicken Tenders        Vegetable Samosas   Vietnamese              Mini Kerensky  

                                                                           Spring Rolls                

 

  Option 1 – 6 varieties at $25 per person 

  Option 2 – 10 varieties at $40 per person 

More than 100 people 2 staff included     


