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Buffet

Create a relaxed casual fee[ with a selection from our Buffet range.

Minimum 25 people.

Entrée

Mains:

Sides

Salads
[ ]

Thai style beef salad served with a lime & chilli dressing

Cold antipasto platters with ciabatta, roasted vegetables and Italian meats

Pea & fetta fritters topped with a smoked chicken and fresh mint salad

Goats cheese tartlets with red pepper and caramelized onion marmalade

Smoked salmon frittata topped with créme fraiche and fresh dill

Peking duck pancakes with spring onion & hoi sin sauce

Selection of nori and sushi rolls with wasabi, pickled ginger & soy dipping sauce
Homemade roast pumpkin & cannellini bean soup served with garlic ciabatta rolls.

Chinese BBQ pork served on fragrant rice and baby bok choy

Lamb and roasted vegetable pie with puff pastry top.

Porterhouse steak char grilled and served with a red wine sauce

Chicken breast baked and served with a red pepper and pesto sauce

Greek style leg of lamb served with braised peppers and a sweet potato mash
Thai beef curry with minted yoghurt and Nann bread

Roasted vegetable or traditional beef lasagna with fresh shaved parmesan.
Nasi goreng with baby prawns, minced pork and bean shoots

Asian baked salmon served on green vegetable stir fry with soba noodles

Cog Au Vin on soft polenta with fresh green beans

Steamed jasmine rice

Rosemary and garlic roasted potatoes
Creamy mashed potato

Roasted Mediterranean vegetables

Roasted vegetable salad with balsamic dressing

Moroccan style purple salad

Potato and green bean salad with crispy bacon and a rich mayonnaise dressing
Traditional Greek salad with feta

Tomato, basil & red onion salad

Tabbouleh salad with lemon and olive oil dressing

PO Box 150, Old Mornington Road, Mount Eliza 3930
Tel: 03 9788 7268 Facsimile: 9787 5888
www.toorakc.vic.edu.au

www.toorakcaterers.com.au
ABN 19004 135 246




Buffet Continued...

Desserts

French lemon tart with double thick cream

Chocolate tiramisu

Cheese and fruit platters with lavosh and quince paste
Italian summer pudding with raspberries, chocolate & coffee
Pavlova topped with fresh cream and seasonal berries.
Raspberry cheesecake brownie

Plum tart served with cinnamon mascarpone cream

Orange & Polenta cake served with fresh cream and berries

Plunger coffee, tea & chocolates

Options:

Prices are based on a self serve buffet. Presented on platters to the table
or from a Buffet station. For full plated service please refer to the Dinner
Menu.

A Choose 1 Main, 1 Side, 1 Salad and 1 Dessert $28.00p/p
B Choose 2 Mains, 1 Side, 1 Salad and 2 Desserts $38.00pp
C Choose 2 Entrée, 2 Mains, 2 Sides, 2 Salads and 2 Desserts $45.00pp
D Choose 3 Entrée, 3 Mains, 2 Sides, 2 Salads and 3 Desserts $55.00pp

Prices include supply of food, crockery, cutlery and tea/coffee facilities only
Staff & linen hire not included. Please see Terms & Conditions. GST included.
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Dinner Selection

The perfect way to enjoy a special evening. Customize your own menu or

choose from one of our special packages below.
Minimum 20 people

Entrée

Mains:

Smoked salmon Mille Feuillet with sesame wonton, sprouts and a wasabi dressing
BBQ prawn cutlets served with roasted pepper and corn salsa

Thai style beef salad served with a chilli and lime dressing

Cold antipasto platters with ciabatta, roasted vegetables and Italian meats

Goats cheese tartlets with red pepper and caramelized onion

Peking duck pancakes with spring onion & hoi sin sauce served on beansprout salad
Fresh oysters served with a pomegranate and tomato dressing

Pea & fetta fritters topped with a smoked chicken and fresh mint salad.

Chinese BBQ pork served with fragrant rice & baby bok choy

Individual lamb and roasted vegetable pies with puff pastry tops.

Greek style leg of lamb served on braised peppers with a sweet potato mash
Porterhouse steak on a green pea mash with a red wine sauce.

Chicken breast on roasted Mediterranean vegetables with a red pepper and pesto sauce
Beef fillet served on crushed kipler potatoes with a mushroom and thyme sauce

Asian baked Salmon with green vegetable stir fry and soba noodles

Coqg Au Vin served on soft polenta with fresh green beans

All mains served with a green garden salad and petit crusty rolls.
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Dinner Continued...

Desserts:

French lemon tart with double thick cream

Chocolate tiramisu

Cheese and fruit platters with lavosh and quince paste
Italian summer pudding with raspberries, chocolate & coffee
Pavlova topped with fresh cream and seasonal berries.
Raspberry cheesecake brownie with double cream

Plum tart served with cinnamon mascarpone cream

¢ Orange & polenta cake served with fresh cream and berries

Plunger coffee, tea and chocolates

Options:

A Choose 1 Mains, and 1 Desserts $28.00pp
B Choose 2 Mains, and 2 Desserts. Served 50/50 $38.00pp
C Choose 1 Entrée, 2 Mains, and 1 Desserts $42.00pp
D Choose 2 Entrée, 2 Mains and 2 Desserts. Served 50/50 $52.00pp

Prices include supply of food, crockery, cutlery and tea/coffee facilities only
Staff hire & linen not included. Please see Terms & Conditions. GST included.
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Finger food

Choose from our delicious list below to create your own customized menu

Minimum ovder 2 dozen p/item $26.00p/dozen. (Excludes noodle boxes: $38.00p/dozen*)
Canapés - cold

e Japanese nori & sushi roll with traditional condiments & a spicy soy
dipping sauce

e  Mini chicken & coriander wraps

e Bruscetta with pesto and a concass of grilled peppers ( vegetarian)

¢ Smoked salmon and dill roulade served on a garlic crouton

e Italian beef salad with tomato, basil and red onions served in individual
spoons

e Roasted vegetable frittata topped with basil pesto (vegetarian)

e Club sandwiches layered with smoked chicken, avocado, ham and
chutney.

e Fresh oysters served with tomato & pomegranate dressing

e Mixed melon and prosciutto skewers

e Oriental spoons filled with Thai king prawns

Canapés - hot

Thai fishcakes with a homemade sweet chilli and cucumber sauce
Gourmet sausage rolls served with a bush tomato chutney
Tandoori chicken skewers with minted yoghurt dip.
Viethnamese beef patties with a chilli & lime dipping sauce
Fetta & roasted red pepper tarts ( vegetarian)
Miniature pizzas:
¢ Smoked salmon, rocket and dill
e Caramelized onion & goats cheese (vegetarian)
e Tomato, bocconcini and basil (vegetarian)
e Spicy chorizo sausage
Individual Peking duck pancakes with hoi sin sauce
Lamb and pistachio kofta served with tzatki dipping sauce.
Mini beef burgundy pies served with a homemade tomato relish
Mini Noodle Boxes:
e Pork & almond noodle stir fry*
e Nasi goreng with Chinese sausage & omelette*

Desserts:

Miniature Pavlovas served with thick cream and seasonal berries.
Individual lemon meringue pies.

Homemade chocolate ravioli served warm

Mini raspberry cheesecakes

Mexican brownie: rich chocolate brownie w/almond & cinnamon topping
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Stand & Socialize

The ideal solution for those wanting a complete meal without the fuss of a sit

down dinner.

Minimum order 2 dozen of each item.
e Spiced coconut chicken curry with jasmine rice, mango chutney & miniature naan
bread

e Vegetable biryani rice with roasted almonds and saffron (vegetarian)

e Char-grilled Tuna Nicoise served with green beans, olives, kipler potatoes, egg &
cherry tomatoes

e Beef Burgundy served with garlic croutons

e Bangers and Mash of cocktail sausages with a Dijon mash and caramelized onion
e Pesto Fettuccine with grape tomatoes, goat cheese and roasted pine nuts (vegetarian)
e Moroccan Lamb served on citrus cous cous with fresh minted yoghurt

Prices quoted include all relevant crockery, cutlery and serving equipment. Excludes
Barware, kitchen equipment and tea/coffee facilities. GST included.

Price does not include staff hire. Please see Terms & Conditions.
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Lunch Menus

Whether it’s a light casual tunch or a formal sit down affair, there’s something for
everyone.
Minimum 25 people

Brown Bag Lunch: A casual option ideal for those on the move. A lunch bag filled with a homemade
sandwich, fruit salad, delicious slice and a fresh juice.
$10.50pp

Working Lunch A: Served on platters to the table with a selection of 3 different fillings.
Choose from:
o Point sandwiches
o Wraps
o Foccacias
Includes fresh fruit and cheese platters and plunger coffee/tea $14.50pp

Working Lunch B: Includes “working lunch A” PLUS a selection of petit savory gourmet pies, quiches
and savory tarts with homemade tomato relish. $16.50pp
Homemade Soup: Served with petit dinner rolls. Choose from: $5.50pp

o Roast pumpkin & cannellini bean
o Leek, potato & spinach
o Lentil & vegetable

Cooked Lunch: Served either as platters to the table or as a self serve buffet
See attached “Buffet Menu” selection.

Sandwich Selection:  Minimum order of 1 dozen of each variety

Available in Point sandwiches $5.00ea
Wraps $5.50ea
Foccacia rolls. $6.00ea
Fillings:

=  Smoked chicken, avocado, lettuce & homemade
mayonnaise

Ham, cream cheese, sun dried tomato & spinach
Salad, avocado and basil mayonnaise

Cream cheese, dill and smoked salmon

Curried egg with mixed greens

Salami, pesto and rocket

Roast beef with mixed greens and onion marmalade
Turkey, brie cheese & cranberry

Prices include all relevant crockery, cutlery and serving equipment excluding barware. Coffee & tea
facilities only included where indicated. GST included. Price does not include staff & linen hire. Please
see Terms & Conditions.
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Morning & Afternoon Tea Packages

Choose from our delicious list below

Minimum 35 people
All morning/afternoon tea presented as a self serve buffet.

Choose from:

Beverages Price per person
e Tea selection and instant coffee $2.80p/p
e Tea selection & plunger coffee $3.00p/p
e  Freshjuice: Jugs $0.90p/p

Food
e  Arnotts family assorted biscuits $0.90p/p
e Homemade slice $1.90p/p
e Scones, jam & cream $3.00p/p
e Assorted Danish pastry selection $2.50p/p
e Homemade cake $2.00p/p
e  Savoury mini quiche selection $1.90p/p
e  Savoury mini muffin selection $1.90p/p
e  Fruit platters $3.00p/p

Morning/Afternoon Tea Package

$4.90p/p

e Plunger coffee, tea and iced water served with a homemade slice or cake of the day.

Prices include all relevant crockery, cutlery and serving equipment excluding barware. Coffee & tea
facilities included where indicated. GST included. Price does not include staff & linen hire. Please see
Terms & Conditions.

PO Box 150, Old Mornington Road, Mount Eliza 3930
Tel: 03 9788 7268 Facsimile: 9787 5888
www.toorakc.vic.edu.au

www.toorakcaterers.com.au
ABN 19004 135 246




Self Catering Menu

Minimum order of 2 dozen per individual item. Excludes platters.
See finger food menu

Mini gourmet cocktail pies
Beef burgundy
Thai chicken
Vegetarian
Mini Gourmet Quiche
Egg & bacon
Spinach & fetta

Point sandwiches. 4 points.
Foccacia rolls w/selection of fillings
Pita wraps wi/selection of fillings
Fillings:

Ham, cream cheese, sun dried tomato & spinach
Salad, avocado and basil mayonnaise

Cream cheese, dill and smoked salmon

Curried egg with mixed greens

Salami, pesto and rocket

Roast beef with mixed greens and onion marmalade
Turkey, brie cheese & cranberry

O O O O O O O O

Platters: Served on white disposable platters.
Serve approx 12 guests for a light meal or 20 guests as a snack

Mixed Wrap and Foccacia Platter Selection of fresh made wraps and
Foccacia rolls with a variety of gourmet fillings

Ribbon Sandwich Platter: Delicious fingers layered up with chicken,
avocado homemade mayonnaise, ham, chutney & alfalfa

Antipasto Platter. Selection of marinated and roasted vegetables
with cold meats and crusty bread .

Dips Platter: Selection of 3 dips served with seasonal vegetables
and crusty bread.

Fruit & Cheese Platter: Selection of seasonal fruits served with
premium cheeses, dried fruits and gourmet crackers

Sushi Platter: Selection of homemade sushi rolls and sashimi
served with fresh wasabi, pickled ginger and soy sauce.

Salad Platters: as per “buffet” menu

All prices are for pickup service only and include GST.

$26.00p/dozen

$22.00p/dozen

$22.00p/dozen

$5.00p/round
$6.00ea
$5.50ea

Smoked chicken, avocado, lettuce & homemade mayonnaise

$60.00

$60.00

$60.00

$60.00

$60.00

$60.00

$50.00
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Additional Information

e All quotes are valid for 14 days and include GST

e  Pricing is based on minimum numbers stated for a 4 hour function

®  Price is inclusive of tea and coffee only where stated. All other drinks are to be supplied by the
customer unless advised otherwise. A BYO contract must be completed if serving alcohol.

e  Glassware, crockery and additional equipment can be hired upon request, Unless stated otherwise.

e Additional kitchen equipment hire may be required for offsite or larger functions.

Terms and Conditions: Casual

e  Staff are charged as follows:
Waiting/Bar $38p/hour minimum 4 hours

Chef/Kitchen $48p/hour minimum 4 hours
A 25% loading applies to all staff rates for Public Holidays, Sundays & functions after |2midnight.

e A 20% deposit is required to secure all bookings. The balance must be settled 7 days prior to your
function.

e Any cancellations made later than 30 days prior to the function date will forfeit 50% of their deposit
monies. Cancellations later than 14 days prior to the function date will result in 100% loss of deposit
monies. Cancellations made later than 72 hours prior to the function date will result in a 50% charge
of the total account payable.

e  Any breakages/damage or loss to any hired/supplied equipment will be charged directly to the client at
the replacement cost.

e  Guest numbers must be confirmed 7 days prior to the event. Any subsequent drop in numbers after
this time will not be deducted from the final account and must be paid for in full. Additional numbers
can be taken up to 24 hours prior to function.

e  For larger functions a security bond may be requested to cover any unforeseen costs or damages.
The bond is 100% refundable upon completion of the function and a final inspection.

Alcohol

e  Toorak Caterers have a large bank of qualified bar staff with Responsible Service of Alcohol Certificates to
ensure the safe and successful service of drinks.

e  Toorak Caterers are not licensed to supply or sell any alcoholic drinks without a temporary limited liquor license
as granted by the Liquor Licensing Victoria. Clients wishing to sell alcohol can apply for a one off limited license.
Toorak Caterers will assist in this application.

Functions held within a private residence can operate as BYO. This excludes sporting clubs or restaurants

whereby a BYO permit is required. For those functions operating as BYO a service of alcohol agreement will be
provided and signed. No license is required for BYO within a private residence.

PO Box 150, Old Mornington Road, Mount Eliza 3930
Tel: 03 9788 7268 Facsimile: 9787 5888
www.toorakc.vic.edu.au

www.toorakcaterers.com.au
ABN 19004 135 246




