antipasto ﬂ&(ﬁl’c’c&’ 290 per person
Zmic;{utto, @2 L, marinated vegetdoles, mixed olives, caramélised onion frittata and
reaa stic

cheese p(ﬂt’c&t’ 890 per person
including five varieties of cheese, drapes, figs, toasted waruts and crackers

bﬂ@u&t’o% ~ s0ld a5 a whole baguette cut into six to 12 pieces 2380 each

leg ham, swiss cheese, dijon mustard,  lettuce and tomato
rare rogst lpeef, dioli, caramélised onion, spinach. and tomato
whipped feta with basil and mint, rosst veggies, spinach
chicken bresst, basil mayp, lettuce, and tomato

smoked salpmon, lemon caper manpo, brie and lettuce

food (%&(5 - little boxes filled with individual servings 390 each

classic potato saad with bacon and chives

chickpea with feta, sun dried tomatoes and chilli
moroccan cous covs with eggplant and. coriander
pasta and pumplin with kdamatra olives and ricotta
Asian noodle saad with sticky) sweet o dmss{y\@

and many) more...

homenade finder f00d - wiriwvunm order of 1 dozen 190 each
bite size quichss bite size rolls

pumplin, rocket and caramelized onion Al beef savsage rolls

feta, mint and cagsicum That chicken rolls

leg han and parmgsan spinach. and ricotta rolls
smoked samon, lamon and Aill

blue cheese and fig

bite size savouries Yluten free bites

tuna bdlls with herlpy tartare savce pumplin risotto cakes

Indian spiced corn fritters with minted yoghurt prosciutto, spinach & tomato frittatas
aneet treats

caramel tartlets bt size douldle chocolate brownies  mini mixed berry) muffins
little cakes topped with delicate sweet pastry shapes

We can dlso make larder cakes for six to 12 people, cook bakes for you in
Yowr own dishes, (ke (asagpes and vedgie stacks and stews and curries to
feed yowr tamily



