
Thai chicken sausage rolls (spicy)
Cheese, potato and capsicum frittata with tomato chutney (v)
Onion pakora slider with mint chutney
Olive, onion and zucchini savoury scones (v)
Spinach and feta cheese filo pocket (v)
Cheedar cheese onion tartlets (v)
Ham, tomato and cheese croissants

Cos leaves, crispy bacon, croutons, soft boiled egg, Caesar dressing and Parmesan
Mixed salad leaves with tomato and cucumber (v, ve)
Roast beetroot with oranges, radish in chimichurri dressing finished with caramelized walnut
Panzanella salad (v, ve)
Chickpea and feta salad (v)
Roasted potato pickle, and spring onion salad (v)
Roasted chicken salad with Asian vegetables, and Asian dressing
Grilled beef Thai salad with Asian vegetables and sesame dressing
Cauliflower, Morrocan spiced couscous with feta cheese and roast vegetables

(Choose 1)

(Choose 1)

(Choose 1)

Lemon mascarpone tart with seasonal berries (v)
Chocolate expresso tart with caramalized honey walnut (v)
White chocolate blondie
Chocolate lava cake with berry compote
Salted caramel profiterole (v)
Berry friands (v) 

Breads | $4 per person
Fillings | $5 per person
Savouries | $5 per person
Salads | $5 per person
Sweet | $5 per person

V- Vegetarian, LG - Low Gluten, Gluten-free item prepared in premises processing gluten.
Please choose your lunch selections for the whole group. | Please notify us of any special dietary requirements prior to the groups arrival, 

and we will cater for them separately. | Please note, items are subject to seasonal availability.

SAVOURIES

SALADS

SWEET

EXTRA

BREADS

FILLINGS
Cheddar, tomato, and spring onion mayonnaise (V)
Roast beef with horseradish crème fraiche
Smoked chicken with carrot and mustard mayonnaise
Grilled capsicum, eggplant, sundried tomato with basil pesto (V)
Rosemary roasted lamb with mint mayonnaise, and pickled carrots
Shrimps with pickled lemon mayonnaise

Wraps | Turkish bread | Grain bap | Ciabatta roll | Panini bread | Focaccia bread

(Choose 2)

(Choose 1 | gf on request)

WORKING LUNCH MENU
 $32 PER PERSON | MIN 12 PEOPLE


