
 

Pr ices are val id unt i l  31 s t  December 2009.  
I f  your  event i s  to be held in  2010 please al low for  an est imated increase of  10%.  

Staf f  and Chef Charges apply i f  less  than 35 guest s .  

L U N C H  B A G  M E N U  O P T I O N S  
We purchase the very best ingredients and blend them with skill and imagination to create stylish, 

mouthwatering menus that tempt the senses and pleasure the palate. 

 

Lunch Bag Inclusions 

$19.50 per person 

Please select one of the following: 
(total 1 portion per person) 

Pita Bread Wrap with Tandoori Chicken, Cucumber, Tomato and Raita 
Pita Bread Wrap with Thai Beef Salad and Saffron Mayonnaise 

Sesame Bagel with Leg Ham, Mango Relish, Roma Tomato and Mesculin Salad 
Cracked Black Pepper Bagel with Sharp Cheddar, Chilli Tomato Jam,  

Snow pea Sprouts and Cos Lettuce (V) 
French Baguette with Roasted Chicken, Parmesan Cheese, Cos Lettuce and Caesar Dressing 

French Baguette with Roasted Vegetables, Hommus and Coral Lettuce (V) 
Foccacia Roll with Roast Turkey, Cranberry, Avocado, Cream Cheese and Rocket 

Foccacia Roll with Sundried Tomato, Feta, Baby Spinach and Caramelized onion relish (V) 
Rye Sunflower Roll with Tuna, Red Onion, Snow Pea Sprouts, Lettuce and Mayonnaise 

Rye Sunflower Roll with Avocado, Egg Mayonnaise, Roma Tomato and Iceberg Lettuce (V) 
 

AND 
 

Please select one of the following: 
(total 1 portion per person) 

 
Gourmet Potato Salad with Seeded Mustard & Spr ing Onion Dress ing 

Fresh Fruit  P ieces 
Fresh Tropical  Fruit  Salad served with Low Fat Yoghurt  

Home-Baked Carrot Cake Sl ice 
Decedent Chocolate Cake 
Home Style Banana Cake 

 
INCLUDES 

 
Fruit  Juice, Bott led Water or Can of Soft  Dr ink 

 
A select ion of mult iple menus wi l l  attract a surcharge of $3.30 per person per choice 

Vegetar ian and dietary request can be catered for upon request 
 


