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sample catering packages menu list

Menu Key
(v) vegetarian 
(may contain egg, dairy products 
and/or honey)

(vg) vegan 
(contains no animal products)

(gf) gluten-free product*

(nf) nut-free product*

(df) dairy free

*although this dish is prepared 
with gluten or nut-free products, 

we cannot guarantee 100% gluten 
or nut-free as the dish is prepared 
in kitchens that also use gluten 
products and nuts.

Special Requests
If any of your guests have dietary 
requirements, please advise us as 
soon as possible prior to your event.

Please Note
Due to the seasonal nature of this 
menu, some items may not always 
be available. While we will endeavour 

to provide your desired selection, we 
may need to make substitutions from 
time to time.

Minimum numbers may apply.

All prices in the menu include GST.

Prices are per person unless 
specified otherwise. Refer to package 
overview for inclusions.

Menu is effective until 30 June 2021.

Our Philosophy

By keeping up-to-date with the latest in 
food trends, Perth Convention and 
Exhibition Centre (PCEC) and Mustard 
Catering set the benchmark for responsible 
catering using quality foods ground and 
produced locally. Our culinary team produce 
seasonal menus that draw on the best food 
available in the market.

Today, PCEC and Mustard are proud to be 
at the forefront of ethically responsible 
catering. We only work with suppliers who 
demonstrate best practices. This means 
minimum harm and maximum enjoyment 
for everyone.
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menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

LIGHT

LIGHT BREAKFAST $33/person

halloumi, mushroom and spinach slider (v,nf)

scrambled free range egg and maple 
cured bacon (nf,gf)

freshly baked danish and croissants

selection of mini fruit filled muffins

fresh cut seasonal fruits (gf,nf,df,vg)

fruit smoothie - strawberry, coconut 
and banana (gf,df,nf,v)

chilled fresh orange, apple juice and sparkling 
mineral water

fix organic fair trade coffee and 
simplicitea® tea selection 

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST

PLATED

BUFFET



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

LIGHT

PLATED

BUFFET

PLATED BREAKFAST $39.5/person

COLD

Served to your table

fresh cut seasonal fruits (gf,nf,df,vg)

assorted mini danish and mini muffins

chilled fresh orange, apple juice and sparkling 
mineral water

fix organic fair trade coffee 
and simplicitea® tea selection

HOT

Please select 1 item

café breakfast
smashed avocado, poached free range eggs, maple 
cured bacon, charred 9 grain bread, truss tomatoes, 
crumbled feta

eggs benedict
smoked speck bacon, poached free range eggs, 
charred 9 grain bread, truffle, spinach, hollandaise 
sauce, truss tomato

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

mediterranean breakfast
grilled halloumi, poached free range eggs, smashed 
avocado, button mushroom, truss tomato, kalamata 
olives, grilled turkish bread, mediterranean herb 
salad (v,nf)

warm huon smoked salmon
poached free range eggs, oyster mushroom, dill and 
lemon crumpets, avocado hollandaise (nf)

traditional breakfast
free range scrambled eggs, bacon, tomato, 
mushroom, spinach, 9 grain toast and cumberland 
sausage (nf)      
  

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

LIGHT

BUFFET    $41.5/person

BAKERY

freshly baked danish and croissants, 
served with butter, preserves and honey

COLD

yoghurt shooter with toasted muesli, 
honey and stewed fruits 

fresh cut seasonal fruits (gf,nf,df,vg)

HOT

grilled back bacon

free range scrambled eggs (v)

cumberland chipolata sausage

sautéed herb potatoes (v)

sautéed button mushrooms (v)

slow roasted roma tomato, herb butter (v)

INCLUSIVE SELECTIONS

chilled fresh orange and apple juice

sparkling mineral water

fix organic fair trade coffee 
and simplicitea® tea selection

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

PLATED

BUFFET

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKS  

QUICK BREAK

fix organic fair trade coffee and
simplicitea® tea selection  $6/person

with gourmet cookies   $10.5/person

with mini fruit filled muffins (2 per person) $12.8/person

add fresh whole seasonal fruit $3/person

BREAK
select two items (sweet and/or savoury) 
1 of each per person        $17.5/person

select three items (sweet and/or savoury) 
2.5 per person         $20/person

served with fix organic fair trade coffee, 
simplicitea® tea selection, hot chocolate

NESPRESSO QUICK BREAK

nespresso coffee machine 
and simplicitea® tea selection  $6.5/person

with gourmet cookies                  $11/person

with mini fruit filled muffins 
(2 per person)                $12.8/person

add whole seasonal fresh fruit       $3/person

NESPRESSO BREAK

select two items (sweet and/or savoury) 
1 of each per person    $17.9/person

select three items (sweet and/or savoury) 
2.5 per person     $20.4/person

served with Nespresso coffee, 
simplicitea® tea selection, hot chocolate

*Nespresso Break available for a maximum of 20 guests

SWEET SELECTION

buttermilk scones, with strawberry conserve 
and clotted cream (served warm) (nf) 

orange and almond cake (gf)

classic filled doughnuts, raspberry, choc hazelnut, 
vanilla caramel

banana bread, caramel topping (nf)

chocolate brownie, raspberry dip (gf)

passionfruit cheesecake slice (nf)

orange and chocolate jaffa slice (gf)

chocolate cake (gf)

mini fruit filled muffins

carrot cake (gf)

caramel slice (gf)

peppermint and chocolate cake (gf)

sticky date pecan and butterscotch cake (gf)

selection of mini ice creams (mars, twix, snickers)

large fruit filled muffins

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST

BREAKS



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

BREAKS

SAVOURY SELECTION

five cheese arancini, pesto dip (v)

gourmet mini pies with tomato relish (nf)

quiche florentine, spinach and cheese (v)

mini aussie hot dog, mustard and ketchup (nf)

freshly baked ham and cheese croissant (nf)

freshly baked vine tomato and swiss cheese 
croissant (nf,v)

green pea and potato curry puff raita (nf,vg,gf,df)

handmade cumberland sausage rolls, spiced 
tomato ketchup (nf)

mini cornish pasty, warm mustard pickle (nf)

chicken kebabs, soy, honey and sesame (gf,nf,df)

pumpkin and feta arancini, tomato dip (gf,nf)

spanish style tortilla, sweet potato and capsicum 
(gf,nf)

CONTINUOUS COFFEE AND TEA

half day (four hours)  $13.8/person 
with gourmet cookies  $19/person

full day (eight hours)  $18.9/person 
with gourmet cookies  $25/person

CONTINUOUS NESPRESSO COFFEE AND TEA* 

half day (four hours)  $16.9/person 
with gourmet cookies  $21/person

full day (eight hours)  $23/person 
with gourmet cookies  $27/person

*maximum of 20 guests

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

WORKING LUNCH  $39/person

BREADS, WRAPS AND SANDWICHES

Hand held lunch please select 2 items. 
$3 per person for a third item.

salami milano, smoked havarti, pesto and 
tomato baguette

smoked ham, bush tomato chutney and 
salad sandwich

peppered pastrami, mizuna, shallot and chive 
sour cream baguette

mexican spiced roasted vegetables, kidney bean 
and avocado tortilla wrap (v)

smoked salmon, pea shoots, lemon and 
cucumber baguette (v)

free range egg, curried mayonnaise, coriander leaf, 
iceberg wrap (v)

tuna, caper, baby spinach and parsley 
dressing wrap (v)

smoked turkey, mustard pickle, red onion and 
spinach baguette

mahogany creek chicken, corn relish, cheddar and 
iceberg sandwich

rare roast beef, horseradish, vine tomato 
and cos sandwich

COLD BOWLS

Please select 1 item. $3 per person for a second item.
Add a protein to your salad for $4 per person. Select 
from, cured salmon, chicken, beef, pork, prawns.

chickpea, mint, zucchini, pomegranate jewels, urfa 
biber lemon (vg,gf,df,nf)

black barley, green pea, beetroot, goats cheese (v)

charred cauliflower, curried lentils, coriander, 
chilli (gf,vg,nf,df)

pearl couscous, kalamata, cherry tomatoes, feta, 
capsicum (v)

quinoa, five bean, spiced halloumi, shallot 
dressing (gf,v,nf)

asparagus, parmesan, white bean and blush 
tomatoes (gf,nf,v)

coriander, cabbage, bean shoots, chilli, shitaki, 
miso (gf,df,v,nf)

rice noodle, wakame, straw mushroom, sesame 
(gf,df,v,nf)

SMALL BITES

Please select 1 item. $3 per person for a second item.

harrisa chicken, moghrabieh couscous, charred 
capsicum, mint, lemon (df,nf)

tandoori chicken, chana dahl, cumin yoghurt (gf,nf)

slow cooked lamb, cannellini, vine tomato, green 
olives (gf,df,nf)

jura sausage, pickled cabbage, potato crisps, sweet 
mustard (gf,df,nf)

cajun spiced pumpkin, red bean, capsicum, 
chipotle dressing (gf,vg,nf,df)

braised beef, roast parsnip, horseradish, pea 
sprouts (gf,nf)

char sui pork, fried rice, scallions (gf,df,nf)

palak, aloo ghobi, cauliflower and potato curry, 
spinach, crushed poppadum (vg,nf,gf,df)

goan style barramundi, kachumba salad, spiced 
mango chutney (v,nf,df,gf)

tom yum salmon, coconut rice, coriander, prawn 
cracker crumb (gf,nf,df,v) 

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

WORKING LUNCH CONT.  

SWEET TOOTH

Please select 1 item. $3 per person for a second item.

classic bakewell tart, raspberry jam and fondant

confit pineapple, coconut sago, ginger curd 
(df,gf,nf,vg)

raspberry chocolate tart, mint milk gel (nf,gf)

bitter chocolate ganache, orange curd, cardamom 
crunch (nf,gf)

russian honey cake, mandarin crunch

portugese custard tart, apricot marmalade (nf)

caramelised apple, cinnamon cream and 
feulletine

traditional lemon meringue pie (nf)

fresh whole seasonal fruit 

TO DRINK

fix organic fair trade coffee and 
simplicitea® tea selection

infused water and natural iced water

Add $3 per person 
orange juice or soft drinks

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

Based on current menus valid to July 2019. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

PLATED LUNCH

PLATED MENU

two course entree and main course $61/person

two course main course and dessert $58/person

three course entree, 
main course and dessert  $72/person

served with fix organic fair trade coffee 
and simplicitea® tea selection

Additional entrée, main or dessert $6 per person per 
course (alternate drop between your guests)

ENTREE

Please select one item.

From the Farm

butter poached lilydale free range chicken 
charred artichokes, mushroom custard, jura 
sausage (gf,nf)

marinated slow roasted south west beef 
baby leaf salad and shaved grana, house made 
pickles, evoo (gf,nf)

shaved serrano ham 
creamed avocado, basil shoots, mustard fruits and 
mozzarella piccolina (gf,nf)

From the Sea

smoked huon salmon 
lemon quinoa, horseradish creme, dill dressing, 
torn rye (nf)

poached indian ocean prawns 
freekah and chive salad, caper vinaigrette, chervil 
(nf)

seared fremantle swordfish 
heirloom vegetable salad, kalamata olives, fremantle 
anchovies, green beans (gf,nf)

From the Field

spiced butternut pumpkin 
cherry tomatoes, beetroot, brussel leaves, radish 
and morello (gf,nf,df,vg)

grilled asparagus 
goats curd and grapefruit, roast mushroom, 
truffle gel (gf,nf,v)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

PLATED LUNCH CONT.

MAIN

Please select one item.

Additional main $6 per person, per course 
(alternate drop between your guests).

From the Farm

grilled south west beef tournedos 
asparagus, mushrooms, béarnaise (gf,nf)

chicken breast                                                   
orange fennel and quinoa, pickled micro capsicum, 
chilli onion gel (df,nf,gf)

braised beef cheek goulash 
charred baby capsicum, roasted onion dust (gf,df,nf)

cumin braised lamb scotch fillet 
charred baby corn, pomegranate jewels, warm 
hummus (gf,nf,df)

slow roast pork belly 
braised onion, spiced apple, grain mustard mash, 
paprika crackle (gf,nf) 

From the Sea

blackened tasmanian salmon 
fremantle octopus, green pea and truffle veloute, 
charred polenta (gf,nf,v)

barramundi fillet 
puy lentils, asparagus, honey mustard, bell pepper 
relish (v,df,gf,nf) 

From the Field

mushroom and basil risotto cake 
pea puree, seasonal baby vegetables and vine 
tomato salsa (gf,nf,df,v)

warm mediterranean vegetable tart 
confit baby roma, herb poached potato, kalamata 
dust (gf,nf,df,v)

parmesan and basil polenta cake 
carrot and coriander mash, spring vegetables, red 
capsicum coulis (gf,nf,df,v)

SHARE, SALADS OR VEGETABLES

seasonal leaves and garden 
vegetable salad, balsamic dressing  $6/person

ancient grains, roasted pumpkin, 
toasted nigella seed, garlic dressing  $6/person

baked gourmet potatoes 
with sour cream and chives   $7/person

roasted root vegetables 
with parsley evoo    $7/person

broccolini, cauliflower 
and lemon scented evoo   $7/person

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

PLATED LUNCH CONT.

DESSERT

Please select one item.

honey cake 
caramel and honey layered cake, marinated 
oranges, hazelnut crunch

bitter chocolate ganache 
peanut butter, salted caramel, freeze 
dried raspberries

marinated strawberries 
mascarpone cream, dark chocolate, micro mint, 
vacherin (gf,nf)

ottoman spiced candied pumpkin 
tahini cream, citrus, chickpea crunch (gf,nf,df,vg)

Pink lady, 
white chocolate and calvados mousse, spiced 
caramelised apple, sunflower seed and chocolate 
crumble (nf)     

SHARED CHEESE PLATTER

Add $1.5 per person

shared platters of fine australian cheese, crisp 
savoury biscuits and dried fruit

INDIVIDUAL GOURMET CHEESE PLATE

Add $3 per person

margaret river camembert, capel club cheddar, 
lobethal blue, crisp ciabatta and fruit compote

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

CONFERENCE LUNCH $44.5/person

Create your own stand up style lunch of cold 
and hot items

COLD ITEMS

Salad Bowl

Please select 1 item. Additional $3 per person for a 
second item.

greek salad, vine tomato, cucumber, kalamata, 
feta (gf,nf,v)

ceasars salad (circa 1980), cos aioli, croutons, shaved 
parmesan, hens egg (nf,v,gf)

chickpea, mint, zucchini, pomegranate jewels, urfa 
biber lemon (vg,gf,df,nf)

potato, and spring onion salad, grain mustard 
(gf,df,nf,vg)

black barley, green pea, beetroot, goats cheese (v)

charred cauliflower, curried lentils, coriander, chilli 
(gf,vg,nf,df)

pearl couscous, kalamata, cherry tomatoes, feta, 
capsicum (v)

quinoa, five bean, spiced halloumi, shallot dressing 
(gf,v,nf)

asparagus, parmesan, white bean and blush 
tomatoes (gf,nf,v)

coriander, cabbage, bean shoots, chilli, shitaki, miso 
(gf,df,v,nf)

rice noodle, wakame, straw mushroom, sesame 
(gf,df,v,nf)

Cold Platter

Please select 1 item. Additional $3 per person for a 
second item.

air dried beef, pickled meditaranean vegetables, 
shaved grana padano (nf,gf)

shaved smoked turkey, mustard pickles, roquette 
and pickled red onion (gf,nf,df)

smoked tasmanian salmon, horseradish crème 
fraiche, cucumber salad (gf,nf,v)

shaved local prosciutto, fresh melon and mustard 
fruits (gf,df,nf)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

italian style salami, vine tomato, pesto, 
bocconcini, roquette (gf)

fresh and preserved local vegetables, hummus, 
avocado dip, tomato pesto (gf,vg,df)

miso poached chicken, daikon and wakame slaw, 
sesame dressing (gf,nf,df)

rare roast beef, pumpkin, truffle and pepitas 
(gf,nf,df)

poached indian ocean prawns, namjim dressing, 
thai salad (gf,nf,df)

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

CONFERENCE LUNCH CONT.  

HOT ITEMS

Hot Protein

Please select 1 item. Additional $3 per person for a 
second item.

harrisa chicken, moghrabieh couscous, charred 
capsicum, mint, lemon (df,nf)

tandoori chicken, chana dahl, cumin yoghurt (gf,nf)

slow cooked lamb, cannellini, vine tomato, green 
olives (gf,df,nf)

jura sausage, pickled cabbage, potato crisps, sweet 
mustard (gf,df,nf)

braised beef, roast parsnip, horseradish, pea 
sprouts (gf,nf)

char sui pork, fried rice, scallions (gf,df,nf)

goan style barramundi, kachumba salad, spiced 
mango chutney (v,nf,df,gf)

tom yum salmon, coconut rice, coriander, prawn 
cracker crumb (gf,nf,df,v)

Hot Vegetarian

Please select 1 item. Additional $3 per person for a 
second item.

cajun spiced pumpkin, red bean, capsicum, 
chipotle dressing (gf,vg,nf,df)

palak, aloo ghobi, cauliflower and potato curry, 
spinach, crushed poppadum (vg,nf,gf,df)

lebanese style cauliflower, puy lentils, sultana, 
apricot and tahini yoghurt (gf,nf,v)

spinach and ricotta ravioli, roast pumpkin, salsa 
verde, green olive (df,nf,v)

fried tofu, stir fried mushroom, asian greens, 
black vinegar (gf,nf,df,vg)

egg mughlai indian style omelette, red lentils, chilli, 
and coriander salad (v,gf,nf)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

CONFERENCE LUNCH CONT. 

HAND ITEM

Please select 1 item. Additional $3 per person for a 
second item.

sicilian beef arrancini, creamy fennel dip (nf)

green pea and potato curry puff, raita (nf,vg,gf,df)

pumpkin and feta arrancini, capsicum mayo 
(nf,v,gf)

chicken and water chestnut, siu mei dumplings, 
sambal dip (nf,df)

beef and potato samosa, coriander root yoghurt 
(nf)

steamed vegetable gyoza, mushroom soy (nf,df,v)

five cheese arrancini, pesto dip (v)

quiche florentine, spinach and cheese (v)

chicken kebabs, satay dip (gf,df)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

SWEET TOOTH

Please select 1 item. Additional $3 per person for a 
second item.

classic bakewell tart, raspberry jam and fondant

confit pineapple, coconut sago, ginger curd 
(df,gf,nf,vg)

raspberry chocolate tart, mint milk gel (nf,gf)

bitter chocolate ganache, orange curd, cardamom 
crunch (nf,gf)

russian honey cake, mandarin crunch

portugese custard tart, apricot marmalade (nf)

caramelised apple, cinnamon cream and 
feulletine

traditional lemon meringue pie (nf)

TO DRINK

fix organic fair trade coffee and 
simplicitea® tea selection

infused water and natural iced water

Add $4 per person 
orange juice or soft drinks

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

COMFORT FOOD MENU 1 $44.5/person

SALAD BOWL

pearl couscous, kalamata, cherry tomatoes, feta, 
capsicum (v)

ceasars salad (circa 1980), cos aioli, croutons, 
shaved parmesan, hens egg

HOT BITES

Protein

slow cooked lamb and seasonal roots, creamed 
royal blues, smoked cheddar crust (nf,gf)

Vegetarian

meditaranean vegetable pasta bake, black olives 
and basil (gf,nf,df,vg)

From the Sea

barramundi fillet, citrus cannelini, manzillo, balsamic 
onions, fennel dressing (gf,df,nf,v) 

SWEET TOOTH AND FRUITS

seasonal whole fruit (gf,df,nf,vg)

classic opera cake, chocolate and coffee (nf) 

TO DRINK

fix organic fair trade coffee and 
simplicitea® tea selection 

infused water and natural iced water

Add $4 per person 
orange juice or soft drinks

*above menu has been designed with a variation of dishes to
accommodate a balanced selection

Based on current menus valid to July 2019. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply. sample catering packages menu list

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

COMFORT FOOD MENU 2 $44.5/person

SALAD BOWL

roast pumpkin, roquette and pepitas (gf,nf,v)

classic coleslaw, cabbage, mayo, onion and carrot 
(gf,df,nf,vg)

HOT BITES

Protein

beef lasagne, basil, tomato and mozzarella (nf)

Vegetarian

cauliflower and potato curry, basmati rice, 
poppadum crumb (gf,nf,df,vg)

From the Sea

mexican spiced salmon, red bean and capsicum, 
lime dressing (gf,df,nf,v)

SWEET TOOTH AND FRUITS

seasonal whole fruit (gf,df,nf,vg)

classic bakewell tart, raspberry jam and fondant

TO DRINK

fix organic fair trade coffee and 
simplicitea® tea selection 

infused water and natural iced water

Add $4 per person 
orange juice or soft drinks

*above menu has been designed with a variation of dishes to
accommodate a balanced selection

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

WORKING

PLATED

CONFERENCE

COMFORT FOOD MENU 3 $44.5/person

SALAD BOWL

bombay onion salad, coriander and lime (gf,nf,df,vg)

garden salad, seasonal leave, tomato, cucumber, 
shaved mushroom, balsamic (gf,df,nf,vg) 

HOT BITES

Protein

butter chicken, basmati rice, raita (nf,gf) 

Vegetarian

spinach and ricotta ravioli, roast pumpkin, salsa 
verde, green olive (df,nf,v)

From the Sea

traditional fishermans pie, local fish, creamy dill 
sauce, potato topping (gf,nf,v) 

SWEET TOOTH AND FRUITS

seasonal whole fruit (gf,df,nf,vg)

traditional lemon meringue pie (nf) 

TO DRINK

fix organic fair trade coffee and 
simplicitea® tea selection 

infused water and natural iced water

Add $4 per person 
orange juice or soft drinks

*above menu has been designed with a variation of dishes to
accommodate a balanced selection

COMFORT FOOD MENU 2 COMFORT FOOD MENU 3COMFORT FOOD MENU 1

BREAKFAST
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COLD CANAPES

exmouth prawn, grilled zucchini, dill and cream 
cheese (gf,nf)

freshly shucked australian oysters, lemon, red 
wine vinaigrette, dill fern (gf,nf,df)

fremantle swordfish, sesame waffle, lime, fukinori 
(nf,df)

pulled duck parfait cone, pistachio crumb

slow roast lamb, muhammara, halloumi, cumin seed 
(gf)

cured beef tenderloin, charred artichoke, salsa 
verde (gf,nf,df)

grilled octopus, chickpea and harissa cone (nf,df)

charred leek and roquefort tart (nf,v)

roast pumpkin and ricotta tart, spiced honey (v)

vegetarian vietnamese rice paper roll, aromatic 
dip (gf,nf,df,v)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

COCKTAIL

SUNDOWNER

COCKTAIL

STAND UP FUNCTION

30 mins 
select three cold items 
(30 minutes pre-dinner drinks) $15.5/person

1 hour 
select two cold & three hot canapés $29.5/person

2 hour 
select three cold & four hot canapés $39/person

3 hour 
select four cold, three hot canapés 
& one substantial $51.5/person

Premium 
select three cold, two hot, three 
substantial & three dessert canapés $75/person

SUBSTANTIAL FOOD ITEMS LIVE FOOD STATIONSSTAND UP FUNCTION

heirloom tomato and basil tart, peppered 
mascapone (v,nf)

japanese style vegetarian hand rolls, soy and 
mirin dipping sauce (gf,nf,v) 

BREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

COCKTAIL

STAND UP COCKTAIL FUNCTION CONT.

HOT CANAPES

steamed vegetable gyoza, mushroom soy (nf,df,v)

mixed vegetable spring roll, coriander and chilli 
(nf,v)

roast pumpkin pot, truffle dressing, goats pecorino 
crunch (gf,nf,v)

green pea and potato curry puff (nf,vg,gf,df)

pumpkin and feta arrancini, capsicum mayo (nf,v,gf)

mushroom tart goats cheese, truffle hollandaise 
(nf,v)

warm salmon nigiri, sesame kewpie dressing 
(gf,nf,df,v)

crispy squid, thai green curry mayo dip (nf)

spanish style prawns, espelette and fennel dip 
(gf,nf,df)

crispy pork belly, sauerkraut, mayo, potato crisp 
(gf,nf,df)

grilled octopus, harissa, chickpeas and parlsey 
(gf,nf,df,v)

chicken and water chestnut dumplings, sambal 
dip (nf,df)

smoked jura sausage, garlic mash, chives (nf,gf)

beef and potato samosa, coriander root yoghurt 
(nf)

chorizo albondigas, green chilli and lemon salsa 
(gf,nf,df)

greek style lamb kofta, tzatziki dip (gf,nf)

beef, red wine and mushroom pie, creamed 
potato dip (nf)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

COCKTAIL

SUNDOWNER

SWEET TOOTH

Please select items for $4.7 per piece

classic bakewell tart, raspberry jam and fondant

confit pineapple, coconut sago, ginger curd 
(df,gf,nf,vg)

raspberry chocolate tart, mint milk gel (nf,gf)

bitter chocolate ganache, orange curd, cardamom 
crunch (nf,gf)

russian honey cake, mandarin crunch

portugese custard tart, apricot marmalade (nf)

caramelised apple, cinnamon cream and feulletine

traditional lemon meringue pie (nf)

selection of mini ice cream cones 

SUBSTANTIAL FOOD ITEMS LIVE FOOD STATIONSSTAND UP FUNCTION

BREAKFAST
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COCKTAIL

SUBSTANTIAL FOOD ITEMS

1 item  $13/person

2 items  $23/person

3 items  $37/person

taco spiced beef 
crisp tortilla chips, sour cream, grated cheese, 
and guacamole (gf,nf)

katsu chicken 
kimchi and korean bbq sauce (nf)

loaded wedges 
four cheese, black olive, pesto (gf,v)

crisp vegetable curry puff 
spiced cauliflower and potato, cucumber raita, 
poppadum crumb (gf,vg,nf,df)

tom yum salmon 
coconut rice and crushed prawn cracker (gf,nf,df)

butter mahogany creek chicken 
pilau rice, raita and bombay onion salad (nf,gf)

mini brioche beef burger 
chipotle mayo, feta and coriander slaw (nf)

pulled pork 
creamy garlic potatoes, grain mustard (gf,nf)

chicken satay sticks 
cucumber, spring onion salad spiced peanuts (df,gf)

stir fried beef in black bean sauce 
basmati rice, crushed prawn cracker (gf,nf,df)

wok fried hokkien noodles 
asian vegetables, vegetarian oyster sauce and 
spring onion (v,nf,df)

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

COCKTAIL

SUNDOWNER

SUBSTANTIAL FOOD ITEMS LIVE FOOD STATIONSSTAND UP FUNCTION

BREAKFAST
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COCKTAIL MENU

LIVE FOOD STATIONS

Enhance your cocktail reception with a food station. 
Stations must accompany a full menu and are 
maximum two-hour service.

1 station  $16.5/person

2 stations  $30/person

3 stations  $42/person

cajun jambalaya 
braised rice, capsicum, chorizo, chicken, cajun spice, 
coriander and garlic aioli (nf)

grilled chicken kebabs 
lebanese style chicken, harissa slaw and minted 
yoghurt (gf,nf)

japanese kakuni beef 
daikon and wakame slaw, soy and sesame dressing 
(gf,df,nf)

miso cured tasmanian salmon 
sticky rice and shitaki broth (gf,nf)

cumin spiced grilled prawns 
yellow dhal salad, raita dressing and curry leaf (gf,nf)

middle eastern chicken and eggplant 
sultana burghal, dukkah and crumbled feta

char sui pork belly 
stir fried rice noodles, bean sprouts and straw 
mushrooms, fried shallots (nf,df)

indian style chicken “sixty-five” 
raita, crushed poppadum, baby spinach, coriander, 
red onion and tomato salad (gf,nf,df)

classic reubens sandwich 
salt beef, light rye, sauerkraut, russian dressing 
(nf,df)

grilled yakitori chicken 
daikon slaw, fragrant rice, taberu rayu (gf,nf,df)

egg mughlai 
indian style omelette, red lentils, chilli, and 
coriander salad (v,gf,nf) 

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

COCKTAIL

SUNDOWNER

SUBSTANTIAL FOOD ITEMS LIVE FOOD STATIONSSTAND UP FUNCTION

BREAKFAST
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SUNDOWNER COCKTAIL

1 hour 
select one grazing platter 
& two hot bites $19.5/person

2 hour 
select one grazing platter 
& three hot bites $25/person

2.5 hour 
select two grazing patters 
& four hot bites $33.5/person

Add half hour service $7/person

GRAZING PLATTERS

cured meats, pickles and marinated olives

grilled turkish bread, red capsicum dip, 
macadamia pesto, hummus (v)

california rolls, vietnamese rice paper rolls, soy and 
mirin dipping sauce, wasabi

corn chips and tomato salsa, sour cream and 
guacamole (v)

HOT BITES

gourmet mini pies, bush tomato chutney (nf)

steamed vegetable gyoza, mushroom, soy (df,nf,v)

chilli con carne pastie, sour cream and chives (nf)

cumberland sausage rolls, bush tomato chutney 
(nf)

crumbed chicken goujons, smoked creole bbq 
sauce (nf)

spiced crispy chicken drumettes, sour cream dip 
(gf,nf)

chinese bbq pork buns, hoisin sauce (df,nf)

vegetarian spring rolls, sweet chilli dip (df,nf,v)

ricotta and spinach spanakopita, capsicum mayo 
(nf,v)

tempura prawns, soy and sesame dip (df,nf)

spiced pork ribs, honey ginger soy glaze (gf,nf,df)

SMALL BOWLS

assorted chips (per bowl)  $5.6

smoked and spiced gourmet nuts (per bowl) $12.5

add one more canape  $4.9

SWEET TOOTH

assorted mini ice cream  $4.9

mini lemon meringue pie  $4.9

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

COCKTAIL

SUNDOWNER

BREAKFAST
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BUFFET

PLATED DINNER

PREMIUM MENU  $87.5/person

entree, main course, dessert  

Additional entrée, main or dessert $6 per person, 
per course (alternate drop between your guests).

ENTREE

Please select one item –  
upgrade to prestige entrée, add $4 per person

cured salmon, pickled octopus , green harissa, 
hummus (gf,nf,df)

mahogany creek chicken breast, cauliflower, truffle 
and gribiche (gf,nf)

halloumi granules, shaved beetroot vine and 
heirloom tomatoes, basil, anchovy salt (nf)

exmouth prawns, pickled green papaya, sweet red 
capsicum, salted cucumber gel (gf,nf,df)

soft boiled hens egg, lime quinoa salad, spiced 
sweet potato, cumin green beans (gf,nf,df,v)

air dried beef, citrus goats curd, charred eggplant, 
manzillo olives, pesto (gf) 

MAIN

Please select one item - 
upgrade to prestige main, add $5 per person

braised lamb scotch fillet, bean cassoulet and 
chorizo tart, baby capsicum (nf)

seared barramundi, charred scallions, shitaki, bok 
choi,wakame dressing (nf,gf)

slow roast south west beef tournedos, choron 
sauce, creamed eggplant, charred baby courgette, 
baby capsicum (gf,nf)

baked tasmanian salmon, polenta, toasted 
hempseed, spiced red cabbage (gf,nf,df)

roasted seasonal heirloom vegetables, onion 
soubise, toasted buckwheat, parsley oil (gf,nf,df,v)

roast chicken breast, forest mushroom and leek 
tart, morello jus (nf)

DESSERT

Please select one item - 
upgrade to prestige dessert, add $4 per person

bitter chocolate ganache, peanut butter, salted 
caramel, freeze dried raspberries

seasonal fresh berries, lemon curd, passion 
macaron, sesame crunch

marinated strawberries, mascarpone cream, dark 
chocolate, micro mint, vacherin (gf,nf)

ottoman spiced candied pumpkin, tahini cream, 
citrus, chickpea crunch (gf,nf,df,vg)

blackberries and chocolate noir, coconut mousse, 
vanilla and, pineapple (nf)

honey cake, layered caramel and vanilla sponge, 
marinated oranges and hazelnut crunch

pink lady, white chocolate and calvados mousse, 
spiced caramelised apple, sunflower seed and 
chocolate crumble (gf)   

TO FINISH

fix organic fair trade coffee, 
simplicitea® tea selection

PLATED

BREAKS LUNCH COCKTAIL DINNER BEVERAGES
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PLATED DINNER

PRESTIGE MENU $94.5/person

entree, main course, dessert

Additional entrée, main or dessert $6 per person, 
per course (alternate drop between your guests).

ENTREE

Please select one item.

From the Sea

marinated salmon, cured scallop 
miso puree, daikon, green baby leaves and soy (nf)

crudo of fremantle swordfish loin 
pickled pressed watermelon, yuzu marmalade, 
sweet corn shoots, wasabi curd (gf,nf,df)

chemen spiced prawns 
persimmon paste, pomegranate jewels, creamed 
pumpkin, rosewater & honey (gf,df,nf)

hiramasa kingfish kibbeh neya 
sesame bhurgal, green onion, garlic dressing and 
mint salad (nf,df)

From the Farm

citrus poached chicken 
feijoada hummus, charred milho, goats curd, crisp 
wild rice (nf,gf)

mahogany creek chicken breast 
meredith chevre, grapefruit and asparagus (gf,nf)

cured beef tenderloin 
salsa verde, charred artichokes, pecorino and basil 
salad (gf,nf)

smoked duck 
cherry and celeriac, baby beetroot and heirloom 
carrots, toasted buckwheat (gf,df,nf)

From the Field

soft boiled hens egg 
lime quinoa salad, spiced sweet potato, cumin 
green beans (gf,nf,df,v)

buffalo mozzarella and creamed avocado 
sun ripened tomato, manzillo olives, pesto (v)

BREAKS LUNCH COCKTAIL BEVERAGES

PRESTIGEPREMIUM

BUFFET

PLATED

DINNERBREAKFAST
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PLATED DINNER

PRESTIGE MENU CONT.

MAIN

Please select one item.

From the Sea

seared fremantle swordfish 
creamed eggplant, capsicum, truss tomato (gf,nf)

roasted norwest barramundi 
cauliflower puree, purple cauliflower, puffed rice, 
arame, and komi furikake (gf,nf)

tasmanian salmon 
citrus flavoured gribiche hollandaise, brocollini, 
pickled radish (gf,nf)

From the Farm

mahogany creek chicken 
charred corn, sweet potato, bitter chocolate and 
chilli sauce, lime and cilantro (gf,nf)

roast mahogany creek chicken breast 
salt baked celeriac pave, baby vegetables, 
mushroom jus (gf,nf)

roast pork loin and belly 
baby fennel, parsnip, pear and bay laurel milk (gf,nf)

amelia park lamb saddle 
cauliflower and sesame puree, morello cherry jam, 
truffled potatoes (gf,nf)

roast duck breast 
creamed parsnip, sprout leaves, caramelised 
shallot, blood orange marmalade (gf,nf)

margaret river porterhouse steak 
celeriac and potato press, smoked baby carrots 
liquorice braised beef (gf,nf)

northcliffe prime beef fillet 
creamed cauliflower and manchego, black quinoa, 
chive essence (nf)

From the Field

mushroom and basil risotto cake 
pea puree, seasonal baby vegetables and vine 
tomato salsa (gf,nf,df,v)

warm mediterranean vegetable tart 
confit baby roma tomato, herb poached potato, 
kalamata olive dust (nf,df,v)

parmesan and basil polenta cake 
carrot and coriander mash, spring vegetables, red 
capsicum coulis (nf,df,v)

additional salads and vegetables served to the table

seasonal leaves and garden vegetable salad, 
balsamic dressing       $6

ancient grains, roasted pumpkin, toasted nigella 
seed, garlic dressing       $6

baked gourmet potatoes with sour cream and 
chives         $7

roasted root vegetables with parsley evoo     $7

broccolini, cauliflower and lemon scented evoo  $7

BREAKS LUNCH COCKTAIL BEVERAGES
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BUFFET

PLATED

DINNERBREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

PLATED DINNER

PRESTIGE MENU CONT.

DESSERT

Please select one item.

bitter chocolate ganache, 
peanut butter, salted caramel, freeze dried 
raspberries

seasonal fresh berries, 
lemon curd, passion macaron, sesame crunch

marinated strawberries, 
mascarpone cream, dark chocolate, micro mint, 
vacherin (gf,nf)

ottoman spiced candied pumpkin, 
tahini cream, citrus, chickpea crunch (gf,nf,df,vg)

blackberries and chocolate noir, 
coconut mousse, vanilla and, pineapple (nf)

honey cake, 
layered caramel and vanilla sponge, marinated 
oranges and hazelnut crunch

pink lady, 
white chocolate and calvados mousse, spiced 
caramelised apple, sunflower seed and chocolate 
crumble (gf)

MINI DESSERTS

Share at the table or handed around - please select 
three items, additional $1.50. per person if substituting 
plated dessert.

classic bakewell tart, raspberry jam and fondant

confit pineapple, coconut sago, ginger curd 
(df,gf,nf,vg)

raspberry chocolate tart, mint milk gel (nf,gf)

bitter chocolate ganache, orange curd, cardamom 
crunch (nf,gf)

russian honey cake, mandarin crunch

portugese custard tart, apricot marmalade (nf)

caramelised apple, cinnamon cream and 
feulletine

traditional lemon meringue pie (nf)

CHEESE

Please select one item

gourmet cheese plate               $16.5 
margaret river camembert, capel club cheddar, 
tarago river - shadows of blue, crisp ciabatta and 
fruit compote

cheese platters      $12
shared platters of fine australian cheese, crisp 
savoury biscuits and dried fruit

TO FINISH

fix organic fair trade coffee, 
simplicitea® tea selection and chocolates

Choice option service - additional charge of $13 for 
entree, $20 for main and $8 for dessert (per person)

BREAKS LUNCH COCKTAIL BEVERAGES

PRESTIGEPREMIUM
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BUFFET

MENU 1  $73/person

Entree   plated entree or grazing platters

Main   3 hot dishes and 2 vegetable

Sweet Bites  4 items

To Finish fix organic fair trade coffee
  and simplicitea® tea selection

MENU 2  $84/person

Entree  plated entree or grazing platters

Main  4 hot dishes and 3 vegetable

Sweet Bites 4 items

To Finish fix organic fair trade coffee

  and simplicitea® tea selection

OPTIONAL EXTRAS

carvery station  $12.8/person

live station  $16.5/person

sweet bites $4.9/person

GRAZING PLATTERS

shaved local charcuterie – ham, beef, salami, turkey

local seafood – indian ocean prawns, smoked 
salmon, oysters, fremantle octopus

marinated heirloom vegetables, feta, olives, charred 
flatbread, hummus, evoo and dukkah

seasonal mixed salad

PLATED ENTRÉE

cured salmon, pickled octopus, green harissa, 
hummus (gf,nf,df)

mahogany creek chicken breast, cauliflower, 
truffle and gribiche (gf,nf)

halloumi granules, shaved beetroot vine and 
heirloom tomatoes, basil, anchovy salt (nf)

exmouth prawns, pickled green papaya, sweet red 
capsicum, salted cucumber gel (gf,nf,df)

soft boiled hens egg, lime quinoa salad, spiced 
sweet potato, cumin green beans (gf,nf,df,v)

BREAKS LUNCH COCKTAIL BEVERAGES
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BUFFET

BUFFET

BUFFET HOT

lamb korma, poppadums and mango chutney (gf,nf)

butter chicken, poppadums and raita (gf,nf)

lemon, mustard and thyme roasted mahogany 
creek chicken (gf,nf)

steamed salmon, scallions, mushroom and 
mustard cream (gf,nf)

cook point barramundi, leek and spinach, lemon 
emulsion (gf,nf)

pot roast beef cheek, soused onions, juniper and 
cabernet sauce (gf,nf,df)

lamb navarin, glazed root vegetables, garden thyme 
(gf,nf,df)

grilled pork steak, roast fennel, black pepper jus 
(gf,nf,df)

balsamic roasted pork belly, roasted ratatouille and 
basil jus (gf,nf,df)

pumpkin ravioli, spinach and gruyere cream, roast 
pepitas (nf)

vegetable moussaka, eggplant, capsicum (gf,df,vg,nf) 

aloo ghobi, cauliflower and potato with crisp 
samosas (nf,df,v)

mac n cheese, roasted mushroom, swiss cheese 
and tomato (v,nf)

HEALTHY OPTIONS

poached chicken, chickpea, capsicum and coriander 
(nf,df)

steamed salmon, quinoa, pickled mushrooms and 
olive and tomato (nf,df)

jumbalaya of eggplant, zucchini and garden peas, 
spicy lime salsa (nf,df,v)

VEGETABLES AND STARCH

steamed basmati rice (v)

pearl couscous garlic and herbs (v)

seasonal garden vegetables, fini evoo (gf,nf,v)

florets of cauliflower, broccoli gratin (gf,nf,v)

roast carrot, parsnip, honey glaze (v,nf,gf,df)

roast gourmet potatoes (v,df,nf,gf)

gratin potatoes (v,nf,gf)

SWEET BITES

classic bakewell tart, raspberry jam and fondant

confit pineapple, coconut sago, ginger curd 
(df,gf,nf,vg)

raspberry chocolate tart, mint milk gel (nf,gf)

bitter chocolate ganache, orange curd, cardamom 
crunch (nf,gf)

russian honey cake, mandarin crunch

portugese custard tart, apricot marmalade (nf)

caramelised apple, cinnamon cream and feulletine

traditional lemon meringue pie (nf)

sliced fresh seasonal fruit

australian cheese selection, crisp breads and 
savory biscuits 

PLATED

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST
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BUFFET

BUFFET

BUFFET – CARVERY

roast pork leg, apple sauce and crackling (gf,nf,df)

roast black angus beef rib, yorkshire pudding, 
horseradish sauce and shiraz jus (nf)

roast turkey, bread sauce, thyme jus (nf)

roast leg of lamb, redcurrant jelly, mint sauce and 
rosemary gravy (gf,nf,df)

BUFFET – LIVE STATION

cajun jambalaya 
braised rice, capsicum, chorizo, chicken, cajun spice, 
coriander and garlic aioli (nf)

grilled chicken kebabs  
lebanese style chicken, harissa slaw and minted 
yoghurt (gf,nf)

japanese kakuni beef 
daikon and wakame slaw, soy and sesame dressing 
(gf,df,nf)

cumin spiced grilled prawns 
yellow dhal salad, raita dressing and curry leaf 
(gf,nf)

middle eastern chicken and eggplant 
sultana burghal, dhukkah and crumbled feta

char sui pork belly 
stir fried rice noodles, bean sprouts and straw 
mushrooms, fried shallots (nf,df)

indian style chicken “sixty-five” 
raita, crushed poppadum, baby spinach, coriander, 
red onion and tomato salad (gf,nf,df)

classic reubens sandwich  
salt beef, light rye, sauerkraut, russian dressing 
(nf,df)

miso cured tasmanian salmon 
sticky rice and shitaki broth (gf,nf)

grilled yakitori chicken 
daikon slaw, fragrant rice, taberu rayu (gf,nf,df)

egg mughlai 
indian style omelette, red lentils, chilli, and 
coriander salad (v,gf,nf)

PLATED

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST
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BEVERAGE LIST

SPARKLING WINE AND CHAMPAGNE

long row sparkling chardonnay pinot noir  $50
sa  

aurelia nv chardonnay pinot noir  $52
pemberton, wa           

charles pelletier blanc de blanc $58
burgundy, france   

leeuwin estate pinot noir  $95
margaret river wa  

moet & chandon imperial nv brut $148
france  

veuve cliquot yellow label  $175
france  

mumm cordon rouge brut nv  $110
france  

WHITE WINE

RIESLING

leeuwin estate arts series riesling  $62
margaret river, wa

ferngrove orchid cossack riesling  $71
frankland river, wa 

CHARDONNAY

evans & tate “the go-betweens” chardonnay  $51
pemberton, margaret river & blackwood valley, wa

ferngrove black label chardonnay                     $60 
frankland river, wa

voyager “girt by sea” chardonnay                  $89 
margaret river, wa

SAUVIGNON BLANC

cape mentelle georgiana  $52
margaret river, wa  

amelia park trellis sauvignon blanc  $52
margaret river, wa

SAUVIGNON BLANC SEMILLON

ferngrove white label 
sauvignon blanc semillon        $50
frankland river, wa

leeuwin estate siblings
sauvignon blanc semillon  $64
margaret river, wa

cullen mangan sauvignon blanc semillon          $95
wilyabrup, wa

PINOT GRIGIO

ad hoc “nitty gritty” pinot grigio  $76
pemberton, wa

WHITE BLENDS

vasse felix classic dry white  $51
margaret river, wa

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST
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BEVERAGE LIST

RED WINE

SHIRAZ

evans & tate “the go-betweens” shiraz  $51
great southern, margaret river & geographe, wa

cape mentelle marmaduke shiraz  $62
margaret river, wa

leeuwin estate siblings shiraz  $68
margaret river, wa

CABERNET SAUVIGNON

ferngrove frankland river
cabernet sauvignon                   $52             
frankland river, wa

wicks estate cabernet sauvignon  $69
adelaide hills, sa

leeuwin estate art series
cabernet sauvignon  $94
margaret river, wa

CABERNET MERLOT

amelia park trellis, cabernet merlot  $52.2
margaret river, wa

plantagenet “three lions” cabernet merlot  $62.2
mount barker, wa

voyager “girt by sea” cabernet merlot  $86
margaret river, wa

PINOT NOIR

ad hoc “cruel mistress” pinot noir  $68
pemberton, margaret river, wa

BLENDS & ASSORTED

ferngrove white label pinot noir rose  $48
frankland river, wa

apostrophe “progressive red”
shiraz, grenache, mataro  $63
frankland river, wa

ferngrove orchids king malbec                 $86 
frankland river, wa

BOTTLED BEER AND CIDER

becks, 5%, 330ml  $11

stella artois, 5%, 330ml $11

corona, 4.5%, 355ml  $11

matilda bay fat yak, 4.7%, 345ml  $11

LIGHT AND MID STRENGTH

pure blond premium mid, low carb 3.5%, 355ml  $9.5

peroni leggera, 3.5%, 330ml   $9.5

CIDERS

pure blonde crisp apple cider, 
low carb 4.2% 355ml       $10

bulmers original apple cider, 4.7%, 330ml           $10

three oaks cider, 5%, 330ml  $10.5

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST



menu listsample catering packages Based on current menus valid to 30 June 2021. Packages can vary depending upon Client’s final menu preferences. Minimum numbers may apply.

BEVERAGE LIST

SOFT DRINKS AND JUICES

coke, diet coke, lemonade, squash

glass  $5
jug  $11

fruit juice

glass $5
jug $14

sparkling mineral water bottle (750ml)             $11

SPIRITS

standard  $11

premium  $13

LIQUEURS AND APERITIFS

standard  $13

premium liqueurs price available on request

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGESBREAKFAST
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BEVERAGE PACKAGES

PCEC PACKAGE

1 hour duration  $25.5/person

2 hour duration  $29.5/person

3 hour duration  $34.5/person

4 hour duration  $39.5/person

5 hour duration  $44.5/person

6 hour duration  $48.5/person

SPARKLING

chalk hill blue sparkling sa

WHITE

ferngrove stirling rocks 
semillon sauvignon blanc 
frankland river, wa

RED

ferngrove stirling rocks cabernet merlot 
frankland river, wa

ACCOMPANIED BY

carlton dry, pure blonde mid 
and pure blonde crisp apple cider

orange juice, still water and soft drinks

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

SILVER PACKAGE GOLD PACKAGE WINEMAKERS PLAYGROUND SOFT DRINK PACKAGEPCEC PACKAGE

BREAKFAST
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BEVERAGE PACKAGES

SILVER PACKAGE

1 hour duration  $29/person

2 hour duration  $34/person

3 hour duration  $39/person

4 hour duration  $46/person

5 hour duration  $51/person

6 hour duration  $52/person

SPARKLING

studio series sparkling chardonnay pinot noir 
sa

WHITE

Please select one

ferngrove white label sauvignon blanc semillon 
frankland river, wa

hartog’s plate sauvignon blanc semillon wa

RED

Please select one

ferngrove white label cabernet merlot 
frankland river, wa

hartog’s plate cabernet merlot wa

ACCOMPANIED BY

carlton dry, pure blonde premium mid 
and pure blonde crisp apple cider

orange juice, still water and soft drinks

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

SILVER PACKAGE GOLD PACKAGEPCEC PACKAGE WINEMAKERS PLAYGROUND SOFT DRINK PACKAGE

BREAKFAST
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BEVERAGE PACKAGES

GOLD PACKAGE

1 hour duration  $37/person

2 hour duration  $42/person

3 hour duration  $47/person

4 hour duration  $53/person

5 hour duration  $58/person

6 hour duration  $63/person

SPARKLING

azahara sparkling chardonnay pinot noir 
pemberton, wa 

WHITE

Please select one

ferngrove black label chardonnay 
frankland river, wa

rymill yearling sauvignon blanc semillon sa

willow bridge estate 
sauvignon blanc semillon 
margaret river, wa

RED

Please select one

ferngrove black label cabernet sauvignon 
frankland river, wa

devils lair ‘hidden cave’ cabernet shiraz 
margaret river, wa

amelia park trellis cabernet merlot 
margaret river, wa

ACCOMPANIED BY

corona, pure blonde premium mid 
and pure blonde crisp apple cider

orange juice, still water and soft drinks

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

SILVER PACKAGE GOLD PACKAGEPCEC PACKAGE WINEMAKERS PLAYGROUND SOFT DRINK PACKAGE

BREAKFAST
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BEVERAGE PACKAGES

WINEMAKERS PLAYGROUND

For those seeking something new and contemporary 
from an emerging region - Frankland River. These 
wines were crafted with rich intriguing flavours and 
with a smooth finish.

Declare your independence!

1 hour duration  $36/person

2 hour duration  $40/person

WHITE

Please select one

independence pinot noir rose 
frankland river, wa

independence riesling frankland river, wa 

BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

RED

Please select one

independence tempranillo 
frankland river, wa 

independence shiraz pinot noir 
frankland river, wa 

ACCOMPANIED BY

gage road alby crisp lager, gage roads single fin, 
pure blonde premium mid and pure blonde crisp 
apple cider 

orange juice, still water and soft drinks

SILVER PACKAGE GOLD PACKAGEPCEC PACKAGE WINEMAKERS PLAYGROUND SOFT DRINK PACKAGE

BREAKFAST
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BEVERAGE LIST

PACKAGES

BREAKS LUNCH COCKTAIL DINNER BEVERAGES

BEVERAGE PACKAGES

SOFT DRINK PACKAGE

1 hour duration  $14/person

2 hour duration  $16/person

3 hour duration  $18/person

4 hour duration  $20/person

5 hour duration  $22/person

6 hour duration  $24/person

Selection of soft drinks, orange juice, 
still & sparkling water

SILVER PACKAGE GOLD PACKAGEPCEC PACKAGE

menu list

WINEMAKERS PLAYGROUND SOFT DRINK PACKAGE

BREAKFAST

sample catering packages
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 Price  Option A  Option B  Option C Option D  Option E 
Description  Budget  Standard  A little extra Decadent  Seated lunch 

ARRIVAL
Arrival coffee/tea  $6.00  $6.00  $6.00  $6.00 

MORNING BREAK
Morning coffee/tea with gourmet cookies  $10.50 
Morning coffee/tea with mini fruit filled muffins  $12.80  $12.80 
Morning coffee/tea with 2 breaks selection  $17.50  $17.50  $17.50  $17.50 
Morning coffee/tea with 3 breaks selection  $20.00  $20.00 

LUNCH
Budget light lunch menu*  $29.00  $29.00 
Working lunch menu  $39.00  $39.00 
Conference lunch menu  $44.50  $44.50  $44.50 
Plated lunch menu (main and dessert)  $70.00  $70.00 

AFTERNOON BREAK
Morning coffee/tea with gourmet cookies  $10.50  $10.50  $10.50  $10.50 
Morning coffee/tea with mini fruit filled muffins  $12.50  $12.50 
Morning coffee/tea with 2 breaks selection  $17.50  $17.50 
Morning coffee/tea with 3 breaks selection  $19.50 

TOTAL PER PERSON PER DAY  $52.30  $67.00  $80.50  $88.00  $104.00 

*Budget light lunch menu consist of the following:
• chef’s selection of sandwiches/baguettes
• fresh and stewed seasonal fruits, honey and vanilla yoghurt
• fix organic fair trade coffee and simplictea® tea selection
• orange juice

Sample Catering Packages
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For more information 
contact us today!

info@pcec.com.au

+61 8 9338 0300

mailto:info%40pcec.com.au?subject=
tel:+61893380300

