Gourmet Catering Menu
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Gourmet Sandwiches & Fruit - $11.50 per person

4 Traditional point sandwiches.
6 per person, served with a beautiful fresh fruit platter.

Baby Baguettes & Fruit - $11.50 per person

v Crusty, toasted French stick filled with delicious meats, salads & condiments,
cut to just the right size to devour. Accompanied by a fresh fruit platter.

Wraps, Oven Baked Wedges & Fruit - $14.50 per person

v Flatbreads filled with gourmet meats, salad & condiments.
Cut in half for you to mix & match, served with our seasoned wedges,
sour cream & sweet chili sauce - & of course the wonderful fresh fruit platter.

Cold Meats & Salads with a Fruit & Cheese Platter - $16.50 per person
Minimum 10 people
v Smoked leg ham, seasoned chicken pieces, salami & pastrami together with

three different gourmet salads & bread rolls. Vintage tasty, brie & blue vein
cheeses along with fresh & dried fruits, nuts & crackers.

Add some Hot Savouries - $3 per person
A selection of 2 home made delicacies. Additional items $1.50 each

v Ham & cheese sausage rolls
Cajun chicken skewers with mango yoghurt
Moroccan meatballs with tomato relish
Variety of mini quiches
Mini ‘pizza with the lot’ squares
Mini frittata (gluten free)

v Fruit Platter - $3.50 per person
A delicious variety of freshly prepared seasonal fruits (6 varieties)

To make an order please fill in a ‘Catering Order Form’ which is available upon request or via our website
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Morning & Afternoon Tea

v’ Mini Danishes - $2 each
Apricot, mixed berry, apple, custard.

v Biscuits - $2.50 each
Anzacs, Florentines, melting moments, shortbreads,
choc chip & walnut, apricot & white chocolate.

. v Slices - $3 each

Hedgehog, brownies, white chocolate fudge, rum balls, carrot cake,
lemon slice, muesli slice, banana cake, mini cheesecakes, pecan tarts,
jam tarts, lemon myrtle tarts, coconut slice.

v Gluten Free Biscuits & Slices - $2.50 each
Chefs choice

v Sweet Muffins - $3 each

Raspberry & white chocolate, coffee & pecan,
peach & passionfruit, choc chip, blueberry.

i v Savoury Muffins - $3.50 each

Bacon, spinach & sun dried tomato. Pumpkin, pine nut, parmesan & spinach.
Fetta, olives, basil & roasted capsicum.

v’ Mini Muffins - $1.50 each
Chefs choice - sweet or savoury available

v’ scones - $4 for two halves
Freshly baked & served with strawberry jam & cream.
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Alcoholic beverages available. Please see menu or website

v Canapes - $1.50 per piece
Smoked salmon & cream cheese on melba toasts, brie & strawberry crackers,
duck liver & cognac pate.

£ v Dip Platter - $3 per person

- Semi dried tomato & cashew dip

_ - Home made French onion & chive dip
P o Served with crackers & vegetable batons.

oV Point Sandwiches & Baby Baguettes - $1.50 per piece
‘ Assortment of deliciously prepared fresh home made
sandwiches & bite size baguettes with gourmet fillings.

v Additional Finger Food - $2 per piece
- Sushi with soy sauce, wasabi & pickled ginger
- Rare roast beef on toasted olive bread with tomato jam
- Mini frittatas

4 Antipasto Platters - $4.50 per person
Cured meats, olives, pickled vegetables, cheese, savoy crackers & much more.

v Cheese & Fruit Platters - $4.50 per person
Vintage tasty, brie & blue vein cheeses accompanied by dried & fresh fruits.

These menus are a sample of what we can offer, for further information please contact:
Café BEST on 03 5329 1717 or visit www.bestcd.org.au
Please note that all dietary requirements can be catered for as long as 48 hrs notice is given.
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