
BARBEQUE MENU

Menu valid 01.03.2010 to 27.02.2011 

These menu items and packages require a minimum number of 20 with the exception of  
“empowerment” which has a minimum of 30. 

Barbecue Finger Food

•	 Honey toasted peanut & lemon grass chicken skewer (gf) 	 3.10 
•	 Maple smoked beef kebab (gf) 	 3.10 
•	 Pork & fennel chipolatas with dill hollandaise 	 2.00 
•	 Honey, soy & coriander prawn skewers (df) 	 3.20 
•	 Garlic chive & prawn gyoza, umeboshi white miso ginger dipping sauce 	 2.50 
•	 Mini hot dogs with caramelised onion jam 	 3.50 
•	 Minted lamb balls with chilli sauce 	 2.00 
•	 Petite wagyu mince burgers with swiss cheese & truffled butter 	 5.00 
•	 Mini peri peri chicken burgers with cucumber & yoghurt 	 5.00 
•	 Smoked mini cheese kranskies 	 1.50 

Add-ons to Barbeque Menu

•	 �Medium Ocean King prawns (per kg) 	 38.00
	 To have them peeled, please add (per kg) 	 4.50
•	 Rock oysters (per dozen) 	 22.00
•	 Tasmanian pacific oysters (per dozen) 	 24.00
	 Includes lemons, limes & cocktail sauce	
	

(v) vegetarian (gf) gluten free (df) dairy free 

Menu valid  01.03.2010 to 27.02.2011

All pricing is per piece, exclusive of GST & food only. 
Products may contain traces of nuts & gluten unless otherwise noted. 

Please contact an Event Consultant for a comprehensive quote on staff, beverage, equipment & delivery requirements.

T: 07 5529 1422     F: 07 5529 1522     E: catering@cheftalk.com.au   W: www.cheftalk.com.au

(v) vegetarian     (gf) gluten free     (vg) vegan

Menu valid 30.05.2011 to 04.09.2012.

All pricing is exclusive of GST & food only.

Before consuming any Sustainable Catering Services products, please consider that they are produced in  
facilities which handle the following ingredients: milk, egg, soy, seafood (including crustaceans), peanuts,  

sesame seed, tree nuts, gluten (from wheat, rye, barley, oats & spelt) and celery.   
Products may contain traces of nuts & gluten unless otherwise noted.

Please contact an Event Consultant for a comprehensive quote on staff, beverage,  
equipment & delivery requirements.

T: 07 3844 7810     F: 07 3844 9964     E: catering@winendinem.com     W: www.winendinem.com

MORNING TEASE

Some sweet and savoury items to tease the palette….

The following Sweet and Savoury items have a minimum order of 15

SWEET

•	 Assorted freshly baked biscuits	 1.70
•	 Assortment of freshly baked & glazed Danish	 2.20
•	 Petit muffins, assorted flavours	 1.60
•	 Sliced seasonal fruit platter (gf)	 4.50
•	 Fruit & plain scones, dollop cream & conserves	 3.20
•	 Double choc fudge & sultana brownie	 2.20
•	 Baby passionfruit & lemon curd tart	 3.00
•	 Chocolate éclair, vanilla custard filling	 3.00
•	 Petit rhubarb & apple crumble	 3.00
•	 Pain au chocolat	 3.00
•	 Mini caramel tart, peanut brittle praline	 2.60
•	 Cinnamon sugared churros	 2.60
•	 “Dan ta” Chinese egg custard tart	 3.60
•	 Lemon & manuka honey drizzle polenta cake (v, gf)	 3.90
•	 Chocolate & caramel slice (gf)	 2.60
•	 Bush plum & coconut slice (gf)	 2.80
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SAVOURY

•	 Five spice chicken roll, homemade sweet chilli dipping sauce (o)	 2.60
•	 Sticky pork & egg pie, tomato jam, herbed gratin	 2.60
•	 Gluten free beef sausage roll, smoked tomato relish (gf, o)	 2.50
•	 Ribbon sandwiches 

»» Petit “waldorf” chicken ribbon sandwich on wholemeal	 2.50
»» Watercress, peppered cucumber & salmon mousse ribbon sandwich on white	 2.60
»» Smoked bacon cream cheese, semi dried tomato & Swiss cheese ribbon sandwich  

	 on white	 2.50
»» Fire roast capsicum & mushroom wholegrain ribbon sandwich, basil &  

	 pine nut pesto (v)	 2.40
•	 Rice paper rolls 

»» BBQ roast chicken, peri peri mayonnaise & spinach rice paper rolls (gf)	 2.50
»» �Kung pao prawn & water chestnut rice paper roll, ginger plum braised  

bamboo shoot, carrot & bean noodles	 2.80
»» Char grilled saikyo miso roasted veg medley, ponzu & sesame pickled carrot  

	 rice paper roll (vg, gf)	 2.50
»» Pork, crispy fried shallot, silken tofu, chilli eggplant & wombok rice paper roll	 2.60

•	 Balsamic braised beetroot, ricotta, parsley & caper quiche	 2.60
•	 Sweet potato & corn curry puff, sweet chilli mayonnaise (o)	 3.20
•	 Coriander & chickpea falafels, lime guacamole, chipotle tomato salsa (o, v, gf)	 2.80
•	 Chorizo, potato, olive, herbed feta & tomato Spanish omelette	 3.80
•	 Turkish pide, feta, freshly chopped herbs & creamed spinach (o)	 5.20
•	 Petite cottage pasties, tomato sauce (o)	 2.80
•	 Assorted sushi platter, soy dipping sauce, pickled ginger & wasabi 	 2.60
•	 Trio of dips including sun dried tomato & cashew, hummus & basil & rocket pesto, 		
	 crisp breads ( v)	 5.00
•	 Spinach & ricotta triangle, tomato relish (o) 	 2.50


