- s\,

style

—_
"
Y
»

CLISITTE D] Tl

catering.w.

Cuisine On Cue Delivery Menu

(CBD Pick Up '80 George St' Option available for orders of less than 10 items)

The Original and the BEST Red Box Deliveries
All orders confirmed by Fax to (07) 3211 2844

Any questions? Please call us on Ph: 3210 2281

All orders to be confirmed by 12 noon previous working day or orders cannot be guaranteed

Email: deliveries@cuisineoncue.com

Please Refer to our 'Express Menu' for last minute & 'same day' catering (*Surcharges Apply)

Cuisine On Cue Delivery Menu

Menu Selection Price | Delivery Qty Menu Selection Price Delivery Qty
(all items have a set minimum of 10 per item, unless noted) / Person| Time [(Min 10) (all items have a set minimum of 10 per item, unless noted) / Person Time | (Min 10)

continental breakfast | (minimum of 5): incl - $15.50 salads of the day: (minimum 5 per selection) | individual serves $7.70
honey yoghurt w wood roasted muesli & berry compote | croissant & spreads| chefs selection of 2 gourmet salads w a vegie option (eg's only below):
selection of house baked sweet pastries & muffins | sliced fruit platter | juice thai style chicken | noodle salad w coriander & cashews
croissants | minimum of 10 $2.50 roast pumpkin | baby spinach, fetta, semi-dried toms & pinenuts (v)
butter | conserves | 1 per serve smoked salmon | mixed greens, cucumber, cherry toms & capers
muffins | minimum of 10 $3.95 fruit salad w greek yoghurt | a selection of fresh seasonal fruit (v) $6.00
assorted delicious freshly made sweet and savoury flavours | 1 per serve antipasto box | serves 10: chefs selection, examples below - $99.00
pastries/cakes/slices | minimum of 10 | chefs selection incl: $6.10 fire roasted peppers, fetta, kalamata olives, balsamic onions, dolmades, | per box
pear tart, white choc brownie, macadamia slice, danish | 2 per serve semi-dried toms, smoked salmon & salami w hummus & Lavosh bread.
cookies | minimum of 10: chefs selection incl - $3.50 cold canapé box (40 canapés - serves 10): chefs selection eg below - $99.00
executive shortbreads & cookies | 2 per person mini caesar cups w spiced chicken & garlic aioli; caramelised onion per box
dietary choices | minimum of 10 & persian fetta tartlet (v) w pancetta & chutney tomato tart; chicken,
byron bay cookies (GF) or walnut & date muffins (GF) | 1 per person $3.95 chive & avo, brushetta, chorizo, eggplant & tomato brioche w
orange & almond cake (DF) | 2 per person $6.10 hummus; rosemary, garlic tortilla w lamb & tomato tapenade
devonshire tea | minimum of 10 $4.50 hot canapé box (40 canapes - serves 10): chefs selection, eg below - $99.00
plain & fruit scones | conserves | whipped cream | 1 per serve mini beef wellingtons w tomato chutney; sundried tomato, pumpkin, per box
individual quiches | minimum of 10 : chefs selection incl - $5.10 fetta & pine nut; risotto ball (v) mini vegetable potato rosti
bacon, cheese, onion, herb | grilled vegie, fetta, pesto | 2 per serve w tamarind chutney (v); coconut chicken & peanut,
hot savoury platter | serves 10 $7.20 sugar cane stick w lime chilli sauce.
mini sausage rolls | spinach & fetta triangles | mini quiche | mini beef fresh fruit & cheese platter | serves 10 incl - $7.00
& red wine pies | delivered w heating instructions Gippsland vintage cheddar, dynasty blue & Willow Grove brie
sandwiches | minimum of 10 $6.30 served w fresh fruit selection (please refer to fresh fruit platter)
daily chefs selection of classic & gourmet fillings plus: fresh cut fruit platter | serves 10 incl - $6.20
chicken mix with bacon | chives | avocado w'melon, honeydew, rockmelon, oranges, Kiwifruit, grapes & s'berries
prager ham | tamarind chutney | cheddar cheese | mesculan 2L juice selection | serves 8 | premium 100% $7.90
pumpkin | zucchini | eggplant | indian relish | spinach | ricotta (V) orange, orange & mango, apple, apple & blackcurrent,
gourmet rolls/wraps | minimum of 10 $8.90 apple & pineapple, tropical, pear & orange
daily chefs selection of gourmet fillings plus: 500ml juice | premium 100% | minimum of 10 $3.90
bagel of premium smoked salmon | creamed cheese | capers | cucumber Includes the complete 2L juice range (listed above)
ciabatta of roast beef | horseradish cream | artichokes | watercress San Pellegrino mineral water |1L $3.75
wrap of eggplant | asian flavoured tomato relish | spinach | fetta (V) *»*Express Menu - for orders received after 2pm the day prior Price Delivery Qty
fresh fruit salad | chefs selection of seasonal fruit (V,GF) $5.00 All items have a set minimum of 10 per item (*Surcharges Apply) |/ Person| Time |(Min 10)
fresh fruit salad w gourmet yoghurt | seasonal fruit (V) $5.50 salads of the day (2): (minimum 5 per selection) | individual serves $7.70

***DIETARY OPTIONS - Please contact us directly for more information*** antipasto box | serves 10 - chefs selection $9.90

Delivery Details gourmet wraps (GF) | minimum of 10 $8.90

Delivery Day & Date: No. of guests: Fax: muffins (GF) | minimum of 10 $3.95
Name: Company Name: fresh fruit & cheese platter | serves 10 $7.00
Phone: Email: fresh cut fruit platter | serves 10 $6.20
Deliver To: On Site contact Number: chefs selection of cookies | minimum of 10 $3.50
Building Name: On Site contact Name: byron bay cookies (GF) | minimum of 10 $3.95
Room: Level: Special Instructions: chefs selection of slices & pastries | minimum of 10 $6.10

Terms & Conditions: Free delivery between 8am - 4pm Monday to Friday to the CBD. Cancellations must be received by 1:00pm the previous working day prior to the event or the full amount will be invoiced.
Orders received after the 2pm deadline the previous working day will incur a surcharge of 10%. Orders received on the day of the delivery will incur a 15% surcharge.

Please Note : All Prices Include GST

(Menu items are subject to produce availability)

*Surcharge: A surcharge applies

(GF) Gluten Free | (V) Vegeterian | (DF) Dairy Free
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Cold Canapés

$2.75 selection

Chicken Caesar salad in pastry cup
Crab on buckwheat pancake with coriander aioli
Bocconcini marinated wrapped  with prosciutto
Nigiri and California rolls  with pickled ginger, wasabi and soy
Olive, fetta and tomato tart (v)

$3.30 selection

Smoked salmon with camembert créme in filo with salmon pearl
Prawn choux puffs with sour cream and rocket

Hickory smoked lamb with capsicum with olive relish on bruschetta
Chicken asian vegetable rice paper roll  with honey chilli vinaigrette
Stuffed mini bell peppers filled with Greek feta and olive (v)

Moroccan spiced meatball with cucu  mber yoghurt

Hot Canapés

$2.75 selection

Goats cheese pesto, spinach and sundried tomato pizza bites (v)
Spinach peppered goats cheese and tomato kusundi tart (v)

Crumbed Mud Crab claw with tabasco and garlic aioli

Canapeés
Minimum of 40 guests

Swordfish skewers with lime zest mayo  nnaise
Chicken macadamia ball with minted yoghurt
$3.30 selection

Lemon scented salt and pepper squid with sambuca vinaigrette
Chicken and palm sugar blue Thai dumpling with citrus sauce
Barramundi and sesame spring roll with lemon infused oil

Prawn sugar cane sticks with tentsuyu dipping sauce

Blow torched scallops in their shell with  hollandaise
Leek and shitake spring roll with mirin soy sauce (v)

Peking duck spring roll with orange chilli sauce

.

-

»
w
-—

w7
¥

.‘/\

-

.4
<«

-

Hot Bowls - $6.60 per person

Stir fried chicken, hokkien noodles Chinese vegetables and hoi sin sauce

Cracked wheat with roasted vegetables and caramelised baked fetta

Lamb rogan josh with steamed saffron rice and yoghurt

Beef stir fry with cashews nod dles and fried shallots

v)
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Whiting goujons with chunky cut chips and lime aioli
Warm Mediterranean lamb salad with balsamic reduction

Butter chicken with saffron rice

Cold Bowls - $6.60 per person

Chicken, macadamia, roasted butternut and balsamic rocket salad
Chermoula crusted lamb with cous - cous, tomato, mint, parsley and pita
Prawn and Chinese glass noodle salad with nouc cham dressing

Fusilli pasta salad with sherry vinaigrette (v)

Dessert Bites - $3.30 per person

Dark and white truffles with raspber ry coulis
Mango and passionfruit shots

Melon kiwifruit and rosewater fruit salad

Rocky road bites with vanilla bean cream

Tiramisu in a shot glass - $3. 80 per person

Recommended quantities

1 % hours
4 cold + 4 hot canapés

2 hours

5 cold + 5 hot canapés

or

4 cold + 4 hot canapés +1 bowl
or

4 bowls

3 hours

5 cold + 5 hot canapés +2 bowls
or

6 bowls

Add 1 bowl per additional hour
Or add a dessert bite or two

Guest numbers of less than 40 will
incur additional charges

Canapés

Minimum of 40 guests
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Entrée - $21

Beef wonton stack with micro herb salad, oyster mushrooms and sesame soy reduction

Yabbie and soy chicken ravioli with tamarind, mango coulis and chill i oil

Crab and lobster tian with roasted capsicum, avocado, caviar and saffron cream

Marinated quail with orange and grapefruit citrus salad with avocado oil

Sashimi of yellow fin tuna served on seaweed salad with soy reduction and Japanese mayonnaise

Slow cooked pork belly with baked polenta poached pear and hazelnut salsa

Main - $36
Dukkah crusted Atlantic salmon, on saffron garlic mash with yoghurt dressing
Poached fillet of lamb with seasoned potatoes, summer vegetables and minted broth

Eye fillet resting on sweet potato braise with Asian greens finished with a hoisin glaze

Baked risotto with roast pumpkin, wood ear mushrooms and Persian fetta on a warm butter bean pepper salad (v)

Organic corn fed chicken breast with mélange of baby roasted vegetab les finished a lemon buerre blanc

Duck confit with lime mash, bok choy and vanilla bean jus

Dessert - $18
Kahlua espresso brulee with pistachio biscotti, double cream and chocolate shooter
Ginger tea poached pears with spiced stock syrup, sliced orange and vanilla bean cream

Peach and almond tart macerated strawberries with honey yoghurt

Chocolate taste plate with Belgian dark liqueur shot, white chocolate Malibu mousse and death by chocolate torte

Zabaglione with a duo of raspberries and strawberries in a martini glass

Cheese plate with local and imported cheeses with spiced apple paste, lavosh and muscatels

Boardroom
Minimum of 8 guests




