Impress your Guests

(STAFFED OPTIONS)

Valid with Party Feast Menu.

Hot Finger Food

½ hour service

(min 45 guests)

Mini Gourmet Quiche

Spicy Beef Balls

Mini Sausage Rolls

Gourmet Mini Pies

Honey & Soy BBQ Chicken Wings

Crudities Platter

 ½ hour service

(min 45 guests)

Home Made Dips with seasonal Vegetable Sticks, Cabanossi, and Kalamata Olives, Pickled Onions, Gherkins, and Cheddar Cheese

Served with assorted Crackers

King Island Cheese & Fruit Platter

½ hour service

(min 45 guests)

Surprise Bay Cheddar, Camembert, Edam, Peppercorn Cheddar, Vintage and Blue Brie with Fresh Sliced Seasonal Fruit

Served with a selection of assorted crackers, nuts & dried fruits

Fresh Fruit Platters

½ hour service.

( min 45 guests)

Platters of Sliced Fresh Seasonal Fruits

(eg; melon, berries, etc)

Impress your Guests

(STAFFED OPTIONS)

Prices only Valid with  Party Feast Menu.

Add these delicious desserts to your menu selection for a

truly decadent feast!

Dessert Option—1

(min 45 guests)

Please choose two:
Traditional Australian Pavlova

Cheesecake

Black Forrest Gateaux

Dessert Option—2
(min 45 guests)

Please choose three:

Latticed Apple Pie and fresh pouring cream

Bavarian Cheese Cake

Chocolate Royale

Traditional Aussie Pavlova

Lemon Meringue
Dessert Option—3
(min 45 guests)

Please choose three:

Crème Brulee Tarts

Chocolate Mud & Mousse Torte

Fresh seasonal Fruits served in a Watermelon
Warm Sticky Date Pudding with Butterscotch Sauce

Individual Pavlovas with fresh fruit and cream served on a strawberry couli

Disposable Plates, Cutlery & Serviettes.

China Plates, Cutlery & Serviettes.
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	East Coast Catering  

freecall: 1300 304 334
email: sales@eastcoastcatering.com.au
Fax: (07) 3208 9364

www.eastcoastcatering.com.au
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