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OPTIONAL EXTRAS

Add a little extra to your next function. Minimum 12 People

Whole Fruit $3.80 / person
Whole seasonal fresh fruit (2 / person)

Fresh Fruit Salad (Can be served on platters or in noodle style boxes) $6.50 / person
Individual serves of fresh cut fruit salad topped with yoghurt

Fresh Fruit Skewers $4.50 / person
drizzled with chocolate ganache or toffee coated in praline $5.00 / person
Seasonal Fresh Fruit Platter $6.00 / person

Quality seasonal and exotic fresh fruits

Whole cake indulgence / Birthday Cakes

A range of whole cakes is available upon request, such as Chocolate Mud cake, Lemon

Lime Tart, Orange and poppyseed cake, Chocolate Concord, Honey and macadamia Price on Application
cheesecake and Lemon Meringue. Ask us for our full selection.

Gourmet Coffee and Assorted Teas
Includes equipment (urns and/or perculators), tea box, milk, sugar and condiments.

with foam cups, wooden stirrers $2.50 / person
with crockery (cups and saucers), tea spoons or wooden stirrers $3.50 / person
After Dinner Mints ideal after a meal with coffee and tea $1.20 / person
Mints ideal for boardroom meeting or after a meal $1.50 / person/ round

$5.00 / person /day
Degustation Menu Price on Application

Our team can come up with a 4, 5 or more course, specially designed, degustation menu
including tea and coffee. Just ask us!

Themed Menu Price on Application
For something different you may like the option of a themed event. We can design menu’s

and provide ideas on request to suit your theme or concept.

This can include: Taste of India, Taste of Italy, Taste of Asia. The theme can also extend to the

staff and table set up.

Equipment.

Crockery and glassware Price on Application
Disposable cutlery, plates and cups Price on Application
Staff Hire See staff charges on

website
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