Catering all areas of Sydney

CATERER’S CORNER pyia

catering = events = management

WORKING /BOARDROOM LUNCH

Lunch in the BoxX - ideal for when time is limited!

served in noodle style boxes
1. Hokkein noodles with chicken and stir fry vegetables
Sweet and sour pork with vegetables and steamed rice
Thai style fried rice with chicken and prawn
Fish and chips with lemon mayonnaise
Red chicken curry with jasmine rice
Tandoori chicken and rice served with mango chutney
Thai green chicken curry and rice
Satay beef with rice and vegetables
Penne pasta with spicy meat balls
Butter chicken and saffron steamed rice
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You can choose to Stand up or Sit down.

No #1 - Central

1%~ point sandwiches per person — up to 3 choices from the gourmet point sandwich section
Platter of Seasonal Fresh Fruits

Gourmet Coffee and Assorted Teas

Mints

No #2 - City

1Y% open faced foccacia sandwiches per person — upto 3 choices from the gourmet sandwich
section

Selection of 2 Fresh Salads - from the Classic or Standard selection

Gourmet Coffee and Assorted Teas

Mixed Cookies

No #3 - Staff Appreciation

Selection of 1Fresh Salad - from the Classic or Standard selection
Warm Vegetarian Quiche or Quiche Lorraine

Freshly baked bread rolls and butter

2 Whole Seasonal pieces of Fresh Fruit

Gourmet Coffee and Assorted Teas

Assorted biscuits
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Phone: 1300 844 406
Fax: 02 9012 0708
ABN: 82 104 347 104

e: info@catererscornersydney.com.au
w: www.catererscornersydney.com.au

Minimum 12 People

$7.50 / person - small
$12.00 / person - large

Minimum 12 People

$12.00 / person

$15.50 / person

$19.50 / person



No #4 - Refresh

Soup of the Day - your choice from the Classic or Standard selection $22.50 / person
Assortment of open faced foccacia and club sandwiches 1%z per person — upto 3 choices from

the gourmet sandwich section

Freshly baked bread rolls and butter

Platter of Seasonal Fresh Fruits

Gourmet Coffee and Assorted Teas

Mini muffins

No #5 - Substantial

Finger Food selection including: $25.50 / person
2 mini beef pies, 2 mini sausage rolls, 2 mini quiche, 3 cocktail spring rolls, 2 crumbed chicken

wings, 2 spinach and fetta triangles (per person)

Selection of 2 Fresh Salads - from the Salads selection

Platter of Seasonal Fresh Fruits

Platter of Assorted cold meats

Freshly baked rolls and breads with butter

Gourmet Coffee and Assorted Teas

Mixed platters of mini cakes

No #6 — Healthy

Selection of 4 Fresh Salads - from the Salads selection $27.50 / person
Warm Vegetarian Quiche or Quiche lorraine

Assortment of Dips and Crudites

Freshly baked bread rolls and butter

Platter of Seasonal Fresh Fruits

Gourmet Coffee and Assorted Teas

Low fat muffins and banana bread

Mints

No #7 — Impressive

Selection of 4 Fresh Salads - from the Salads selection $30.50 / person
Anti Pasto Platter, Assorted Cold Meats, Fresh & Smoked, Olives, Char Grilled Vegetables and
Dips

Beef Lasagne

Vegetable Quiche or Quiche Lorraine

Satay chicken

Steamed saffron rice

Freshly baked bread rolls and butter

Platter of Seasonal Fresh Fruits

Mixed platter of mini cakes and cookies

Gourmet Coffee and Assorted Teas
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