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www.fabulouscatering.com.au
PH: 1300 850 720



Offering a delicious range of food perfect

for all occasions.

Full Catering service, including staff to set
up, buffet tables, linen for buffet and
equipment to cook and serve your guests.

Mains Only
$34.50 per head
2 Courses
$40.00 per head

*All prices exclude GST
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Finger Food on Arrival
Select 5 options from below

Handmade Sausage Rolls

Prawn Skewers (GF)

Sushi Nori Rolls (V option available)
Spinach & Ricotta Pastizzi (V)
Crumbed Calamari

Risotto Balls (V)

Miniature Pizzas (V option available)
Cocktail Quiche (V option available)
Bruschetta (V)

Vegetable Spring Roll (V)

Mains
Select 2 options from below

Thai Green Curry Chicken w Jasmine Rice (V option
available)

Chicken Cacciatore served on bed of chick pea and
chorizo salad

Vegetable Stack with Feta (V)
Lamb Shank served with Col Cannon
Beef stroganoff in a creamy mushroom sauce

Red braised pork belly served with a fragrant
jasmine rice

Prosciutto wrapped chicken breast served with
roasted garlic potatoes

Gnocchi with a white wine sauce, Parmesan and
mushroom (V)

Hokkien Noodles with Asian beef and vegetables
(V option available)

Butter chicken with rice and roti bread
Beef Lasagna
Vegetable Lasagna (V)

(V) - Vegetarian (GF) - Gluten Free




Premium Buffet

Offering a delicious range of food perfect
for all occasions.

Full Catering service, including staff to
set up, buffet tables, linen for buffet and
equipment to cook and serve your guests.

3 Courses
(Finger Food, Mains &

Dessert)
$45.00 per head Salads - Select 2 options from below:

Al ez ek ET e Asian Glass Noodle Salad

e Coleslaw

e Creamy Pasta Salad

e Garden Salad

e Greek Salad

¢ Mediterranean Rice Salad

e Potato Salad

e Rocket and Parmesan Salad
e Cous Cous Salad

e Beetroot Salad

Desserts — Select 2 options
from below:

e Pavlova with fresh Summer Fruits
e Sticky Date Pudding

* Raspberry Coulis Cheesecake

e Dark Chocolate Mud Cake

e Chocolate Mousse

e Tiramisu

Crockery and cutlery are included if your
function is a staffed event

All equipment such as buffet tables,
sauces, tongs, napkins, linen are all
included in the package

Staff are not included in the package
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Gourmet Buffet

Similar to the premium buffet but with a
gourmet touch. Suitable any event such as
weddings or engagements.

Full Catering service, including staff to set up,
buffet tables, linen for buffet and equipment
to cook and serve your guests.

Mains Only
$42.00 per head
2 Courses
$49.90 per head

*All prices exclude GST

Gourmet Canapes on Arrival
Select 5 options from below:

Beef Wellington with Tomato Relish

Tomato and Thyme Arancini with Herb Aioli (V)
Salmon Involtini with Spiced Yogurt

Peking Duck Pancakes (C)

Mini Lamb and Rosemary Pie with Tomato Relish
Smoked Salmon and Cream Cheese Blini (C)
Goats Cheese and Tomato Blini (V) (C)

Sticky Lamb Puff

Satay Chicken Skewers

Pepper Soy Steak Blini with Fresh Herbs
Tandoori Chicken atop Cucumber Round (GF)
Grilled Asparagus Spear Wrapped in Prosciutto
Lamb Kofta

Mains
Select 2 options from below

Sourdough stuffed Chicken Breast with Sage

Herb crusted Porterhouse Steak with a
Soubise sauce (Roast Garlic & Onion)

Spinach & Ricotta Cannelloni (V)
Crispy Pork rack with Apple Cider Jus
Crispy baby Barramundi

Lamb Korma

Mediterranean Vegetable Stack (V)
Braised Osso Bucco

(V) - Vegetarian (GF) - Gluten Free



Gourmet Buffet &« .

Similar to the premium buffet but with a
gourmet touch. Suitable any event such as
weddings or engagements.

Full Catering service, including staff to set up,
buffet tables, linen for buffet and equipment
to cook and serve your guests.

3 Courses
(Finger Food, Mains & Dessert)

Salads - Select 2 options from below:

$55.00 per head e Penne Pesto Pasta Salad
e Coleslaw
*All prices exclude GST e  Garden Salad

e  Greek Salad

e Green Salad with Oranges, Beets and Avocado

e Potato Salad

* Mediterranean Tomato and Fresh Herbs Salad

e Roasted Beetroot, Goats Cheese and Walnut Salad

Sides Select 2 options from below:

¢ Horse Radish Potato Gratin

e Garlic sautéed greens

* Paprika roasted chat Potatoes

e Herbed Rice

* Honey Roasted Carrot and Almonds
® Herb Roasted vegetables

* Sage Roasted Pumpkin

Desserts — Select 2 options
from below:

e Pavlova with fresh Summer Fruits
e Sticky Date Pudding

* Raspberry Coulis Cheesecake

e Dark Chocolate Mud Cake

e Chocolate Mousse

e Tiramisu

Crockery and cutlery are included if
your function is a staffed event

All equipment such as buffet tables,
sauces, tongs, napkins, linen are all
included in the package

Staff are not included in the package




Vegan Buitet

$45.00 per head
Light Finger Food On Arrival - Select 5 Options:

excludes GST e  Shredded Potato Fritter with Sundried Tomatoes and Olives

e Mushroom and Cherry Tomato Skewer with Balsamic Reduction

*  Grilled Zucchini with Caramalised Onion and Red Pepper
e Curry Pumpkin and Spinach Delights

*  Vietnamese Rice paper rolls - Tofu only

e  Bruschetta (C)

®  Shredded Potato Fritter

Main Course - Choose 3 from below;

e Golden Lentil Dahl served with seasonal winter vegetables,
scallion & coriander yogurt

Sweet corn, Pablano pepper & new potato casserole with cilantro
& Queso Fresco

*  Thai Red Curry with Tofu, snap peas, sweet peppers & coconut

*  Mediterranean Vegetable Stew with Fennel, eggplant, pepper,
chickpeas with saffron, currants, tomatos & almonds

e Tuscan Grilled Portobello Mushrooms with cannellini beans & kale
braised with garlic & rosemary

e Gratin of Roast Butternut Squash with pickled red cabbage, dates
& walnuts

®  Roast Winter Vegetables with beluga lentils, golden raisins &
mixed spices

e Crispy Marinated Tofu with seasonal vegetable tempura, sweet
ginger & soy souce to serve

SALAD - Select 2 Salads:
e  Garden Salad

e  Greek Salad

e  Rocket & Parmesan Salad
e Cous Cous Salad

e  Beetroot Salad

Served with Sides
e  Fresh Bread Rolls
e White Rice

Included: Crockery Dinner Plates, Dessert Plates. Silverware Knives,
Forks and Spoons!

Staff to cook, clean-up and manage your function as well as bring all
buffet tables, disposable table cloth,

bain maries for buffet set up



Mexican

Buffet

$25.90 per head

excludes GST

Main Meal - Choose 2 options
Large Tacos - Hard shell and soft Tortilla
Burritos
Nachos
Paella served in bowls

Meat - Choose 2 options
Seasoned ground Beef
Shredded Chicken
Pulled pork
Vegetarian option

Fillings
Shredded lettuce
Diced tomato
Salsa
Sour Cream
Cheese

Guacamole

PLEASE NOTE: Minimum of 30 guests required for
this menu. Cost of Staff is additional.




Chinese
Buftet

$29.00 per head

excludes GST
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MAINS - Choose 3 options from below:
Sweet & Sour Chicken

Hokkien Noodles with Asian vegetables and
chicken or beef (V option available)

Garlic Prawns and Vegetables
Chicken with Cashew Nuts
Mongolian Beef
Chow Mein (Veg, Chicken, Pork, or Beef)
Bok Choy Stir Fry (V)

SIDES - Choose 2 options from below:
Steamed White Rice
Hokkien Noodles
Rice Noodle

Chefs Special Fried Rice

COMPLIMENTARY SIDE

Prawn Crackers

PLEASE NOTE: Minimum of 30 guests required for
this menu. Cost of Staff is additional.



Call us tobook
your function on

® Perth
1300 837 750

® Adelaide
1300 855 251

® Sydney
1300 806 535

® Brisbane
1300 526 020

® Melbourne
1300 526 020

Staffing Costs

Staff hire is charged at the following rates
(unless included in your package)

Supervisor/Chef $58 p/h
Waiter/Assistant $50 p/h
Bar/Drinks Waiter $50 p/h

Contact Us
PO Box 21065, Little Lonsdale Street, Melbourne VIC 8011
E. info@fabulouscatering.com.au
F. 038610 2198
www.fabulouscatering.com.au



