
 
 

  

 

Set Lunch Option B 

As at 2nd December 2019 

 

This menu is provided by local caterers. All prices exclude GST and are subject to change without 

notice. Minimum order of 5 is required. Hot Deliveries incur an additional charge of $20.00 

 

Set Lunch – 4 items                                                                                                                             $26.00pp 

Set Lunch – 3 items                                                                                                                             $22.50pp                                      

 

Tea/Coffee is included in the above lunch options     

Includes pump pots of coffee and hot water, herbal tea box, milk, milk jug, sugar and stirrers. 

 

Sandwiches/ Bread Items: 

Mini Roll filled with Smoked chicken, honey mustard mayo, rocket and cranberry (df) 

Bruschetta with ricotta, honey and chargrilled peach (v) 

Buttermilk fried chicken slider with chipotle mayo and gherkins 

Mini Roll filled with Avocado, cheddar, aioli and beetroot sauerkraut (v) 

Bruschetta with tomato, basil and mozzarella (v) 

Crumbed cauliflower slider with plum sauce and gherkins 

 

Salad Items: 

Watermelon, baby beetroot, mint and feta (v) (gf) – low carb friendly 

Green tea noodles with aromatic herbs, red capsicum, spring onions, fresh lime and sesame (vg) 

Roast cauliflower, sugar snaps, cranberries, baby spinach and pickled red onion (vg) (gf) – low carb 
and paleo friendly 
 
Baby Spinach, avocado and cherry tomato salad with croutons, soft boiled eggs and balsamic 
reduction 
 
 
 



 
 

 
Savouries: 
 
Chicken roti parcel with sweet chilli (df) 

Beef rendang skewers (gf) (df) – low carb friendly 

Sweet and sour pork with pineapple and capsicum (gf) (df) 

Mushroom and spring onion yakitori (vg) (gf) (df) – low carb friendly 

 
Sweets & Desserts: 
 
Berry Cheesecake Brownie 

Vegan Chocolate cupcake with chocolate and coconut ganache 

Carrot and Ginger cupcake with salted butterscotch icing (nf) 

Raw peppermint and dark chocolate slice (vg) (gf) (rsf) 

Superfood Raw Energy Bar (vg) (gf) 

 

Front+Centre Recommendations below: 

 

Option 1: 

Mini Roll filled with Smoked chicken, honey mustard mayo, rocket and cranberry (df) 

Green tea noodles with aromatic herbs, red capsicum, spring onions, fresh lime and sesame (vg) 

Chicken roti parcel with sweet chilli (df) 

Carrot and Ginger cupcake with salted butterscotch icing (nf) 

 

Option 2 (Vegetarian Option): 

Bruschetta with ricotta, honey and chargrilled peach (v) 

Watermelon, baby beetroot, mint and feta (v) (gf) – low carb friendly 

Mushroom and spring onion yakitori (vg) (gf) (df) – low carb friendly 

Superfood Raw Energy Bar (vg) (gf) 

 

Option 3: 

Buttermilk fried chicken slider with chipotle mayo and gherkins 

Baby Spinach, avocado and cherry tomato salad with croutons, soft boiled eggs and balsamic 

reduction 

Beef rendang skewers (gf) (df) – low carb friendly 

Berry Cheesecake Brownie 


