Collective

FOOD & HOSPITALITY EXPERIENCES

Guest caterer lunch menu
As at 30 September 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 520.00

Recharge lunch - 3 items (1 bread item + 1 salad option + 1 sweet option) $21.00pp

Booster lunch - 4 items (1 bread item + 1 salad option + 1 savoury + 1 sweet option) $24.50pp

Hot buffet lunch - (Includes local artisan breads, 1 salad or hot vegetable + 1 main + 1 sweet option)

Menu available on request. Please contact reception $35.00pp

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, ROLLS AND WRAPS (1 type of bread, 1 type of filling)

Please select your choice of bread, and then choose your filling

Bread

e Ficelle

e Flour tortilla wrap

e Turkish bap

e (Ciabatta

e Whole grain seeded loaf (2 slices)
e Gluten free loaf (GF)

e Soft floured fold over

e Club sandwich (4 pts)

e KETO / Paleo bread (LC*)

e Lettuce wraps (LC*)

V = vegetarian  GF = gluten free DF = dairy free LF = low fat HE = healthier option
*LC = low carb (surcharge of $2 per item applies)



Please select your choice of filling from the below options -

Fillings

Classic roast beef, onion caramel, roma tomato, horseradish mayonnaise
Pastrami, sauerkraut, swiss cheese, gherkin mayo

Roasted portabella mushrooms, haloumi roast red pepper mayo (V)
Pulled smoked chicken, shredded lettuce, tomato, chipotle mayonnaise
Shrimp cocktail, avocado, shredded cos lettuce, marie rose sauce
Curried egg, cress, shredded lettuce (V)

Classic tuna salad, spring onion, celery, kewpie mayonnaise

Pulled free range chicken, cucumber, iceberg, mayonnaise

BLAT crispy bacon, avocado, lettuce, tomato, garlic aioli

Smoked cheddar, avocado, tomato (V)

SALADS, SAVOURY, SWEET ITEMS

Please select 1 item per section from the below options:

Salads

Minted pea, broad beans, avocado baby cos lettuce, goats’ cheese (V, GF, HE)

Raw salad, carrot, ancient grains, beetroot, pumpkin seeds, coconut honey dressing (V, GF,
HE)

Vietnamese noodle salad, carrot, cucumber, coriander lime chilli dressing (V,GF)

Hot smoked salmon, Perla potato's, mustard caper chive dressing (GF)

Grilled courgette, orzo pasta, roast red pepper, buffalo mozzarella (V)

Mexican salad, black beans, sweetcorn, cherry tomato, avocado (V,GF)

Asian slaw, red cabbage, carrot, spring onion, edamame, sprouts, ginger dressing (V, GF, LF)

Savoury

Pepperoni, mozzarella, tomato pizza scrolls (V on request)

Spinach mushroom & thyme quiche (V)

Lamb, potato curry samosas

Poached salmon, lemon and dill fish cake, tartare sauce (LF)

Vietnamese free-range chicken rice paper rolls, satay sauce (VE on request, GF, HE)
Assorted sushi (GF, LF, VE on request, HE)

Gourmet pies - steak & cheese, butter chicken, spiced pumpkin cashew (V)
Vegetable frittata, smoked cheddar cheese (V, GF)

Zucchini and cheese (no flour) pizza bites (LC*)

Buffalo chicken meat balls (LC*)

V = vegetarian  GF = gluten free DF = dairy free LF = low fat HE = healthier option

*LC = low carb (surcharge of $2 per item applies)



Sweet

e Peanut butter, chocolate slice (VEGAN, GF, HE, LC*)

e House made brioche donut, salted caramel créeme patisserie (V)
e Chocolate brownie slice, ganache (GF)

e Peach cobbler, almond slice, whipped cream (GF)

e Chocolate, raspberry lamingtons (V)

o Coffee cake slice (V)

The Front+Centre team recommend the below lunch options

Myra’s favourite — Hot Delivery Recommended (low carb option)

KETO / Paleo bread (LC*) pulled smoked chicken, shredded lettuce, tomato, chipotle mayonnaise
Asian slaw, red cabbage, carrot, spring onion, edamame, sprouts, ginger dressing (V, GF, LF)
Zucchini and cheese (no flour) pizza bites (LC*)

Peanut butter, chocolate slice (VEGAN, GF, HE, LC*)

Kyla’s favourite — Hot Delivery Recommended

Flour tortilla wrap, smoked cheddar, avocado, tomato (V)
Vietnamese noodle salad, carrot, cucumber, coriander lime chilli dressing (V,GF)
Gourmet pies - steak & cheese, butter chicken, spiced pumpkin cashew (V)

Chocolate brownie slice, ganache (GF)

Angelica’s favourite

Ciabatta BLAT crispy bacon, avocado, lettuce, tomato, garlic aioli
Mexican salad, black beans, sweetcorn, cherry tomato, avocado (V,GF)
Vietnamese free-range chicken rice paper rolls, satay sauce (VE on request, GF, HE)

House made brioche donut, salted caramel créme patisserie (V)

V = vegetarian  GF = gluten free DF = dairy free LF = low fat HE = healthier option
*LC = low carb (surcharge of $2 per item applies)



Lauren’s favourite — Hot Delivery Recommended

Turkish bap, classic roast beef, onion caramel, roma tomato, horseradish mayonnaise
Grilled courgette, orzo pasta, roast red pepper, buffalo mozzarella salad (V)
Spinach mushroom & thyme quiche (V)

Chocolate, raspberry lamingtons (V)

Amy’s favourite

Firecracker lettuce wraps with crispy browned tofu bits, brown rice noodles and a creamy umami
sauce (VEGAN)

Raw salad, carrot, ancient grains, beetroot, pumpkin seeds, coconut honey dressing (V, GF, HE)
Assorted sushi (GF, LF, VE on request, HE)

Peanut butter, chocolate slice (VEGAN, GF, HE, LC*)

V = vegetarian  GF = gluten free DF = dairy free LF = low fat HE = healthier option

*LC = low carb (surcharge of $2 per item applies)



