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   SAVOURY SELECTION - $3.50 PER ITEM 

 

 

                                                                                                                    
 
 

                                                                    
 

                                        

 
 

  SWEET TREAT SELECTION - $3.50 PER ITEM 
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Braised lamb pie topped ẅ 

smoked potato whip   

 

Mini bagel ẅ crispy bacon, 

scrambled crème fraiche 

egg & chilli jam   

Petit croissant ẅ smoked 

salmon, caper cream 

cheese & rocket   

 

Classic club sandwiches  

(2 pieces per person)        

( upon request) 

Scrambled egg, mushroom 

& young spinach wrap ẅ   

capsicum relish   

 

Breakfast frittata ẅ ham, 

cherry tomatoes & aged 

cheddar   

 

Pork sausage wrapped in 

bacon ẅ tomato sauce   

(2 pieces per person)    

 

Zucchini & kumara fritters ẅ 

sour cream & chilli jam       

(2 pieces per person)   

Brioche pinwheels ẅ spinach, 

caramelised onion & 

mozzarella   

 

Double cheese scones 

served ẅ butter   
Roasted pumpkin, 

rosemary & parmesan 

muffins ẅ pesto cream   
 

Classic sausage rolls ẅ 

tomato dipping sauce   

(2 pieces per person)   

 

                                           

 

Banana muffins ẅ ‘Nutella’ 

centre & hazelnut top   

 

Doris plum, marzipan & 

cinnamon muffins   
Tuscan lemon & ricotta 

muffins drizzled ẅ passion 

fruit syrup 

Chocolate orange 

cheesecake muffins ẅ 

‘Jaffa’ crumble top   

‘Foxton Fizz’ lemonade  

scones ẅ cream & berry 

conserve   

 

Orange & sultana scones ẅ 

butter  

 

Freshly baked assorted 

Danish pastries   
 

 

Poached rhubarb & brown 

butter friands   

  



 

                                                                              lucy 

 

 

 Requires heating               Served cold                        Vegetarian                             Gluten free 
 
 

  ADDITIONAL EXTRAS - PRICES LISTED INDIVIDUALLY 
 

 

                                                                  
 

                                                                             

 
* Tea & coffee is delivered hot in thermo jugs ready to serve accompanied with cups and saucers / mugs 

** Ground coffee and tea bags delivered with plungers, milk and sugar for client to make their own beverages (no hireware included) 

 
 

SUGGESTED MENU DESIGN 
 

The following is a list of menu designs popular with many of our customers 

 

Selection of 2 items   S-  $7.00 per guest 
 

 

Selection of 3 items   S-  $10.00 per guest     
 

Selection of 4 items   S-  $12.50 per guest 

 

D.I.Y       –   Design your own menu  
 

 

 

TERMS AND CONDITIONS 

 

 

 

 

 

 If you require information regarding items on our menu or would like our assistance in designing a 

balanced menu please do not hesitate to contact us 

 We cater for all dietary requirements 

 Food may vary slightly from images due to availability of products or for delivered orders 

 Delivery fee of $6.00 applies to all weekday orders prior to 3.00pm 

 Delivery fee of $20.00 applies to all weekday orders after 3.00pm 

 Delivery fee of $40.00 applies to all weekend orders 

 Minimum charges may apply – please speak with one of our friendly team 

 A minimum charge of $750.00 excluding GST for orders placed for weekends 

 All prices are exclusive of GST 

Homemade ANZAC biscuits 

 

‘Burton's’ coffee & ‘Dilmah’ 

teas HOT DELIVERY* – $4.00 

per guest 

 

‘Burton's’ coffee & ‘Dilmah’ 

teas DIY** – $3.00 per guest 

  

‘Citrus Tree’ orange juice      

( 3 litre) –  $12.00 per bottle   
 

‘Juicy Lucy’ fresh orange 

juice (2 litre) – $10.00 per 

bottle   

 

Charlies’ spring water     

(1.5 litre) – $3.00 per bottle     
Cups & saucers / mugs / 

teaspoons / water glasses –   
$6.50 per 10 pieces   

Side plates – $6.50 per          

10 pieces     

Jugs – $3.80 each   

Vanilla, white chocolate & 

fig cookie 

 

Rhubarb & new season 

strawberry crumble pies   

 

Seasonal fresh fruit skewers   
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