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Morning tea, lunch &
afternoon tea options to suit
your large corporate event or

meeting.

Simply select from a half day
rate or full day rate and the

required menu selections.
Full day prices include morning
tea, lunch and afternoon tea.

Half day prices include morning
or afternoon tea with lunch.

Minimum 10 people

CONFERENCE
PACKAGE
MENUS

CONTACT

admin@innovationscatering.com.au

innovationscatering.com.au 08 9388 7117




MORNING/AFTERNOON TEA

SELECTIONS

Chef’'s Selection of Assorted Slices to include Apricot Muesli Slice,
Marmalade & Walnut Tart,Blueberry & Almond Friandes (gf)
1.5 serves per person

Chef's Daily Selection of Assorted Mini Muffins
2 serves per person
Deliciously Moist Carrot Cake with Cream Cheese Frosting
1.5 serves per person
Selection of Freshly Baked Cookies to include Choc Chip, Anzacs,
Chef's Daily Selection
2 serves per person
Freshly Baked Scones topped with Jam,Cream
1 serve per person
Assorted Mini Danish Pastries
1 serve per person



LUNCH OPTION 1

SELECTION

Triangle or Ribbon Sandwiches with Assorted Meats, Salad Fillings

Baguettes with Assorted Meats, Salad Fillings

Wraps with Assorted Meats, Salad Fillings

Freshly Baked Savoury Pastries
Chicken, Vegetable, Seeded Mustard Pie

Chicken, Feta, Sun-Dried Tomato Sausage Roll

Pork, Spinach,Cheese Sausage Roll

Beef Stroganoff Pie

Tomato, Basil Pesto Scrolls(v)

Chargrilled Eggplant, Zucchini, Cherry Tomato,Bocconcini Quiche(v)

Baby Potato with Carrot, Tomato, Scallions, Cheese, Sour Cream
(gf. v)

Seasonal Fresh Fruit Platter (gf)

Assorted Cheese & Cracker Platter garnished with Dried Fruit & Nuts



LUNCH OPTION 2

SELECTION

Lemon Pepper Seared Salmon Fillet, Minted Green Bean, Pea, Asparagus Salad,
Herb Dressing (gf)

Teriyaki Spiced Chicken on Cucumber, Avocado Sushi Rice Salad, Soya Mayo (gf)
Thai Spiced Shaved Beef, Crisp Vegetable Salad, Coriander, Lime, Chilli Dressing
(gf)

Cajun Spiced Chicken, Mexican Bean Salad, Crushed Avocado, Tortilla Chips

Soft Poached Egg, English Spinach, Potato, Tomato, Candied Bacon Salad,
Mustard Balsamic Dressing (gf)
Turkey, Sage, Onion Roulade, Roast Pumpkin, Iceberg, Green Bean, Pearl Cous
Cous, Cranberry Mayo
Shaved Virginia Ham, Tomato, Capsicum, English Spinach, Bocconcini Cheese,
Pesto Mayo (gf)

Prawns, Rice Noodle, Crisp Vegetable Salad, Lime, Mango Dressing (gf)

Quinoa, Roast Pumpkin, Kale, Cherry Tomato, Cucumber, Zaatar Yoghurt
Vinaigrette (v) (gf)

+ Selection of Sandwiches/Wraps/Baguettes & Fruit or Cheese Platter (previous
page)



LUNGH OPTION 3

SUBSTANTIAL SELECTION

PLOUGHMANS STYLE
Selection of Grain,Sour Dough Breads, Butter
Presentation Platter of Roast Beef, Leg Ham, Salami, Chicken Breast, Cheese,
Pickled Vegetables
Roast Pumpkin, Feta Cheese Quiche (v)

Gourmet Tossed Garden Salad, Carrots, Avocado, Cherry Tomatoes, Creamy

Herb Dressing (v)(gf)

Baked Idaho Potato, Roast Kumara, Egg Salad (v)(gf)
Seasonal Fresh Fruit Platter

ITALIAN INFLUENCE
Selection of Grain, Sour Dough Breads, Butter
Traditional Beef Lasagne
Chicken Cacciatore, Tomato, Onions, Garlic, Olives (gf)
Gourmet Tossed Garden Salad, Carrots, Avocado, Cherry Tomatoes, Creamy
Herb Dressing (v)(gf)
Seasonal Fresh Fruit Platter

ASIAN AFFAIR
Selection of Grain, Sour Dough Breads, Butter
Thai Green Chicken Curry (gf)
Curried Lamb Marsala (gf)
Steamed Cinnamon, Tumeric Jasmine Rice (v)(gf)
Roast Pumpkin, Chick-pea, Tomato Salad (v)(gf)
Seasonal Fresh Fruit Platter



