Hnnovations catering

- Ondulge | CHRISTMAS MENU

PERFECT FOR ANY OCCASION, LARGE
OR SMALL, WHERE NO FUSS FINGER
FOOD IS WHAT YOU ARE AFTER



LUNCH OPTIONS

INDIVIDUAL LUNCHBOXES $25 PER PERSON

Our individual, handmade to order lunchboxes are a compact, fast and fuss free option for either in
house meetings, offsite events or simply staff who are after a meal to-go.
All packaging is biodegradable and recyclable and includes cutlery & napkins

BOX 1 BOX 2 BOX 3
(V)
- Mediterranean Wrap, - Turkey & Cranberry - Honey Glazed Ham
Feta, Sundried Tomato Panini, Swiss Cheese & Baguette & Salad
& Rocket Salad - Cranberry & Goats
- Cranberry & Goats - Christmas Ham & Cheese Tart
Cheese Frittata Cheddar Frittata - Sweet Potato and Feta
- Stone Fruit & Mint - Australian Potato Salad
Salad Salad - Lamington, Raspberry
- Coconut Raspberry - Pavlova Tart Jam
Bar

LUNCH PLATTERS $28 PER PERSON

Premium Sandwich Plate, Variety of Wraps, Baguettes, all
featuring Cranberry Turkey and Ham made in house.

Choice of 1 roll variety:

Homemade Pork Cranberry and Fennel Sausage Rolls
Homemade Beef and Rosemary Sausage Rolls
Spinach and Ricotta Rolls (v)

Christmas Spiced Pork Empanadas, Apple Relish

Cured Meat and Artisanal Cheese Platter, Honey & Fennel
Lavosh, Fresh Summer Fruit.




%‘ ‘CHRISTMAS CANAPES $40 PER PERSON

Please choose 4 Canapes and 2 Substantial Canapes

COLD OPTIONS

Onion, Tomato, Chevre Tart (v,gf,nf)

Melon, Cucumber, Mint Cream Cups (v,df gf)

Antipasto Skewers (v,gf,df)

WA Prawn, Avocado Spoons (gf,df,nf)

Chicken Liver Pate and Cranberry Crostini (nf)

Christmas Spice Cured Beef, Tomato Relish Lavosh

Albany Rock Oyster, FingerLime Vinaigrette (gf,df,nf) +$2.00

HOT OPTIONS

Zucchini Carrot Sweetcorn Fritters (v,gf,df,nf)

Asparagus and Goats Cheese Tart (v,gf,nf)

Polenta Chips, Rosemary Salt (v,gf,nf)

Maple Glazed Honey Wrapped Asparagus Skewers (gf,nf)
Chorizo Cheddar Croquettes, Capsicum Mayonnaise (nf)
Miso Glazed Prawn, Avocado Salsa (gf,df,nf)

SUBSTANTIAL OPTIONS

Maple Glazed Tofu Slider, Cranberry Relish (v,nf)

Summer Fruit and Goats Cheese Filo Pastry (v,nf)

Turkey Sliders, Cranberry Relish (nf)

Honey Glazed Christmas Ham Flatbread, Slaw (nf)

Christmas Spiced Pork Belly Sticks, Pickled Cucumber (gf,df,nf)

v - vegetarian | gf - gluten free | nf - nut free | df - dairy free



BUFFET B

MAINS - SELECT 3

Spanish Pisto Gnocchi, Sage (v,nf)

Pan fried WA Line Caught Fish, Lemon Butter (gf,nf)
Poached Turkey Breast, Sticky Cranberry (gf,df,nf)
Spiced Maple Pork Belly, Poached Apples (gf,df,nf)
Bacon Wrapped Chicken Ballotine, Honey Carrots (gf,nf)
Braised Short Rib, Roast Onion Gravy (gf,df,nf)

SIDES - SELECT 3

Paris Mash,Thyme (v,gf,nf)

Maple Glazed Roast Vegetables (v,gf,df,nf)

Duck Fat Potato's (gf,df,nf)

BBQ Broccollini and Beans, Spiced Crumb (v,gfo,df,nf)
Poached and Torched Cauliflower, Furikake (v,df nf)
Moroccan Couscous, Pomegranate (v,df,nf)

Pumpkin and Chickpea Salad, Goats Feta (v,gf,nf)
Heirloom Tomato, Stracciatella, Basil, Vincotto (v,gf,nf)
Australian Potato Salad, Bacon (gf,df,nf)

DESSERT - SELECT 2

Pavlova Glasses (gf,nf)

Christmas Pudding, Custard

Cranberry and Mascarpone Tarts (gf,nf)

Apple Streusel, Rhubarb Compote (nf)

Warm Double Chocolate Brownie, Raspberry (gf,nf)
Macaron Selection (gf)

Artisinal Cheese Selection with Fresh Fruit and Crackers

$50 PER PERSON

v - vegetarian | gf - gluten free | nf - nut free | df - dairy free




