
W o r k i n g  L u n c h  M e n u  1  
 
S a n d w i c h e s  

A selection of chicken, ham, tuna and vegetarian sandwiches on  

French baguettes, sliced bread and rolls 

 
Dessert 

Fresh fruit platter 

Mini fruit tartlets with seasonal fruits 

 

Selection of Australian cheeses and biscuits 

Orange juice 

Tea and coffee 
 
 

$25.00 per person 
 

W o r k i n g  L u n c h  M e n u  2  

(Minimum catering number of 20 applies) 

 

S a n d w i c h e s  

A selection of chicken, ham, tuna and vegetarian sandwiches on  
French baguettes, sliced bread and rolls 
 
S a l a d s  

Please select three from the following 

Roma tomato with goat’s cheese and basil pesto 

Mesclun salad with cucumbers, Spanish onion and sweet balsamic dressing 

 

 

 

 

 

 

 



Working lunch 2 Continued 

 

Roast potato and sweet potato with pine nuts and basil dressing 

Caesar salad with anchovies and shaved parmesan 

Sautéed button mushrooms with bacon and mustard cream dressing 

Brown rice and diced vegetables with egg and soy dressing 

Baby English spinach with feta cheese, roasted red peppers and balsamic 

dressing 

Pasta and red salmon with a chilli mayonnaise dressing 

Greek salad with iceberg lettuce, olives, feta cheese, onion and oregano 
dressing 
 
D e s s e r t  

Please select two of the following 
 
Fresh fruit salad with cointreau dressing 

Mini fruit tartlets with seasonal fruits 

Treacle tart with double cream 

Crème brulee with raspberry and sponge bottom 

Selection of australian cheeses and biscuits 

 

Orange juice 

Tea and coffee 

 
$35.00 per person 
 
All prices listed include GST 
Please note a surcharge of 10% applies to all food on Sundays and Public 
Holidays 
 
 

 

 

 
 
 

 


