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OFFICE & BOARDROOM
BREAKFASTS
MORNING TEAS
LUNCHES
AFTERNOON NIBBLES
DRINKS PACKAGES

ALL PACKAGES STRICTLY MINIMUM TEN PEOPLE.
ANY ORDERS UNDER 10 WILL BE CHARGED AT THE INDIVIDUAL ITEM COST.




BREAKFAST

Delivery is available —-from 7.30am - some charges may apply
And pickup available from 7.30am

BREAKFAST PACKAGES

Grab and Go Breakfast 1 each per person
$7.00 per person

Individual muesli and yoghurt tubs
Croissants with ham and cheese
(add individual juice for $3.00 pp extra)

Continental Breakfast - 3 pieces per person
$9.00 per person
e Freshly baked pastry assortment including croissants with fruit
spreads, danishes, friands & muffins
e Fresh Fruit platter

Great Start Breakfast - 1.5 pieces per person
$12.00 per person
e Individual Egg and bacon pies, served warm in filo pastry cups
e Fresh fruit platter
e Freshly baked croissants with fruit spreads
e Assorted fruit juice
e (Add coffee for $3.50pp( 20 pax minimum))

Team Filler Breakfast
$17.00 pp
e Gourmet breakfast platters filled with:
Mini toasted Panini with
Poached egg, ham and hollandaise sauce
Provolone cheese and tomato
Smoked salmon, poached egg and hollandaise sauce

e Assorted fruit juice

e Freshly baked croissants with fruit spreads
e Fresh fruit platter

e (Add coffee for $3.50pp( 20 pax minimum))



Individual Breakfast Options EACH

eFreshly baked croissant with fruit spreads $4.50
eCroissant baked with cheese and ham

or tomato and cheese $5.50
eAssorted mini fruit Danish $2.50
eMini fruit muffins $2.00
oFull sized fruit muffins $3.50
eAssorted toasted Panini: $6.00

Ham and cheese

Salami, cheese and tomato

Tomato, cheese and onion

eEgg Benedict rolls: $7.00
Poached egg, ham, cheese, tomato and hollandaise

Poached egg, smoked salmon, mushroom, feta & hollandaise

eEgg and bacon pies $5.50

BEVERAGE OPTIONS

Coffee Options pp

1: Hot water urn with instant coffee, tea bags and disposable cups $3.50
2: Coffee percolator & tea selection + ceramic cups - min 20 $4.50
3: Espresso coffee delivered, all varieties - max 20 S5.50
Beverages

o2 litre Premium Orange Juice S8.00

e2 .4 litre Assorted Juice $6.00

01.25 litre sparkling mineral H20 $4.50

eAssorted Italian Fruit Nectars 125ml S4.00

o2 litre Spring Water $5.00

e|ndividual Juices 300 ml S3.50

eAssorted Nudi Juices (notice required) $4.00



Morning Tea OR Afternoon Tea Options

PLATTERS

Small bakery platter — 2 pieces per person $3.00pp
Large bakery platter — 4 pieces per person $5.00pp
Scones with jam and cream — 1.5 scones per person $3.50pp
Fresh fruit platter — small $3.50pp
Fresh fruit platter — large $5.50pp
Australian cheese platter $5.50pp
Italian cheese platter $7.50pp
PACKAGES

Coffee and cake pack (Min 20 pax) $9.00pp
Large bakery platter & percolator coffee

Fruit and juice pack $8.00pp
Large fruit platter and assorted 2.4 liter juices

Cheese and fruit pack $8.00pp
Australian cheese platter and small fruit platter

Scones and coffee pack $7.00pp

Scones with jam and cream and percolated coffee

Whol e cakes 28cm cut ¢8B5006a0 16 s

Wide variety
Choc mud Carrot cake Baked cheesecake
Chocolate Banana cake Berry frangipan cake

Orange & poppy  Flourless orange Vanilla sponge with jam & cream
Flourless chocolate



LUNCH PACKAGES

All platters automatically come with a vegetarian selection

Point sandwiches 1.5 $5.50pp
Simple filled sandwiches cut into triangles

Ham/cheese/tomato/

Tuna/chilli mayo/lettuce

Garden salad

Gourmet sandwiches 1pp $7.50
Thicker cut bread filled with roasted meats, smoked seafood, pickles, preserves
and premium salads

Toasted Panini 1.5pp $8.50pp
Toasted square bread rolls filled with traditional Italian cured meats and
farmhouse cheeses — served warm

Gourmet Foccacia 1pp $9.50pp
Toasted round herb rolls filled with gourmet meats/seafood/aioli/cheese and
salads

Assorted wraps 1 pp $8.50pp
The healthy option with cured meats, house made dips and gourmet salads

French farmhouse baguettes 1 pp $9.50pp
Traditional French style lunch. Gourmet fillings arranged within bread sticks

Danish style open sandwiches 1.5 pp $9.50pp
Open style sandwiches with gourmet fillings arranged decoratively on top of
boutique bread slices

Plo u g h mstyle lursch $12.50pp
Platters of roasted and cured meats, farmhouse cheeses, pickles and relishes and
gourmet salads with baskets of assorted bread rolls and sliced bread



HOT LUNCH PACKAGES

2 business days notice required for hot lunches

Pizza and salad 1.5 slices pp $12.00pp
Assorted Roman style square cut pizzas with gourmet Italian toppings cut into easy
to eat squares (6 squares pp), served on hot wooden boards with fresh garden
salad

Bakery pack 1.5pp $10.00pp
Hand made pies and sausage rolls served with garden salad

Curry pack pp —served with steamed rice, yoghurt and pappadams $18.00pp
A selection of butter chicken, beef vindaloo, green curry chicken, red curry beef,
Lamb korma

Pasta & risotto package with salad $15.00pp
Assorted pastas and risottos served in large ceramic bowls with fresh garden salad.
Selection varies depending on quantity of order. Some examples;

Penne al pesto / Spaghetti Bolognese / Penne al’Arrabbiata/Risotto di pollo/Fettuccine al
Carbonara

Frittata and salad package $11.50pp
Your choice of 2 of the following:

Served with fresh garden salad

-Mushroom, pine nuts & parmesan

-Smoked salmon, dill & cream cheese

-Pancetta, tomato & provolone Cheese

-Spinach, walnuts and Parmesan

Quiche pack $12.00pp

(choose either 5¢cm individual quiches at 1pp OR whole 25cm quiche cut into 16’s at 1.5 slices pp)

Served with fresh garden salad

Assorted flavours include:

-Mushroom, leek, spinach & goats cheese
-Chicken asparagus, parmesan, sun dried tomato
-Salmon, capers, chive & cream cheese

-Ham, tomato, Swiss cheese, & basil

-Grilled vegetables with spinach and Tallegio



INDIVIDUAL LUNCH ITEMS

2 Business days notice required

Lasagna Small $35.00 5-8 serves Large $55 10-12 serves

Frittata 30cm $45.00 - cut into 12
Mushroom, leek, spinach & goats cheese
Chicken asparagus, parmesan, sun dried tomato
Salmon, capers, chive & cream cheese

Ham, tomato, Swiss cheese, & basil

Grilled vegetables with spinach and Tallegio

Quiche 25cm $55.00
5cm $6.50

Mushroom, leek, spinach & goats cheese
Chicken asparagus, parmesan, sun dried tomato
Salmon, capers, chive & cream cheese

Ham, tomato, Swiss cheese, & basil

Grilled vegetables with spinach and Tallegio

Pies
Standard 8cm $6.50
Chunky beef/chicken & mushroom/mixed veges & cheese
Cocktail 3cm (beef only) $3.50
Sausage rolls
Standard 10cm $4.50

cocktail 4cm $2.50



AFTERNOON NIBBLES PACKAGES

Minimum 10
Something to nibble on at the conclusion of your meeting?

Small Antipasto and Cured Meat Platters $6.00pp
Not suitable for a lunch

A platter of cured meats & salami, char-grilled vegetables, homemade dips & olives
served with fresh Italian bread and butter

Large Antipasto and Cured Meat Platters $11.00pp
Suitable as a lunch option

A platter of cured meats, char-grilled chorizo, garlic prawns, Arancini balls, char-
grilled vegetables, homemade dips olives & fresh Italian bread and butter

Australian cheese platter $5.50pp
Italian cheese platter $7.50pp
Dips platter $6.50pp
Assorted dips with fresh bread

Hot pastries $9.50pp
Pizza swirls, mini quiche, herbed egg tarts, sausage rolls

Afternoon canapé selection $10.00pp

Mushroom palmiers/caprese skewerettes/ham rarebits/chilli chicken puffs/salmon tarts

See also: our cocktail party menu



DRINKS PACKAGES

Includes glassware

Minimum non-alcoholic 2 hr Drinks Pack $5.50pp for 2 hours
$11.00pp all day

Bottled Spring Water

Mixed Juice (2.4 Litre bottles)

Tea/Coffee

(includes urn, glassware, crockery and sundries)

Australian 2 hr package $24pp - $7.50 extra per hr to max 5 hrs

VB Yellow sparkling Mineral water Tooheys light beer
Clifford Bay- Pebble Row Sauvignon Blanc Orange juice

Grant Burge Benchmark Shiraz

Imported 2 hr package  $28pp - $8.50 extra per hour to max 5 hrs
Peroni Prosecco Sparkling Tooheys Light beer Mineral water

Crown Lager Pinot Grigio Pasqua Valpolicella Orange juice

Premium 2 hr package  $32pp - $11.50 extra per hour to max 5 hrs

James Squire Moet NV Mineral water Crown Lager
Orange juice Tooheys Light beer Lerida Estate Pinot Noir
Collector Shiraz Mt Majura Chardonnay Lake Challis Sauvignon Blanc

Staff hire charges

Floor staff $30 per hour —minimum 3 hours
Chef $42 per hour —minimum 3 hours



HIRE CHARGES
PLEASE NOTE EXTRA CHARGES APPLY FOR BROKEN/ NON RETURNED ITEMS

Morning tea pack $3.00pp
Side plate/coffee cup & saucer/ t-spn/napkins

Lunch pack — Disposable $2.00pp
Plate/ knife/ fork/ napkin/ cup

Lunch pack — Crockery $4.00
Plate/ knife/ fork/napkin/glass

Afternoon drinks $3.50
Wine glass/tumbler/napkins/side plates

Individual

Tumblers $1.00ea
Wine glasses $1.00ea
Champagne flutes $1.00ea
Coffee cup/saucer/t-spn $2.50ea
Main plate $1.00ea
Side plate $0.50ea
Knife/fork $2.00ea
Trestle table with paper covering $25.00ea
Trestle table with linen covering $40.00ea

Remember, if you don’t see what you want here, just ask. We are here to make
your catering job as stress free and delicious as possible!

Kind regards,

Deanne Metcalfe

‘Food to go’

0417 253 869

62474317

62474305 (fax)

foodtogo@tosolinis.com.au
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