P16 OUT
CATERING

Premium Platters

0422 840 690

PREMIUM, GENEROUS,
UNIQUE CATERING

www.pigoutcatering.com.au

MINIMUM SPEND AMOUNTS MAY APPLY DEPENDING ON THE DAY OF THE
WEEK & THE SIZE OF THE BOOKING




Gourmet Platters

> <%

Serving Sizes: Small 2 to 4 people | Medium 4 to 6 people | Large 10 to 15 people

CGrazing

our famous grazing boxes with all your favourite cheese, cold meats, marinated and
pickled veg, dips & crackers

fresh large seasonal fruit plate, lots of variety

S45 M70 LI105

Savoury
including homemade mini quiches, sausage rolls & savoury tarts
S35 M65 L100

Fruit

fresh large seasonal fruit plate
S35 M65 LI100

Dessert

including brownies, slices, macaroons & fruit
S45 M70. L105

Brunch
including fruit & yoghurt cups, waffles, croissant, muffins & fruit feeds approximately 10
L120

Individual Options

> <%

Morning Tea $10.50
Includes: Fresh Fruit, 1 Sweet Option, 1 Savoury

Lunch $18
Includes: 1 Fresh Wrap or Baguette, 1 Sweet Option, Fresh Fruit, Soft Drink Variety

Options can vary please contact for further information on choices




Gourmet Platters

> <%

Gourmet sandwich
varieties including pesto chicken, roast beef, gourmet vegetarian

Gourmet wrap
varieties including ham lettuce and aioli, Caesar, Mediterranean, turkey

Scones
18 homemade scones with jam & chantilly cream

Bruschetta
traditional tomato bruschetta, sourdough croutons, aged balsamic (serves 10)

Rice paper rolls
12 rolls, made in house with chicken, smoked salmon & vegetarian varieties

Mixed skewers 5
mixed marinated kebabs including, lemon & ginger beef, satay chicken, Moroccan lamb
- 24 pieces

Seafood Market Price
2 Dozen freshly shucked Oysters, Tkg Prawns, fresh lemon & cocktail sauce




Salads

Standard $30ea

Creamy Pasta Salad
Coleslaw

Creamy Potato Salad
Garden Salad

Premium $36ea

Greek Salad

Roast Pumpkin, Feta & Quinoa Salad
Pesto Pasta Salad

Crispy Asian Noodle Salad

Caesar Salad

Beetroot & Walnut Salad

Seasonal Fruit salad




