
Catering 

Menu 
 



 

With over 15 years experience with in the Restaurant and 

Catering industry, we have a wealth of knowledge when it 

comes to providing you with a first class service.  Having 

successfully catered for numerous events including casual 

family ‘get togethers’  to elaborate 6 course weddings, we can   

   guarantee you peace of mind when it comes to preparing for 

your next event. 

 

We can tailor make a menu to suit any of your needs and most 

importantly...your budget! 

About Us.. 
 

We offer a range of catering 

options for both private and 

corporate clients. 

 

Delegate Lunches | Canapes | 

Fork Dishes | Buffets | Sit Down 

Menus | Barbecues & More 



Do you have an event coming up? Why not talk to us? 

-We have friendly and experienced staff who can offer guidance and 

expert advice on planning your next function. So why not talk to us for a 

free quote. We are more than happy to offer any helpful tips to make 

your  important day that little bit easier. 

 

 

-Snackleberry Gourmet caters for all types of events, both corporate and 

private- on and off site. This includes stand up cocktail parties, work 

sandwich platters, noodle boxes / fork dishes, buffets, table de hote 

menu’s, BBQ’s, sit down alternate drop menus, corporate catering, 

 degustations, party platters and so on. We can cater for you! 

 

 

-We can offer many ideas to help you with finalising your decisions. 

Planning a function can be over whelming so why not come and talk to 

the experts. Let us take the stress out of your next function. Best of all, 

we offer a non-obligation, free service. 

 

 

 

-You let us know what your budget is and we will happily provide you 

with as many catering options as possible that will be tailored to your 

budget needs. All of our prices are discussed and finalised prior so there 

is no hidden surprises after your event. We clearly outline all costs 

including food, equipment (if necessary) and any staff that are required. 

We also offer a 7 day payment term. 

 

 

-With 15 years experience we have built many solid relationships with 

professionals within the catering industry– we can provide or help 

provide everything from Wedding celebrants, Photographers, DJ hire, 

Lighting, Tables & Chairs, Bar and Floor Staff, Security and so much more. 

If you need it we can get it for you... So why not talk with us today? 

Not sure what to do next? 

Who do we cater for, and what type of catering do we do?

What will it cost?

What else can we provide?



Corporate Lunch Packages 
 

*Minimum of 6 People 

-Chefs selection of gourmet finger sandwiches, Turkish 

pide, baguettes  and wraps. (Fillings 

include Tuna, Ham, Caesar Salad, Salami, Spit Roast 

Chicken, Smoked Salmon, Egg with all necessary salads 

and home made Chutneys and Pickles, aioli etc) 

-Chefs selection of gourmet sandwiches, focaccias and 

wraps 

-Freshly prepared fruit platter 

Gold Package (From $14.90p/h) 

-Chefs selection of gourmet sandwiches, focaccias and 

wraps 

-Freshly prepared fruit platter 

-Assorted biscuits 

-Orange and Apple Juice 

Platinum Package ($16.90p/h) 

-Chefs selection of gourmet sandwiches, focaccias and 

wraps 

-Freshly prepared fruit platter 

-Assorted biscuits 

-Assorted cakes, slices and sweets 

-Orange and Apple Juice 

Executive Package (From $24.90p/h) 

-Chefs selection of gourmet sandwiches, 

focaccias and wraps 

-Bacon & Cheese and Spinach & Fetta Mini Quiche 

-Garlic and Ginger chicken skewers w/ Satay sauce 

-Lamb Koftas w/ Mint yoghurt 

-Freshly prepared fruit platter 

-Assorted biscuits 

-Assorted cakes, slices and sweets 

-Orange and Apple Juice 

Sandwich platter (From $6.90 p/h) 

Silver Package (From $10.90 p/h) 



Assorted Platters 
 Seasonal Fruit Platter 

Selection of freshly 

sliced seasonal fruit 

including melons, 

oranges, berries, grapes 

From $5.50 p/h (min 

5pax) 

Antipasti Platter 

Olives, Grissini, 

Prosciutto, Semi-dried 

Tomato, Fetta Cheese, 

 Grilled Eggplant, 

Marinated Artichoke, 

Charred Pimento 

From $7.25 p/h (min 

5pax)

Dips 

Your Choice of 3 

- Pesto, French Onion, 

Sweet Chili & Sour 

Cream, 

Roast Spiced 

Pumpkin & Almond 

Olive Tapenade, Med 

Veg Tapenade, 

Guacamole, Hummus, 

Sour Cream & Chive 

(Served with assorted 

crackers, crisps & 

bread) 

From $6.50 p/h (min 5 

pax) 

Cheese Platters 

Available from 

$6.50 Per Person 

Party Platters 

Mini Beef pies, 

Sausage Rolls, 

Spring Rolls, 

Chicken Skewers, 

Wagyu Beef 

Rissoles, Fried 

Kabana,  Prawn 

Parcels,  BBQ and 

Tomato Sauce 

From $7.50 p/h 

(min 10 pax) 



Canapes 
 

At Snackleberry Gourmet Catering, we pride ourselves on providing a range of canapes 

that are suitable for all occasions and budgets. 

Whether you are looking for wholesome party food to send your guests home full, or if 

you are looking to create that wow factor to impress, we have it all covered. Below you 

will find that we have listed several ideas, although we are happy to design a canape 

function just to suit you. 

 

Vine tomato and Basil Bruschetta en’ 

croute w/ Parmesan Cheese  & 

Pesto(v) 

 

Mediterranean Frittata w/ Roquette   

Pesto and Herbs (v/gf) 

 

Beetroot, Goats Cheese and Walnut 

Tartlet (v) 

 

Smoked Salmon, dill cream cheese on 

Pumpernickel with baby capers 

 

 

Vegetarian spring rolls with sweet chilli 

and coriander dipping sauce (v) 

 

Shepherd’s Pie with Confit Garlic 

Mashed Potato and Garden Pea Puree 

 

Pumpkin and Pine nut Arancini w/ 

Minted Cucumber Yoghurt Sauce (V) 

 

Sweet Soy and Sesame Chicken 

Skewers w/ Sweet Soy and Ginger 

Sauce  (g.f) 

 

Curried Vegetable Samosa w/ Tomato 

and Cumin Chutney 

Prawn Pastry Cones w/ Tartare Sauce 

and Lemon 

King Prawn on Tomato Jelly with 

Avocado mousse (g.f) 

Jamon Serrano, Pecorino and 

Roquette filled Pastry Cones 

Rock Oyster w/ Spiced Tomato 

Broth (g.f) 

Smoked Chicken Caesar w/ Soft 

Poached Quail Egg 

Frenched Lamb Cutlet, Olive and 

Persian Fetta Crumble, Lemon 

(g.f) 

Wagyu Beef Sliders w/ Mustard 

Relish, Swiss cheese, Gherkins 

Twice Baked Pork Belly, Apple 

Puree, Juiellene Apple Salsa 

Pistachio Crusted Chicken Rillette, 

 Garlic Croutes, Corn Relish 

Zucchini Flower, Scallop and 

Snapper Mousse, Tempura 

battered (g.f) 

Sand crab, & Blue cheese 

Tartlets  w/ Melon Salsa 

Smoked Salmon Mousse w/ 

Salmon Caviar and Micro herb 

Vine Cherry Tomato filled with       

     Gorgonzola Cheese  & 

Walnuts (v) (g.f) 

Duck Liver Pate en Croute w/ 

Bush Tomato Chutney 

Breaded Chicken Tenders w/ 

Ranch Dressing and Snow peas 

Blue Fin Tuna & Green Pea 

Arancini w/ Lemon & Caper Aioli 

Aromatic Lamb and Pine nut 

Koftas w/ Cucumber Raita (g.f) 

Tempura King Prawn w/ Wasabi 

Aioli, Lemon and Water Cress 

(g.f) 

Prosciutto wrapped Asparagus ,   

        Hollandaise  (g.f) 

Tier One: 

$2.25 p/piece 

Tier Two: 

$3.25 p/piece 

Tier Three: 

$4.00 p/piece 

Cold ColdCold

Hot 
Hot 

Hot



 

 

Buffets
 

If you are looking to give your guests more options, we provide several 

buffet packages that will cater to your needs. Our buffets include 

Smorgasbords (Cold Buffets), Finger Buffet (Smaller and easy to eat meals– 

perfect for social events) Gourmet Barbeques, Traditional Roast Buffets, Spit 

Roast w/ accompaniments, Chefs Selection Buffets and if you are wanting 

that special touch of class, we can design an ‘ala carte style buffet’. 

Please find several examples of our Buffets Below, also note we will happily 

work with you on creating your ‘Tailor Made’ perfect buffet. 

Smorgasboard– Served cold 

(From $12.50ph)
Platters of Cold Cut Hams, Prosciutto, 

Salami, Kabana, Cured Beef Loin, Spit 

Roast Chicken, Cold-Smoked Salmon, 

Chefs Selection of Cheese w/ Lavish 

Crisps and Crackers, Premium Dips and 

Bread, Seasonal Garden Salad, Potato 

and Chive Salad, Mediterranean Pasta 

Salad

The ‘Barbeque’ Banquette 

(Gold- $12.90p/h — Platinum- $16.90p/h)
Gourmet Sausages (Beef or Pork), Grilled 

Onion, Wagyu Beef Patties, (Vegetarian 

Options Available) Garlic & Ginger Chicken 

Skewers, Freshly Baked Burger Rolls, Sliced 

Tomato Platter, Grated Cheese, Seasonal 

Garden Salad 

**PLATINUM ADD 100g RIB STEAK, POTATO 

& CHIVE SALAD, MEDITERRANEAN PASTA 

SALAD & Dinner Rolls**



Finger Buffet / Fork Buffet / Noodle Boxes (From $13.50 p/h)

We have a wide variety of options, we can design your very own buffet to please you 

and your guests. This is the best way to socialise and entertain with your guests in a 

non-formal setting. All serving equipment is disposable which makes for a fast and 

effortless clean up! 

 

*Tofu and Hokkien Noodle Stir-fry in a Sweet Chilli and Soy Sauce (v) 

*Panko Crumbed Reef Fish Goujons w/ Chunky Chips, Confit Garlic Aioli and Lemon 

Wedge 

*Chicken Penne Pasta in a Creamy Tomato and Basil Sauce w/ Shaved Parmesan 

*Butter Chicken w/ Steamed Basmati Rice & Pappadums 

*Grilled Vegetable and Pesto Fettucine w/ Parmesan (v) 

*Beef Stroganoff w/ Steamed Rice and Garlic Chives 

*Sweet & Sour Chicken on Egg Noodles and Bok-Choy 

*Coconut Fish Curry, Basmati Rice, Crisp Bamboo Shoots 

*Mushroom and Asparagus Risotto w/ Parmesan Cheese 

*Breaded Chicken Tenderloins, Caesar Salad, Garlic & Parmesan Aioli, Garlic Croutons 

We are able to make almost any meal into a Fork Dish or 

Noodle Box… So please let us know your ideas today! 

Buffets continued... 
 


