
THE CATERING DEPT

delivered menu

SYDNEYS PREMIUM 
DELIVERED CATERING SERVICE

catering@thecateringdepartment.com.au



Breakfast 
available from 7.30am to 10.00am 
minimum of 5 per variety 

house toasted muesli $4.75  
topped with premium natural yoghurt 
and housemade berry compote 

premium yoghurt cup [gf] $4.75  
choose:
passionfruit and toasted sesame seeds 
housemade berry compote 
mango yoghurt with passionfruit and kiwi 
salted caramel yoghurt with granola 
   and chocolate chunks 

breakfast rolls 
soft white bun or gluten free sandwich 

smoked bacon, fried free range eggs, 
housemade tomato chutney and wild 
rocket $7.7

tasmanian smoked salmon, fried free 
range eggs, wilted english spinach, 
fresh dill and herb butter 
$9

vegetarian - fried free range eggs, 
fresh pesto, spinach and roma tomato 
$7

puff pastry tarts $4.1
choose:
smoked bacon, baked egg, mozzarella,   
  bbq relish and sage 
parmesan, asparagus, pea and mint [v]  
chilli, capsicum and spinach [v]

breakfast sausage roll $3.45
pork and fennel sausage roll with 
tomato chutney 

crispy hashbrown [v, gf] $2.25  
with rosemary salt and tomato chutney

mini croissants $3.8
choose:
double smoked ham and bechamel 
three cheese [v] 
dulce de leche [v] 
nutella [v]

chia pudding cup [vegan, gf] $5.2  
chia and blueberry with fresh strawberries 

housemade quiche $3.8  
chef’s daily selection 
with 30% vegetarian options 

all pricing excluding gst

‘coyo’ cup [vegan]$5.2  
with cashew and cranberry 

breakfast brioche sliders $4.45

egg, rosemary, mushroom, kale and  
tomato aioli [v] 

smoked bacon, egg, spinach and 
tomato relish 

breakfast burrito 
[large] $10   [mini] $5.45

herb omelette, sauteed kale and balsamic 
mushrooms with roasted baby potatoes [v] 

smoked bacon, scrambled eggs and 
hickory bbq sauce, roast sweet potato

‘fritter’ cups $5
choose: 
corn and jalapeno with lime aioli (3) [v]
potato and rosemary (3) [v]



The Bakery 
available all day 
morning or afternoon tea  
minimum of 5 per variety 

chef’s daily oat muffin $3.8
assorted berries and brown sugar 

mini pastries $3  
choose:
assorted european pastries

housemade cookies 
choose:
white chocolate and coconut [large] $3.55
selection of ‘loaded’ cookies [large] $3.65 
chef’s selection of mini cookies [min 10] $2.55  

housemade healthy bliss balls $3.45
[vegan, gf] 
choose:
peanut butter brownie 
lime and cranberry 
cacao, date and coconut 

rose and pistachio cake [gf] $4.45 

lemon and coconut slice $3.8 

raspberry & hazelnut slice 
[vegan, gf] $4.45 

chocolate walnut brownie $4.2

savoury friand $4
choose: 
sweetcorn, chilli and smoked bacon 

mini savoury pastries $2.45
choose: 
spinach and ricotta [v]
bacon, chilli and cheddar
pesto and sundried tomato [v] 

Fruit
available all day 

seasonal exotic fruit platter
with honey and cardamon syrup 
small [serves 5] $34.55
large [serves 10] $69.1 

petit fresh fruit skewers $3.65  
with honey and cardamon syrup 

mini fruit cup $4.55
seasonal fruit salad 
with honey and cardamon syrup 

all pricing excluding gst

strawberry & cream muffin $4.1

‘loaded’ brownie $3
chocolate and walnut brownie 
topped with chocolate ganache, 
maraschino cherry and mini oreo

flourless orange & almond cake [gf] $3.8

carrot & walnut cake $3.65
with orange cream cheese icing  

housemade muesli bar $3.2 

seasonal whole fruit $1.8  

classic french madeleine $2.75
with chocolate dipping sauce

‘pigs in a blanket’ $3.2
with smoked tomato aioli



Lunch
available from 11.30am 
minimum of 5 per variety 

breads 

artisan breads and flatbread 
wraps with gourmet fillings $8.8
includes 20% vegetarian 

triple decker 
finger sandwiches $7.25
includes 20% vegetarian 

classic simple sandwiches $6.25
consisting of two simple fillings, cut in half 

mini sliders [served warm] $4.65
beef pattie, cheddar, tomato, pickle, mayo 
crumbed chicken, slaw and paprika mayo 
grilled haloumi, roast capsicum, pesto [v]

chicken schnitzel 
brioche rolls $11.35
ketsu aioli and slaw 

mini burrito $6.1 
served warm, wrapped in foil
choose: 
pulled beef, blackbean salsa, chipotle, cheese 
shredded chimichurri chicken, blackbean salsa,    
   cheese 
adobo spiced sweet potato, blackbean salsa, 
   cheese [v] 

Salads 
communal bowl $45
serves 5 - 8 

individual box $9.55 
minimum 5 per flavour 

mini cup $5 

roasted italian style vegetables 
with salsa verde and haloumi [v, gf] 

vietnamese rice noodle with seared beef, 
fresh mint and coriander with toasted 
peanut dressing [df, gf] 

quinoa, orange and broccolini with spring 
onion, coriander, sesame and ponzu 
dressing [vegan, gf] 

pasta salad with poached chicken, roast 
tomato, rocket and salsa verde 

chorizo, pumpkin and charred corn with 
manchego, cherry tomato, onion and chilli 
red wine dressing [gf] 

chickpea, feta and pea with harissa 
dressing and fresh fig [v, gf] 

fattoush salad with cucumber, tomato, 
capsicum, red onion and baked flatbread 
with lemon dressing [vegan]

poached chicken, grape and green beans 
with egg, herbed mayo and sourdough 
croutons

roasted cauliflower and broccoli with 
chickpea, quinoa and white miso dressing  
[vegan, gf] 

millet tabouli with fresh cucumber, 
herbs and smashed falafel 
with chermoula dressing [vegan]  

dry roasted white sweet potato, figs and 
ricotta with red chilli cos and reduced 
balsamic [v, gf]

chaat salad with smashed samosa, 
chickpea, lentil, shaved cabbage, 
carrot and mint with yoghurt 
and tamarind dressing [v]

all pricing excluding gst

flatbread wraps 
with gourmet fillings $8.8
includes 20% vegetarian 

gluten free sandwiches [gf] $8.65
two per serve 

classic hot chicken roll $9.55
with herbed mayo, cheese and garlic butter  



Lunch [continued]
available from 11.30am  

goats cheese tart $42.75
serves 5 
garnished with fresh fig, tomato, 
rocket and balsamic   

fresh rice paper rolls 
[mini] $3.9   [large] $4.45
choose [minimum 10 per variety]: 
fresh vegetables and vietnamese herbs [vegan, gf]
poached chicken [gf] 
prawn and vietnamese herbs [gf] 

savoury mini pies $3.65 
minimum 5 per variety
choose: 
spinach and mushroom [v] 
beef and burgundy 
chicken and leek 
spring lamb pastie 

premium cocktail 
sausage roll $3.55  
minimum 5 per variety
pork and fennel 

premium cocktail 
vegetable roll $3.55  
minimum 5 per variety

chicken skewer [gf] $3.45  
minimum 5 per variety
crispy caramelised chicken, 
almonds and sesame seeds Cheese

available all day 

chef’s selection of 
three assorted cheeses  
with walnuts, fresh and dried fruits, 
assorted crackers 

small [serves 5] $44.55
large [serves 10] $86.35

chef’s selection of 
three hard cheeses  
with hazelnuts, fresh and dried fruits, 
assorted crackers 

small [serves 5] $44.55
large [serves 10] $86.35

all pricing excluding gst

housemade mini arancini $3  
sundried tomato, basil and parmesan [v]

sushi hand rolls $4.45
choose: 
chicken [gf]
cooked tuna [gf] 
fresh salmon [gf] 
mixed vegetable [v, gf] 



The Catering Deparment signature - 
our Executive Chef creates a daily changing 
menu consisiting of 1 protein dish, 1 
vegetarian dish, 2 salads and 1 carbohydrate 
dish which is delivered to your chosen 
location and set up for service. 

Menus are available one month in advance so 
you can find out what chef is preparing on any 
given day and simply let us know what time you 
would like us to set up.

Minimum of 20 guests 
with 3 working days notice. 

premium individual 
lunch box  $15.45 ea
[minimum 20]
served in quality, bio-degradable, 
recycled carboard lunch boxes with 
napkin and bio-degradable cutlery

- premium artisan roll with gourmet fillings;
- whole piece of fruit; 
- one sweet bakery item 

$24.55 per person 
healthy, balanced, substantial buffet  

$31.8 per person 
with the addition of sushi and ngiri   

Buffet Additions 

crockery, cutlery, linen napery 
$5.9 per person

glassware, tubs and ice $4.5 per person 

executive service staff $195 per person 

lunch box additions 
petit salad box [see salad menu] $4.5
fresh mini spring roll 
   [see afternoon canapes] $3.9
petit fresh fruit salad cup $4.5
housemade healthy bliss ball $3.6
bottle of water $3
individual ‘nudie’ juice $4   

Special Events 

For special events that may require 
further staffing, beverages , bar 
equipment, decor or even venue 
sourcing - visit our special event 
division ‘Food Society Events’

Lunch [continued]
available from 11.30am  

chef’s daily buffet

lunch boxes 

all pricing excluding gst



Platters to share
available from 11.30am  

middle eastern mezze [v]
israeli falafel, dolmades, pumpkin and cheese 
samboosek, fried flatbread, silverbeet dip, 
carrot hummus
small [serves 5] $40.9
large [serves 10] $81.8 

japanese platter [gf]
mixed sushi and ngiri, edamame, fried tofu and 
wakame salad 
small [serves 5] $70 
large [serves 10] $108.2 

tapas platter 
potato and rosemary frittata, 
pecorino arancini, marinated roasted 
peppers, caramelised chorizo, 
prosciutto, olives and chargrilled 
bread with olive oil
small [serves 5] $51.8 
large [serves 10] $103.65 
 

italian ‘street food’ 
platter
parmesan and herb crumbed chicken strips with 
paprika aioli, cherry tomato and bocconcini 
skewers, veal and fennel meatballs and fried 
ricotta tortellini 
small [serves 5] $53.65 
large [serves 10] $105.45

southern chicken platter
house dry rubbed chicken breast, char 
grilled corn, lime mayonnaise, roasted 
peppers and jalapenos with crunchy 
buttermilk slaw and bricohe 
small [serves 5] $56.36
large [serves 10] $112.75

all pricing excluding gst

turkish dip platter [v]
cucumber, dill and yoghurt; 
beetroot, feta and mint; 
carrot hummus; 
assorted crisp vegetable sticks [v, gf] 
small [serves 5] $31.8
large [serves 10] $63.65 
 

warm cob dip [v] $27.25
warm cob bread filled french onion and leek dip, 
torn bread and crackers   

charcuterie platter 
truffle salami, house roasted beef, 
shaved double smoked ham, smoked 
continental cabanossi, smoked king 
island cheddar, polish pickle planks, 
pickled onions, chutney and mini bread 
small [serves 5] $59.1
large [serves 10] $118.2 

brazilian street snacks  
coxinhas (brazilian croquettes) 
mixed cheese and chicken varieties 
small [20 pcs] $47.73
large [40 pcs] $95.45 
 

warm meat platter  
char grilled chorizo; 
marinated chicken wings; 
lamb, almond and kale meatballs; 
beef chipolata sausage; 
salsa verde and sweet tomato chutney 
small $59.1  
large $118.20

sharing lasagne [serves 8] 
spinach & ricotta [v] $65.45
beef bolognaise $65.45



Packages
minimum 10 guests 
We’ve prepared just a few packages to make 
life easier for you, but we’re more than 
happy to help create some custom packages 
to suit your needs and price-point. 

package one $6.8
chef’s daily oat muffin [1 pp] 
seasonal exotic fruit platter [0.5 pp] 

package two $7.25
puff pastry tart [1 pp] 
seasonal exotic fruit platter [0.5 pp] 

package three $8.25
chef’s selection of mini cookies [1 pp] 
mini savoury pastry [1 pp] 
seasonal exotic fruit platter [0.5 pp] 

package four $11
premium yoghurt cup - gf - [1 pp]
healthy bliss ball - vegan, gf - [1 pp]
seasonal exotic fruit platter [0.5 pp] 

morning tea 

package three $8.25
chef’s selection of mini cookies [1 pp] 
mini savoury pastry [1 pp] 
petit fresh fruit skewer [1 pp] 

afternoon tea

package two $7.45
healthy bliss ball - vegan, gf - [1 pp]
raspberry hazelnut slice - vegan, gf [1 pp] 

package one $5.1
chocolate and walnut brownie [0.5 pp] 
seasonal exotic fruit platter [0.5 pp] 

package four $9.1
tapas share platter [0.5 pp] 
three cheese platter [0.5 pp] 
 

package one $13.7
artisan breads/wraps w gourmet fillings [1 pp]
salad selection - choose from page 4

lunch

package two $15.55
warm mini sliders [2 pp] 
caramelised chicken skewer [1 pp] 
savoury mini pie [1 pp] 

package three $15.65
triple decker finger sandwich [1 pp]
salad selection - choose from page 4
petit fresh fruit skewer [1 pp] 

add coffee & T2 tea selections - $3.45 pp 
add individual ‘nudie’ juices - $3.8 pp 
add individual ‘nudie’ smoothies - $3.65 pp

all pricing excluding gst



Afternoon 
canapes 
available from 2.30pm  

cool canapes $3.55 
minimum 10 per variety 
labnah tartlet, herb oil, spinach powder [v] 

petit shortbread tart of caramelised onion, 
herb and goats cheese souffle [v] 

fresh crab, chives and preserved lemon 
on toast 

petit puff tart of ratatouille, 
thyme and seared cowra lamb 

potato and rosemary tortilla, basil aioli 
and smoked chicken [gf] 

petit chinese pancake filled with bbq pork, 
shallot and szechuan honey 

seared salom ngiri with yuzu aioli 
and toasted black sesame seeds 

fresh mini rice paper rolls $3.55 
minimum 15 per variety 
tofu, shimeji mushroom & fresh herbs [vegan, gf]

poached chicken [gf] 

prawn and vietnamese herbs [gf] 

warm canapes $3.55
minimum 10 per variety 

tomato tarte tatin with black olive and 
basil granola [v] 

chorizo and glazed pineapple skewer [gf]

crispy caramelised chicken skewer, 
almonds and sesame seed [gf]

handmade mini calzone filled 
with slow braised beef ragout, 
cream and white wine 

housemade mini arancini - sundried tomato, 
basil and parmesan [v]

savoury mini pies $3.55 
minimum 10 per variety 
spinach and mushroom [v] 

beef and burgundy 

chicken and leek 

spring lamb pastie 

warm mini sliders $4.45 
minimum 10 per variety 

beef pattie, cheddar, tomato, 
pickle and mayo

crumbed chicken, slaw and paprika mayo 

grilled haloumi, roast capsiscum 
and pesto [v] 

all pricing excluding gst



beverages 
nudie real fruit smoothies, 250ml    $3.65

nudie juices, orange or apple, 440ml $3.8

nudie juices, orange or apple, 2 ltr  $8.65

spring water, 600ml    $2.7

capi sparkling water, 250 ml   $3.35

capi sparkling water, 1 ltr    $6.8

brewed ‘single origin’ coffee and 
‘T2’ tea selections available 
     $3.45 per person 

PANTRY SNACKS
We also have a large selection of healthy 
packaged snacks to stock your pantry, or 
top up your catering order - full list 
available online. 

all pricing excluding gst



cut off for orders is 2pm 
the working day prior
all orders should be placed in writing - 
catering@thecateringdepartment.com.au 

you will receive a confirmation via 
return email 

of course, if you have any questions, 
contact us on (02) 8090 3462 

terms and conditions 

All catering will be delivered in 
disposable, recyclable boxes. 
[pictured previous page bottom]

On request, catering can be delivered on black 
melamine platters [pictured previous page top], 
and a $10 fee will apply to every order. Plat-
ters must be made available for collection at a 
mutually agreeable time. Additional fees will     
apply for lost or damaged platters, including 
dip bowls and serving utensils. 

-catering presentation- 

-delivery fee and minimum order- 

delivery fee of $6 per delivery applies 

minimum order for - 
cbd/inner city $90 
north sydney/st leonards/botany/alexandria  $100
north ryde/lane cove areas $120 
please contact us for other delivery area minimums 

A 20% surcharge applies to accepted ‘late orders’ 
placed after the 2pm cut off for the next working 
day. 

HOW TO ORDER

-allergies / special dietary needs- 

While every effort can be made to avoid any 
specific ingredient causing allergy, no guarantee 
of cross-contamination can be assured.  
We appreciate your understanding. 

or order online -  
www.thecateringdept.com.au 


