catering

MENU FOR
PULMAN PARK

All prices exclude gst.

TASTE CATERING is a boutique catering company that
serves really, really good food. We’re super adaptable
- if it’s simple food, fine dining, a dinner party, wedding
or event we can cater to your needs.

All of the following menus can be specifically
customized to your individual event. We can cater to
any size, to any dietary requirement.

If you'd like to know more, or have any questions,
please get in touch with Tony or Zebh who can talk
through your event and design menu options and
pricing to suit.

www.tastecatering.co.nz
tastecateringnz@gmail.com

Zebh Carr 021 266 9406
Tony Walker 027 278 8178

Prices current from September 2019



CONFERENCE / MORNING & AFTERNOON TEA

TEA & COFFEE : $4 / PERSON
BISCUITS : $1.50 / PERSON
JUICE: $2 / PERSON

TEA & COFFEE + 2 ITEMS: $12 / PERSON
ALL DAY TEA & COFFEE : $9 / PERSON

CLUB SANDWICHES MINI SAVOURIES ($4.5 per item)
($5 per two triangles) . . .
(G options available) Beef and Guinness pie

* Smoked Salmon and Chive * Smoked kawhai pie

e Curried Egg and cucumber v * Bacon and egg slice

« Chicken turmeric and sesame ¢ Wild mushroom and truffle pastry cases v

« Crab and avocado ¢ Pork and sage sausage rolls

¢ Rare beef and smoked tomato * Lamb curry samosa

« Ham, mustard, cheese ¢ Vietnamese roll (v option available)

e Chargrilled eggplant, haloumi cheese, * Pizza swirls (v option available)

red pepper chutney v * Vegetable empanada v
¢ Spiced fried chicken bao
SWEETS ($4.5 per item)
* White Chocolate, brown sugar SCONES ($4.5 per item)

and cinnamon brioche ¢ Three style cheese, feta, aged

e Pecan and brown sugar tarts cheddar, smoked gouda

* Marscapone, vanilla and cherry tart * White onion and bacon

¢ Donuts e Date and orange

e Chocolate Brownie ¢ Vanilla and strawberry cream

e Carrot Cakes

e Passionfruit Pavlovas gf MUFFINS ($4.5 per item)

» Toffee pudding cake * White chocolate and raspberry

¢ Meringues gf e Peanut butter and dark chocolate
* Chocolate truffles gf * Five spice almond and blueberry

e Sun dried tomato, feta and spinach

¢ Pumpkin, pine nut, smoked paprika
and ricotta
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LUNCH

BUDDHA BOWL
$17/person

Make your own salad from a selection
of grains, seasonal raw vegetables and
condiments.

Choice of 1 Protein: (extra option $4/0erson)
* Baked Chicken
* Grilled Fish
* Gado Gado (v)
* Thai Beef

BAHN MI STATION
$17/person

Make your own from a selection of seasonal
vegetables and condiments.

Choice of 1 Protein: (extra option $4/oerson)
* Fried Chicken
* Braised Brisket
* Gado Gado (v)
e Pork Belly

PLATTERS

KIWIANA SANDWICH STATION
$17/person

Make your own sandwich from a selection
of breads, traditional meats, cheeses, salad
and condiments.

BUILD YOUR OWN TACO
$22/person

Make your own tacos from a selection of
traditional mexican accompaniments and
condiments.

Choice of 1 Protein: (extra option $4/0erson)
* Pulled Pork
* Fried Chicken
* BBQ Beef
* Grilled Fish
* Black Bean Stuffed Peppers ()

$55 / Platter (serves 4)
CHEESE / CHARCUTERIE

A selection of aged and imported
cheeses, cured meats, pates, chutneys,
fruits, crostinis and crackers

MIXED CHEF PLATTER

A selection of mini savouries such as
rolls, baos, pies and artisan breads and
dips

Platters are seasonal and will vary depending on time of year.

$85 / Platter (serves 4)
SEAFOOD

A selection of seasonally available
shellfish, crustaceans, sashimi and
condiments

Note: These are base options, please enquire for further catering needs.

www.tastecatering.co.nz
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