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MEALS TO GO | CATERING ORDER 
Contact information 

Your full name: 

Unit / Street address: 

City / Suburb: 

Postal code: 

Email address: No. persons: 

Phone no.: Mobile no.: 

Soups 
All stocks are made from scratch; vegetarian options with vegetable stock. 

# Menu item description Options Qty 
1. Chicken & vegetable soup

2. Chicken noodle soup

3. Chicken & sweet corn soup

4. Minestrone soup

5. Cauliflower, leek &  parmesan soup

6. Roasted leek & parmesan soup

7. Thai pumpkin soup

8. Lamb shank soup with barley & vegetables

9. Pea & ham soup

10. Tomato & basil soup

11. Potato & leek and/or bacon soup

12. Sweet potato & bacon soup

13. Zucchini & leek and/or bacon soup Leek Bacon 

14. Potato, sweet corn & coriander chowder

15. Field mushroom and lentil soup

16. Spicy black bean & tomato soup

17. Broccoli and cheese soup

18. Thai tom yum soup
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Main meals 

# Menu item description Options Qty 
19. Thai green chicken curry

20. Indian lamb & spinach curry in the style of Rogan Josh

21. Chicken & pancetta ragout

22. Garam Masala braised chicken

23. Chicken Cacciatore braised with red wine, tomato, olives & basil

24. Malaysian-style Rendang of beef

25. Asian-style beef with ginger & black beans

26. Beef Bourgignon

27. Lamb shanks slowly braised with wine & vegetables

28. Veal / Beef Stroganoff Veal Beef 

29. Osso Bucco

30. Hungarian beef Goulash (paprika flavoured)

31. Moroccan chicken Tagine with preserved lemon & green olives

32. Moroccan lamb Tagine, with dried apricots & almonds

33. Lasagne − Traditional meat

34. Lasagne − Chicken, pesto & tomato

35. Lasagne − Spinach, fetta & tomato

Pasta sauces 

# Menu item description Qty 
36. Napoli − tomato, onion, garlic

37. Traditional meat Bolognese

38. Creamy Carbonara

Desserts 

# Menu item description Qty 
39. Sticky date pudding

40. Golden syrup pudding

41. Molten Lindt hot chocolate pudding
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