






Everything in Grazing One, plus





Minimum order of 20 platters.













18 pieces. Bacon, egg & cheese with homemade relish.

18 pieces. Halloumi, chorizo, rocket & semi-dried tomato on a soft milk

bun.

18 pieces. Mango & lychee-soaked chia pudding cups with seasonal

fruit & Canadian maple syrup.

18 pieces. Premium leg ham & tasty cheese, plus cheese & tomato.

18 pieces. Granola muesli cups with Greek yoghurt, honey &

strawberries.

Serves 12–16 people.

18 sandwiches. Mixed gourmet fillings on assorted breads, cut into

triangles.

36 pieces. Mini assorted quiches.

36 pieces. Smashed avocado, cherry tomatoes & feta on rye sourdough
crouton.

36 pieces. Beetroot & goat's cheese on crispy crostini.

18 pieces. Freshly cut watermelon and Cypriot halloumi, dressed with

fresh mint.

18 pieces. Seasonal fruit skewers.

Fritters, Greek meatballs, mixed wraps, spanakopita, cold meats,

cheeses, seasonal fruit & vegetables, crackers & dips.

3 dozen freshly shucked Sydney Rock Oysters, served natural with

mignonette.

Freshly made olive pastries.

Gourmet meats, cheeses, dips, crackers & bread. Serves 20–30 as a

side.

9 bagels, halved. Smoked salmon, cream cheese, capers, Spanish onion
& rocket.

18 pieces. Mini croissants with assorted fillings.

36 pieces. Smoked salmon blinis with dill & cream cheese.

Tarama, hummus, capsicum dip, cucumber, carrots & crackers.

18 sweet croissants, Danishes, snails & cruffins.

Mixed platter of fresh sushi & thinly sliced sashimi.

Focaccia with freshly sliced cold cuts, individually wrapped and cut in

half.



18 sliders. Lettuce, tomato, onion, pickles, American cheddar & house
sauce.

18 pieces. Lemon & oregano marinated chicken, lettuce & aioli.

36 mini BBQ lamb backstrap souvlakia with tzatziki.

36 mini lemon & oregano marinated pork souvlakia with mustard
mayo.

36 mini lemon & oregano marinated chicken souvlakia with mustard
mayo.

18 beer-battered fish tacos with pico de gallo, avocado & chilli mayo.

18 pieces. Fried chicken, coleslaw & spicy mayo.

50+ pieces, with lemon & aioli.

18 pieces. Roasted corned beef, sauerkraut & Russian dressing.

30+ beef mince party pies with tomato sauce.

18 pieces. Handmade three-cheese or cheese & spinach triangles.

Cracked wheat parcels stuffed with mince, fried, with sliced lemons.

36 pieces. Seasonal battered fish with lemon & tartare.

18 prawns wrapped in pastry with cocktail sauce.

40+ buttermilk-soaked, lightly fried chicken tenderloins.

18 sliders. Buttermilk fried chicken, lettuce, tomato & American
cheddar.

18 pieces. Zucchini & halloumi patty, lettuce, tomato, cheese & house
sauce.

30 pieces. Cypriot pork, onion & parsley sausages cooked over
charcoal.

30 chorizo & halloumi risotto balls with homemade Napoli sauce.

18 pieces. Grilled tiger prawns with sriracha chilli mayo.

36 pieces. Crisp-fried and served with spiced yoghurt.

18 pieces. Homemade Italian sausage, onion jam & BBQ mayo.

50 pieces. Halloumi-stuffed spring rolls with honey & sesame.

40 pork & veal meatballs, lightly fried.

40 wingettes, fried golden, with our special sauce.

Slow-cooked pulled pork, slaw & BBQ sauce.

18 sheftalia with mixed salad & lemon mustard mayo.

18 grilled lamb fillets with Greek salad & tzatziki.

18 mixed pitas across all four options.

18 grilled thigh fillets with Greek salad & mustard mayo.

18 grilled pork belly portions with mixed salad, lemon & mustard mayo.



Layered pork & veal mince, grilled eggplant, sliced potato & béchamel.

Greek-style lasagne with minced meat, long tube pasta, fresh herbs &

béchamel.

Slow-braised lamb, rich Napolitana sauce, Greek herbs, orzo & feta.

King prawns in white wine butter sauce with onion, garlic, herbs &

rigatoni.

Approx. 2 kg tray with Napoli sauce, mozzarella & Grana Padano.

Thinly sliced potatoes, diced bacon, cheddar & cream, baked golden.

Shell pasta, vegetarian mushroom or bacon & three-cheese.

Mini roasted lemon & oregano chat potatoes.

Grilled Mediterranean vegetables in a rich Napoli sauce.

Chicken breast, white wine cream sauce, arborio rice & mushroom.

Chicken breast, penne, mushrooms, pine nuts & homemade pesto

cream.

Freshly cooked rice with peas, corn & carrot.

Freshly sliced Greek salad with Greek olives & feta.

Thinly sliced cabbage, sultanas, walnuts, cucumber, herbs & lemon

vinaigrette.

Cabbage, carrots, dried noodles, avocado, mint, cucumber & lime chilli

dressing.

Quinoa, baby beetroot, tomato, cucumber, herbs & minted yoghurt

dressing.

Penne, olives, feta, sun-dried tomato, roast capsicum & fresh herbs.

Rocket, sliced pear, walnuts, shaved Parmesan & balsamic glaze.

Cherry & heirloom tomatoes, basil, pulled burrata, olive oil & balsamic.

serves 15–20
Cos, boiled egg, croutons, crispy bacon, Parmesan & homemade Caesar

dressing.



15 individually wrapped semolina custard pastries with filo, cinnamon

& icing sugar.

XL traditional pavlova with whipped cream, strawberries, kiwi &

passionfruit.

XL pavlova with pistachio spread, raspberries & pistachio.

Walnut & honey biscuits.

Greek shortbread biscuits dusted in icing sugar.

Cypriot pastries with sweet almond & cinnamon, rolled into finger

shapes.

Cypriot sweet pastries filled with tahini, sugar & cinnamon, baked

golden.

Homemade carrot cake with cream-cheese icing & edible flowers.

Contains nuts.

Soft & gooey. Gluten-free option available.

Fresh orange & poppyseed cake with buttercream topping.

30 mini pastries, lightly fried, stuffed with ricotta & drizzled with sugar

syrup.

Greek semolina custard with filo pastry & sugar syrup.




