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PLATTERS & SHARING BOXES - PAGE 1 OF 2

COLD MEAT PLATTERS

CHICKEN BREAST PLATTER WITH PUMPKIN, FETA & SAGE

Skinless chicken breast stuffed with polenta, roasted pumpkin,
preserved lemon, sage & thyme served with a basil & lemon aioli
dressing

Add: dinner ciabattarolls & butter

CHICKEN BREAST PLATTER WITH RICOTTA, SEMI DRIED TOMATO &
TARRAGON

Chicken breast stuffed under skinwithricotta, semi dried tomato &
tarragon served with chipotle aioli

Add: dinner ciabattarolls & butter

GLAZED GRANDMOTHER'S HAM PLATTER

Spiced marmalade glazed Grandmother's ham sliced and presented
with Rosalie's orange spiced chutney. Classic approx 1kg, Grande
approx 2kg.

Add: dinner ciabatta rolls & butter

RARE ROAST BEEF PLATTER

Tender sous vide rare roast beef, roasted with our own spiced meat
rub, Olsson's salt & olive oil, served with salsa verde (GF, DF). Classic
approx 1kg, Grande approx 2kg.

Add: dinner ciabattarolls & butter

Dietaries

GFonrequest

GF

GF,DF

GF,DF

CHEESE / DIPS / ANTIPASTO / CHARCUTERIE / FRUIT PLATTERS

GOURMET CHEESE & FRUIT

A selection of Australian & imported cheeses from our fromagerie,
seasonal fruit, dried fruit, crackers & baguette

GOURMET CHEESE, OLIVES & DIPS

A selection of Australian & imported cheeses from our fromagerie,
olives, dips & vegetable crudites served with crackers and sliced
baguette

LUXURY CHEESE PLATTER

A selection of our premium cheeses - D'affinois brie, Comte, St Agur
blue, Woombye washed rind, goats cheese, quince, Barossa Bark,
Lavosh, strawberries, grapes & dried fruit

ITALIAN SHARING PLATTER

A selection of Italian meatsincluding prosciutto, porchetta,
mortadella and, salami, served with vine tomatoes, olives, artichokes,
bocconcini, basil & feta dip, strawberries, grissini and bread

THE WORKS

A selection of Australian & imported cheeses from our fromagerie,
dips, charcuterie meats, antipasti, seasondal fruit, crudites, crackers &
sliced baguette

PLOUGHMAN'S LUNCH
Pork pie, English cheddar cheese, piccdlilli, Grandmother's ham,
pate, pickles, artisan bread & butter

GOURMET MEZZE BOX

Taramasalata, hommus, fzatziki, falafel, mixed vegetable crudites,
olives, arfisan bread & grissini

VEGAN, GLUTEN FREE & DAIRY FREE MEZZE BOX

Bruschetta, chargrilled capsicum dip, hommus, vegan falafel, mixed
vegetable crudites, olives, vegan/GF crackers

VEGAN, GLUTEN FREE & DAIRY FREE SHARING BOX

Selection of antipasto (including olives, artichokes & semi dried
tomatoes), trio of dips, nuts, dried fruit, Roza's vegan crackers,
vegetable crudites, vegan sweets, strawberries & grapes

Sweets free option

SEASONAL FRESH FRUIT PLATTER

A variety of sliced fresh seasonal fruits

V., GFonrequest

V., GFonrequest

V. GFonrequest

GFonrequest

GFonrequest

V, GF, DF, Vegan

V, GF, DF, Vegan

V, GF, DF, Vegan

V, GF, DF, Vegan

Classic - serves 6

Grande - serves 12
Per person

Classic - serves 6

Grande -serves 12

Per person

Classic - serves 6
Grande -serves 12-14

Per person

Classic - serves 6
Grande -serves 12-14

Per person

Classic - serves 6
Grande -serves 12

Classic - serves é
Grande -serves 12

Grande - serves 12

Classic - serves é
Grande -serves 12

Classic - serves 6
Grande - serves 12

Classic -serves é
Grande - serves 12

Grande -serves 12

Grande -serves 12

Grande - serves 12

Grande - serves 12

Classic - serves8-10
Grande - serves 14-18

$90.00
$140.00

$1.50

$90.00
$140.00

$1.50

$90.00
$160,00

$1.50

$90.00
$160.00

$1.50

$90.00
$130.00

$95.00
$14500

$170.00

$100.00
$160.00

$105.00
$165.00

$100.00
$150.00

$11000

$11500

$160.00

$140.00

$65.00
$100.00

If you have specific dietary requirements, please let us know as we always try our best to accommodate these requests.

\\\\l[/

~Genermie

IRV





image8.jpg
PLATTERS & SHARING BOXES - PAGE 2 OF 2
SANDWICH BUNDLES

BRIOCHE SLIDER BOX

Brioche sliders filled with:

-reuben (pastrami, Swiss cheese, horseradish mayonnaise, sauerkraut & pickles)
- porchetta & apple slaw

- falafel, hommus, spinach & chilli jam

MINI CIABATTA ROLL BOX

Ciabatta dinner rolls filled with:

- ham, Swiss cheese, semi dried tomato, avocado & coslettuce with seeded mayo
-rare roast beef with tomato, lettuce & tomato chutney

- chicken & coleslaw with cos leftuce

-roasted pumpkin, rocket, basil & feta spread with pesto & coslettuce

SANDWICH BOXES - RIBBONS & TRIANGLES - refer fo Sandwich Pages

GLUTEN FREE BUN BOX

Gluten free buns cut into 16 quarters, with your choice of up to 3 fillings from our
sandwich menu. If no selectionis made, we will provide chicken & colesiaw, ham
with semi dried tomato & salad, and pumpkin withrocket, basil & feta.

VEGAN CIABATTA ROLL BOX

Ciabatta dinner rolis filled with your choice of up to 4 of our vegan sandwich fillings
(refer to our dietaries sandwich page)

CANAPE BUNDLES

MIXED COLD CANAPE BOX (Vegetarian & GF options available)
A selection of 50 chilled canapes comprising:

- basil & feta mini tarts with semi dried tomato

- smoked salmon blinis with finger lime caviar, cream cheese & dill
- tomato, basil, bocconcini & prosciutto skewers

- crostini with French brie mousse, red currant jelly & prosciutto

- smoked wild mushroom, caramelised onion & goats cheese mini tarts
MIXED WARM CANAPE BOX (Vegetarian option available)

A selection of 50 canapes (served chilled to reheat) comprising:

- pork, caramelised apple & sage cocktail sausage rolls

- pumpkin scrolls with whipped goats curd with olive oil & thyme

- smoked salmon, dill & ricotta mini quiche

- beef & red wine mini pies

- Spinach & feta filo triangles

PICNIC HAMPER BOXES

Our picnic hamper boxes are generously filled with freshly made chicken &
coleslaw ciabattarolls, a selection of anfipasto meats, brie, cheddar, strawberries,
your choice of cold drink, quince, crackers, macarons, olives and basil & feta dip.
Picnic hampers for 4 also include an additional piece of cheese, tortilla crisps &
tomato bruschetta. Vegetarian / GF / Vegan options available online.

SOMETHING MORE SUBSTANTIAL

NOODLE / RICE / RISOTTO BOXES

Our noodle boxes are supplied with the noodles or rice, and the accompanying
wet dishin separate foil traysto be reheated at home. Noodle boxes are provided
for serving. Plastic cutiery canbe provided upon request. Minimum order of 12
people per each menuitem.

Your choice of basmatirice (V, GF, DF, Vegan) or rice noodles (V, GF, DF, Vegan)
served with:

- Roasted vegetable laksa

- Spiced chicken & almond curry

- Malaysian chicken coconut curry.

- Beef & mushroom stroganoff

Pumpkin, sage & burnt butter risotto

Withchicken

For an additional $3 per person, we can provide these individually boxed, heated
and ready fo serve for immediate consumption.

PIZZA

Presented chilled and cry-o-vac sealed for freshness, our pre-made pizzas are
ready to pop in the oven and cook.

- prosciutto, salami, bocconcini, semi dried tomato, basil & herbs

- mini vine tomatoes, bocconcini, basil & herbs

GlutenFree / Vegan bases

Vegan / GF - spinach, roasted vegetables, fomato paste, olives, fresh basil & herbs.

FAMILY QUICHE

Presented chilled and cry-o-vac sealed for freshness, our family size quiche are
ready fo pop inthe ovenand cook. Prepared using the best and freshest
ingredients from our deli. Serves 8-10.

- smoked salmon, ricotta & spinach
-leg ham, vine tomato & brie

-roasted vegetables & spinach (V)

- bacon, semi dried tomato & cheddar

Dietaries
12items
20items
Vi
12items
20items
Vi

GF [DFOption)  1éitems

24 items
V,DF, Vegan 12items
20items
50 pieces
WV
V option
Vi
50 pieces
v
Vi
V.GF&Vegan (o
options
Serves4

$10.99 per person

V, GF, DF, Vegan

GF

GF, DF

GF A

V,GF $9.99 per person

$13.99 per person

$2299

v $2099

V. GF, DF, Vegan +$2

V, GF,DF, Vegan $2499
$42.50
$38.50
$38.50

Howermen

$79.99
$125.00

$70.00
$105.00

$60.00
$9000

$7500

$11000

$160.00

$17000

$90.00

$150.00

$38.50
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CELEBRATION CAKES

Ourin-house team of bakers are able to bake awide range of beautiful cakes perfect for any occasions. A minimum of 48 hours
notice isrequired for cakes to be collected Monday to Friday, and all weekend cake orders must be placed by 5pm on Thursday. A
restricted list of cakesis available from 17-24 December. Full details available online. Writing may be added to large cakes for an
additional $7. Cakes are available for collection after 8am.

Apple & Pear Crumble

Blackforest Cake

Blueberry, lemon & coconut
yoghurt cake with cream cheese
frosting

Carrot, Banana & Walnut Cake

Carrot Cake

Classic Chocolate Fudge Cake

Flourless Chocolate Cake

Lemon Yoghurt Cake with cream
cheese frosting

Lemon Yoghurt Cake, dusted with
icing sugar

Orange, Almond & Pistachio Cake

Pistachio & Rosewater Cake

Raspberry Yoghurt Lemon Cake
with cream cheese frosting

Red Velvet Cake

Sticky Date Pudding with
ButterscotchSauce

Triple Chocolate Mousse Cake

Vanilla Buttercream Sponge

Victoria Sponge Cake

Serves:

Delicious asa dessert cake. Classic crumble with generous
chunks of apple throughout. Serving suggestion - serve warm
withicecream and butterscotch sauce or custard.

A divine chocolate fudge cake layered with orange cherry
compote and fresh cream, topped with chocolate ganache NF
icing, chocolate curls and a sprinkling of freeze dried cherries.

Dense style cake with alemon tang & burst of blueberries with
coconut. Keeps well in fridge but best eaten at room NF #
temperature.

Dense old fashioned favourite with a light tang of cream cheese
icing. Best eaten at room femperature.

Classic lighter style moist sponge with cream cheese icing. Best

GF
eaten af room temperature.
The ultimate crowd pleaser with a delicious rich chocolate
ganache on a heavier style sponge. Best served at room NF#

temperature.

Dense rich chocolate cake best served at room temperature.
Serving suggestion: serve with vanilla beanicecream / cream & GF
fresh berries.

Very lemony, dense style cake. Keeps well in fridge but best

NF #
eaten at room temperature. GF available onrequest.
Very lemony, dense style cake. Keeps well in fridge but best NF#
eaten at room temperature. GF available onrequest.
Moderately lighter style cake whichislovely as a desserf cake.
i ; GF,DF
Delicious served warm with a dollop of double cream.
Dense, moist, rich & buttery with floral rosewater notes. Best
served at room temperature, delicious with a dollop of double GF

cream.

Very lemony with a burst of raspberries, dense style cake. Keeps
wellin fridge but best eaten at room temperature. GFavailable  NF #
onrequest.

Arich chocolate-flavoured sponge with a distinctive reddish
colour, topped and filled with orange cream cheese frosting. NF
GF available onrequest.

Vegan option available upon request Vegan

A classic pudding style, delicious served warm with heated

NF
butterscotchsauce and vanilla beanicecream.

Ultimate chocolate cake with a creamy rich mousse layer,
topped with chocolate ganache, and dusted with callebaut NF
couverture chocolate. GF available onrequest.

Light sponge with sweet, buttery icing. Best served at room

NF #
temperature. GF available onrequest.

An absolute classic. Light sponge with fresh whipped cream,

NF
housemade jam & fresh strawberries. (Not available Sundays)

Medium

lécm
6-8

$3499

$3499

$3199

$3199

$3199

$3199

$3399

$29.99

$2399

$3599

$35.99

$31.99

$3499

$49.99

$3499

$34.99

$33.99

$31.99

Large
2icm
10-14

$4599

4599

42.99

42.99

42.99

42.99

$4199

$34.99

$4699

$4699

$4299

$4599

$6299

$4599

$44.99

$4299

Please be aware that we fry our best to eliminate the possibility of cross contamination however we use productsin our kiftchen
including allergens such as gluten, dairy, eggs and nufs.

Larger cakes available onrequest. Please contact usregarding sizing & pricing.

*GF = gluten free, NF=nut free, DF = dairy free

# Also available as a Rectangular Slab & Extra Large Round (see our website for pricing)

cGawrme

Wb/
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SWEETS

Dietaries

Fruit Danish Breakfast Box (cherry / apricot / apple)
- Classic - 6 assorted fruit danishes (cut in halves) $35.94
- Grande - 10 assorted fruit danishes (cut in halves) $59.99
Fruit Danishes (apricot, apple, cherry) v $5.99
Almond croissant Vv $6.99
Pain au chocolate v $5.99
Escargot \4 $5.99
Sweet freshly baked muffins - minimum of 6 \'% $5.99
PLATTERS
Scone platter with strawberry jam, cream & fresh strawberries 3
- classic (6 people) $40.00
- gourmet (12 people) $60.00
- mini scones (12 scones) $50.00
Gourmet sweels platter V., GF Option
Includes a variety of slices & sweet freats from our patisserie served
with fresh strawberries
-serves 6-10 people $79.99
-serves 12-16 people $125.00
Vegan & GF sweetls platter, served with seasonal fruif (serves 6-10) V, GF, DF, Vegan $89.99
MACARON BOX Vv Box of 12 $40.00
Selection of macarons with a variety of flavours. Box of 20 $65.00
MINI TARTS BOX (*GF option available for additional charge) \ Box of 12 $42.00
Selection of mini tarts (caramel / passionfruit / white choc Box of 20 $70.00
cheesecake & choc mousse)
HIGH TEA BOX V option / Serves 2 $60.00

GF Option

A selection of sweet & savoury freats including smoked salmon &
furkey, brie & cranberry ribbon sandwiches, mini scones with jam & Serves 4 $100.00
cream, strawberries, raspberry cheesecake blondie & chocolates

SWEET MINI TARTS, CAKES & SLICES (Bite size)
Minimum order of 3 per item (*GF option + 50c ea)

Fresh fruit skewers (min order of 12) V, GF, DF, Vegan $3.50
Vanilla buttercream mini cupcakes v $3.50
GF Vanilla buttercream mini cupcakes V., GF $3.75
Chocolate fudge caramel brownie V, GF $3.50
Belgian chocolate coconut slice Vv $3.00
Caramel slice V., GF $3.00
Raspberry cheesecake blondie V., GF $3.00
Cherry Ripe slice 3 $3.00
Passionfruit crumble V, GF $3.00
Mini tart - Caramel* v $3.75
Mini fart - White chocolate cheesecake with raspberry* Vv $3.75
Mini tart - Passionfruit curd & white chocolate* 3% $3.75
Mini tart - Chocolate mousse with chocolate ganache* Vv $3.75
Macaron (flavours subject to variation) \2 $3.50
Vegan protein ball V, Vegan $4.99
Orange Valencia cake V, GF, DF $7.50
For more options, refer fo our online page at: hitps://rosaliegourmet.com.au/collections/patissierie

Please ask our staff about gluten free, dairy free and vegan options.

JOCELYN'S PROVISIONS

We are able o source most of the range from Jocelyn's Provisions (excluding bread & Christmas

products) for collection in store. 24 hours notice is required with orders by midday the preceding day.

Bar cake - vanilla, passionfruit, raspberry, chocolate, sour v $29.99
chocolate, carrot, red velvet

Cupcakes - vanilla, passionfruit, raspberry, chocolate, red velvet 2 $6.50
Mini cupcakes - vanilla, passionfruit, raspberry, chocolate ' $4.75

Vegan mini bar cake V, Vegan $22.99

Quantity

wo

~Gowrmne
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THE FINE PRINT & ORDER DETAILS

1/164 Baroona Road, Paddington QLD 4064 T: 07 3876 6222 E: info@rosaliegourmet.com.au  www.rosaliegourmet.com.au

Name:
Company:
Contact number:

Email address:

Delivery date & time:

Delivery address: Signature:

We accept Mastercard, Visa and American Express. Direct debit payments can be made fo:
RK Gough Pty Ltd, BSB 064-192, Account 10051431

Dietary requirements and other comments:

: Environmentally friendly presentation boxes with clear window / white porcelain ($2 hire per platter)

CATERING TERMS & CONDITIONS
MINIMUM ORDERS
A minimum catering order of $50 applies for orders being collected, with a minimum order of $100 for orders being delivered.

DELIVERY / COLLECTION
Our earliest catering collection time is 7am unless prior arrangements have been made with management or our catering team.

We are able fo offer deliveries from Monday to Friday and fry our best to accommodate weekend delivery requests. Additional delivery
charges apply on weekends and public holidays if your delivery request can be accommodated. Minimum order value for delivery is $100.

Weekday delivery charges:

Over $100 and < 3km of the store (Paddington, Milton, Auchenflower, Red Hill, Bardon) - FREE
3km fo 6km from the store (including CBD) - $20

6km to 10km from the store - $30

Over 10km from the store, please contact us for a quote.

Weekend delivery charges:

Over $100 and < 3km of the store (Paddington, Milton, Auchenflower, Red Hill, Bardon) - $15

3km to 6km from the store (including CBD) - $25

6km to 10km from the store - $40

Over 10km from the store, please contact us for a quote.

PAYMENT

A 30% deposit is required upon placing orders, with the balance payable in full at the fime of collection or before delivery (unless prior
arangements are made with management). Payment is accepted by cash, credit card or bank transfer (defails shown above).

PUBLIC HOLIDAYS
A limited range of catering options is available on public holidays and a 25% surcharge applies. Delivery is at the discretion of management
and addifional delivery charges apply (where deliveries can be accommodated).

ORDER DEADLINES

We prefer a minimum of 24 hours notice for weekday catering, and 48 hours for cakes (refer to the Celebration Cakes page). Weekend
catering requests are requested fo be placed by midday on the Thursday. We will always endeavor fo accommodate late requests but
cannot guarantee that they can be fulfiled at short notice. Please contact us so we can fry our best to help you out.

RESTRICTED CHRISTMAS CATERING MENU

From 16-24 December, we offer a restricted catering menu. Full details are available on our website. Products not available during this time
have information in their online product descriptions advising of any restrictions in availability.

CANCELLATION

Should you need to cancel, no charges apply if you provide us with at least 48 hours nofice. Most cancellation requests up until close of
business the day before delivery / collection will incur no costs (at the discretion of management). No refund will be given if the order is
cancelled on the day of the event. Special order cakes are not refundable within 72 hours of collection (subject fo management discrefion).
PLATTERS

Customers are welcome to bring their own platters or may borrow our white porcelain platters for a small hire fee of $2 per platter (up to a
maximum charge of $10). Breakages or loss must be paid for at replacement cost ($20 per platter). Catering is otherwise provided in our
environmentally friendly presentation cardboard boxes with clear windows. A $50 refundable deposit is charged for porcelain platter hires.

DIETARY REQUIREMENTS

Please be aware that we fry our best to eliminate the possibility of cross contamination however we use products in our kitchen including
allergens such as gluten, dairy, eggs and nuts, so it is therefore possible that fraces of these may be found in our food. We will fry our best fo
accommodate your dietary requirements. Please let us know if we need to be aware of specific food allergies or intolerances. We camry a
wide variety of products for dietary requirements including vegetarian, vegan, dairy free and gluten free.

PRODUCE

The produce we use in our catering menu is predominantly sourced from our delicatessen. Our delicatessen is laden with high quality locally
sourced products which we believe are the best and freshest items available for use in our catering.

RGM Cotering Menu 10.22
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BREAKFAST / BRUNCH BITES

Dietaries
Seasonal fresh fruit platter V, GF, DF, Vegan
- Classic -serves8-10
-Grande - serves 14-18

Scone platter with strawberry jam, cream & fresh sirawberries Vv
- Classic (6 people)

-Grande (12 people)

- Mini scones (12 scones)

Fruit Danish Breakfast Box (cherry / apricot / apple)

- Classic - 6 assorted fruit danishes (cut in halves)

- Grande - 10 assorted fruit danishes (cut in halves)

French butter croissant with leg ham & Swiss cheese (box of 6)

Veganraspberry croissants (box of 6) V,DF, Vegan
Fruit Danishes (apricot, apple, cherry) v
Almond croissant \%
Painau chocolate V.
Escargot Vv

Toasted ciabatta box - ciabattas filled with warm chorizo, potato & cherry
tomato frittata with tomato relish (6 half ciabattas)

Vegetarian toasted ciabatta box - ciabattas filled with roasted pumpkin,
bruschetta & spinach frittata with pesto mayonnaise (6 x half ciabattas)

A minimum order of 6 applies to the following:
Bacon & egg burrito with cheese, spinach, fomato & chilli jam GFonrequest

Breakfast granola pots with Greek yoghurt, passionfruit curd & blueberry.
compote

v

fﬂ:::g«::‘scwxréf:zk;egr:/:s;(;onm chia pudding, coconut yoghurt fopped V, Vegan, GF
Fresh seasonal fruit pots V, Vegan, GF
Prosciutto, egg & spinach quiche tart

Smoked salmon, spinach & ricotta quiche tart

Vegetarian quiche tart v

Freshly baked muffins - minimum of é

-sweet Ve
-bacon & egg GFonrequest
- vegetarian V, GFonrequest

Avocado smash mini toasts with Meredith goats cheese & dukkah

- Classic (12 pieces) v

- Grande (20 pieces) A

- Gluten free Classic (12 pieces) V,GF
- Gluten free Grande (20 pieces) V,GF

Avocado smash mini toasts with dukkah & snow pea sprouts

- Classic (12 pieces) V,DF, Vegan

- Grande (20 pieces) V.DF, Vegan

- Gluten free Classic (12 pieces) V, GF, DF, Vegan
- Gluten free Grande (20 pieces) V, GF, DF, Vegan

Breakfast Box (Classic serves 6-12)

Selection of breakfast items comprising six each of the following:
- fruit danish

-egg & bacon savoury muffin

- granola pot with Greek yoghurt, passionfruit curd & blueberry compote

Grande (10 of each of the above items), serves10-20

1L freshjuice - orange (Emma & Tom's)
1L freshjuice - apple (Emma & Tom's)
San Pellegrino sparkling mineral water 750ml

Gourmet sweets platter - GF Option available i\
-serves 6-10 people
-serves 12-16 people

Vegan & GF sweets platter with seasonal fruit (serves 6-10) V, GF, DF, Vegan

$65.00
$100.00

$4000
$60.00
$5000

$35.94
$59.99
$50.00
$36.00
$599
$699
$599
$599

$45.00

$45.00

$9.99

$9.99

§9.99

$6.99
$799
$799
$7.99

$5.50
$7.00
$7.00

$45.00
$65.00
$50.00
$70.00

$45.00
$65.00
$50.00
$70.00

$130.00

$200.00

$8.99
$8.99
$5.50

$79.99
$12500

$89.99

Quantity:

\\\\ \I /
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SANDWICHES / CIABATTAS / BAGUETTES & WRAPS

Sandwiches are made on a mix of white, grain & wholemeal breads
Minimum order of é rounds comprising a combination of sandwiches / ciabattas / baguettes & wraps

CLASSIC FILLINGS

Tuna, horseradish mayo, Spanish onion & cucumber
Ham, cheese & tomato with seeded mayo

Egg & leftuce

Silverside, Swiss cheese & sweet pickle

Porchetta (pork), caramelised onion & lettuce
Mortadella, Swiss cheese & tomato chutney

Curried egg & lettuce

GOURMET FILLINGS

Chicken

Rosalie's signature chicken & coleslaw with cos lettuce
Chicken & avocado

Chicken & rocket

Chicken & salad (cucumber, tomato, carrot, onion, lettuce)

Chicken, Swiss cheese & leftuce

Lemon pepper chicken, tomato & leftuce with seeded mayo
Lemon pepper chicken with tomato chutney, alfalfa, carrot &

lettuce
Ham, Beef & Salami

Ham, Swiss cheese, semi dried fomato, avocado & cos
leftuce with seeded mayo

Ham & salad (cucumber, tomato, carrot, red onion, lettuce)

with seeded mayo

Ham, brie, quince & lettuce

Ham, tomato, leftuce & seeded mayo

Rare roast beef, tomato, lettuce & tomato chutney

New York style pasirami, tomato, lettuce & seeded mayo
Reuben - pasirami, Swiss cheese, horseradish mayo,
sauerkraut & pickles

Salami with red pesto, bocconcini, rocket & aioli
Vegetarian

Avocado & salad (alfalfa, cucumber, tomato, carrot, red
onion, lettuce) with seeded mayo

Swiss cheese & salad (cucumber, tomato, carrot, red onion,
leftuce) with seeded mayo

Roasted pumpkin, rocket, basil & feta spread with pesto &
cos leftuce

Vine ripened fomatoes, bocconcini, basil, balsamic cream
with rocket & cos lettuce

PREMIUM FILLINGS
Chicken & pesto with feta, semi dried fomato, rocket & aioli
Turkey breast, brie, cranberry, avocado & snow pea sprouts

Club - chicken, ham, tomato, cheese, avocado, leftuce &
aioli

Smoked salmon, dill cream cheese, rocket, capers & Spanish

onion

RIBBON
SANDWICHES

CIABATTA

SANDWICHES ROLLS

Filling
diefaries- DF*
available on
request,
otherwise
butter used

Eachrollis
cutinto
three
portions

Crusts
removed &
sicedin3
rectangles

Cutinto 4
triangles

$7.99 $8.99 $1499

GF, DF*

\\\\s‘u,I/
JRKES

BAGUETTES

WRAPS

Each
baguette is
cutinto
three
portions

Eachwrapis
cutinto 4
portions

$13.99 $12.99

GF

V, GF, DF*

GF

GF, DF*

GF

V, GF, DF*

$9.99 $10.99 $14.99

GF, DF*

$13.99 $12.99

GF, DF*

GF, DF*

GF, DF*

GF

GF, DF*

GF, DF*

GF

GF, DF*

GF

GF, DF*

GF, DF*

GF, DF*

GF

GF

V, GF, DF*

V, GF

V., GF

V, GF

$10.99 $11.99 $15.99

$14.99 $13.99

Bread used for sandwiches / ciabatta rolls & baguettes is dairy free & vegan. Wraps are available in GF / DF / Vegan (see our dietary
sandwiches page for more information.) All of our filings are gluten free.

V: Vegetarian / GF: Gluten Free / DF*: Dairy Free (available on request)

* Please note that butteris always used unless specifically requested for the sandwich to be dairy free.
Egg sandwiches and chicken sandwiches contain mayo & herbs.

Please advise our team if you have any specific dietary requirements.
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SANDWICH BOX BUNDLES

Ribbon sandwiches

Triangle sandwiches

Kids Party Sandwiches

Fairy Bread Box

A selection of our most popular classic & gourmet
sandwich filings made on a variety of white / grain /
wholemeal breads. Each ribbon sandwich has crusts
removed and is cut into three rectangular pieces.

A selection of our most popular classic & gourmet
sandwich filings made on a variety of white / grain /
wholemeal breads. Each friangle sandwich is cut info
four quarters.

A selection of ham, cheese, jam, vegemite & sprinkles
sandwiches cut into four quarters.

A box of fairy bread with 10 pieces of fairy bread cut
into four quarters.

VEGAN / DAIRY FREE / LACTOSE FREE & GLUTEN FREE
SANDWICHES / CIABATTAS / BAGUETTES & WRAPS

Sandwiches are made on a mix of white, grain & wholemeal breads

Medium - 8 rounds $79.90
Grande - 12 rounds $119.85
Medium - é rounds $53.95
Grande - 10 rounds $89.99
6 rounds $40.00

12 rounds $72.00

40 friangles $19.50

Minimum order of é rounds comprising a combination of sandwiches / ciabattas / baguettes & wraps (including items off our regular

sandwich menu)

VEGAN / GF / DF

Avocado & salad with
cucumber, red onion, rocket,
snow pea shoots, lettuce,
fomato & tomato relish

Beefroot hommus with
carrot, alfalfa, spinach, semi
dried tomato & leftuce

Vegan falafel with tomato,
carrot, red onion, spinach,
leftuce & hommus

Pesto pumpkin with grilled
pumpkin, rocket, leftuce &
semi dried fomato

Veggie burger with fomato,
red onion, leffuce, alfalfa &
spicy tomato relish

RIBBON CIABATTA VEGAN VEGAN /

SANDWICHES SANDWICHES ROLLS BAGUETTES WRAPS GF BUNS GF WRAPS GF WRAPS

GF, DF,

DF, Vegan  DF, Vegan DF, Vegan DF, Vegan DF, Vegan GF, DF GF Yegan

i Each
5 st EuCh.m" o baguetteis Eachwrapis Eachbunis Eachwrapis Eachwrapis
- s Cutinto 4 removed & cutinto . . o , ~
Filling dietaries % 3 § cutinto cutinto 4 cutinto 4 cutinto 2 cutinto 2
triangles sicedin3 three : . . .
5 three portions portions portions portions
rectangles portions 3
portions
$9.99 $1099 $1499 $1399 $12.99 $1499 $12.99 $1299

V, GF, DF,
LF, Vegan
V, GF, DF,
LF, Vegan
V, GF, DF,
LF, Vegan
V, GF, DF,
LF, Vegan
V, GF, DF,
LF, Vegan

GF: Gluten Free / DF: Dairy Free / LF: Lactose Free (NB: All Vegan items are also vegetarian, dairy free and lactose free)

Please advise our team if you have any specific dietary requirements

Please be aware that we try our best to eliminate the possibility of cross contamination however we use products in our kitchen including
allergens such as gluten, dairy, eggs and nuts, so it therefore possible that traces of these may be found in our food. We will try our best
to accommodate your dietary requirements. Please let us know if we need to be aware of specific food allergies or intolerances. We
cany a wide variety of products for dietary requirements including vegetarian, vegan, dairy free and gluten free.
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FRESH GOURMET SALADS

Classic size serves 5-8  Grande size serves 10-14  Ultimate size serves 15-18  (Side salad size portions)
Arestricted list of salads is available from 17-24 December. Details can be found on our website.

GOURMET SALADS
(Classic $39.99 / Grande $52.99 / Ultimate $64.99)

Roasted pumpkin & macadamia nut salad with marinated Greek feta, semi dried fomatoes, kale, Italian
parsley, lemon & olive oil. Served with balsamic & honey vinaigrette on the side

Roasted maple glazed carrot salad with fennel, kale, red onion, black & white sesame seeds with maple
& lemon juice

Roasted broccoli, chickpea & quinoa salad with mint, preserved lemon & avocado green goddess
dressing

Roasted cauliflower & pistachio Cypriot salad with pomegranate molasses, walnuts, curants, sunflower
& pepita seeds, parsley, mint, coriander, shallots, parsley, Queensland olive oil & lemon juice

Moroccan vegetable salad with nuts, seeds & cranberries with salsa verde and a tangy lemon yoghurt
dressing

Vegan Moroccan vegetable salad with nuts, seeds, cranberries & lemon olive oil dressing

Falafel, chickpea and tzatziki salad with red onion, tomatoes, cucumber, capsicum & fresh herbs
Vegan falafel & chickpea salad with hommus, red onion, fomatoes, cucumber, capsicum & fresh herbs
Red potato salad with crispy prosciutto, baby spinach & dill cioli

Dairy free red potato salad, egg. baby spinach & dill aioli

Chicken Caesar salad with leftuce, egg, parmesan, sourdough croutons & Caesar dressing

Thai beef noodle salad with coriander, Thai mint, carrot, cabbage, basil with a lime juice, palm sugar &
chilli dressing

Thai chicken noodle salad with coriander, Thai mint, carrot, cabbage, basil with a lime juice, palm sugar
& chilli dressing

TRADITIONAL FAVOURITES (V)
(Classic $34.99 / Grande $44.99 / Ultimate $54.99)
Red potato salad, egg. baby spinach, dill aioli and sour cream

Greek salad with meslun leaves, feta, kalamata olives, cherry tomatoes, red onion, EVOO & lemon
dressing

Caesar salad with lettuce, egg, parmesan, sourdough croutons with Caesar dressing

Vegetarian noodle Asian salad with coriander, Thai mint & basil with a lime juice, palm sugar & chilli
dressing

Fresh vegetable coleslaw with green cabbage, kale, shredded carrot, shallots, capsicum & mayonnaise
Crisp seasonal garden salad with a zesty lemon dressing

QUINOA / BROWN RICE SALADS (V)
(Classic $34.99 / Grande $44.99 / Ultimate $54.99)

Quinoa & brown rice salad with zucchini, Ausiralian cranberries, mint, rocket, lemon & leatherwood
honey

Vegan quinoa & brown rice salad with zucchini, Ausiralian cranberries, mint, rocket & lemon

Quinoa, lentil, seed & nut salad with foasted almonds, cranberries, brown rice, Italian parsley, lemon &
olive oil

Quinoa & brown rice salad with roasted pumpkin, pecan, roasted fomato, cranberries, sprouts & lemon
COUS COUS SALADS & CHICKPEA (V)
(Classic $34.99 / Grande $44.99 / Ultimate $54.99)

Moroccan spiced roasted carrot & cous cous salad with kale, mint, coriander & a lemon dressing

Israeli cous cous with chunky roasted vegetables, parsley, mint, kale & preserved lemon salsa

Cous cous, chickpea, orange & roasted date salad with red onion, rocket, Qld olive oil, mint, lemon
and pomegranate seeds

Crunchy chickpea and roasted pumpkin salad with quinoa, oil, cranberries, toasted almonds, pepitas,
mint, coriander, shallots and lemon

PASTA SALADS (V)

(Classic $34.99 / Grande $44.99 / Ultimate $54.99)
Roasted broccoli and pasta salad with semi dried tomato, peppers, herbs & preserved lemon dressing

Pasta salad with roasted pumpkin, capsicum and zucchini with bocconcini, fresh herbs and basil nut
free pesto

All salad ordersrequire a minimum 24 hours notice, and salad orders for Fridays / Weekends must be placed by Thurs 10am.

Dietaries

V., GF

V, GF, DF, Vegan

V, GF, DF, Vegan

V, GF, DF, Vegan

V., GF
V, GF, DF, Vegan
V., GF
V, GF, DF, Vegan

GF

V, GF, DF
GF, DF
GF, DF
V., GF

V, GF

v

V, GF, DF, Vegan
V., GF

V, GF, DF, Vegan

V, GF, DF
V, GF, DF, Vegan
V, GF, DF, Vegan

V, GF, DF, Vegan

V, DF, Vegan
V, DF, Vegan
V, DF, Vegan

V, GF, DF, Vegan

V, DF, Vegan

v

Size

Quantity

Please advise of dietary requirements including gluten free and other intolerances. *DF / Vegan options available - a small additional charge may apply.

V:Vegetarian / GF: Gluten Free / DF: Dairy Free (please note that Vegan includes vegetarian, lactose free & dairy free)
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COLD SAVOURY CANAPES

(Not available on 23/24 December)

BLINI'S (mini pancakes) (Min order of 12 per canape)**
Smoked salmon, finger lime caviar & cream cheese with dill
Jamon semrano with smashed peas, cream cheese & mint
Roast beef, cream cheese & comichons
Bruschetta cream cheese, parmesan & basil
Beetroot, goats cheese & mint

MINI TARTS (Min order of 12 per canape) **
Smoked salmon, finger lime caviar, cream cheese & dill
Basil, feta & semi dried tomato
Hommus, rocket & grilled vegetables
Smoked wild mushroom, caramelized onion & goats cheese
Tomato & basil bruschetta with shaved pamesan
Tomato & basil bruschetta with olive
Chargriled capsicum & marinated goats cheese with olive & basil
Roasted pumpkin & chilli with feta & smoked olive
Beetroot hommus with roasted vegetables & rocket

CROSTINI / MINI TOASTS (Min order of 12 per canape) **
Avocado smash with Meredith goats cheese & dukkah - box of 12
Avocado smash with Meredith goats cheese & dukkah - box of 20
GF Avocado smash with Meredith goats cheese & dukkah - box of 12
GF Avocado smash with Meredith goats cheese & dukkah - box of 20
Avocado smash with dukkah & snow pea sprouts - box of 12
Avocado smash with dukkah & snow pea sprouts - box of 20
GF Avocado smash with dukkah & snow pea sprouts - box of 12
GF Avocado smash with dukkah & snow pea sprouts - box of 20
Pea & mint smash with prosciutto & Meredith goats cheese
Smoked salmon, finger lime caviar, cream cheese & dill
French brie mousse, redcumant jelly and prosciutto
Prosciutto, blue cheese & chive
Rare roast beef & horseradish mayonnaise with chive
Blue cheese with walnut, honey & rosemary
Goats cheese, cherry tomato & thyme

Dietaries

GF option **

Vv
v

GF opfion **

\
V, DF, Vegan
\
Vv
V, DF, Vegan
Vv
Vv
V, DF, Vegan

GF opfion **

\2

Vv

V, GF

vV, GF

V, DF, Vegan

V, DF, Vegan

V, GF, DF, Vegan
V. GF, DF, Vegan

DF
Vv
\

$3.75
$3.75
$3.75
$3.50
$3.50

$3.75
$3.50
$3.50
$3.50
$3.50
$3.50
$3.50
$3.50
$3.50

$45.00
$65.00
$50.00
$70.00
$45.00
$65.00
$50.00
$70.00
$3.99
$3.75
$3.50
$3.50
$3.50
$3.50
$3.50

Quantity

** Our mini tart shells & crostini bases are dairy free / vegan. Gluten free mini tart shells may be substituted for the

blinis, mini tart shells or crostini for an additional 50c per canape.
** All toppings on the blinis, mini tarts & crostini are gluten free.

** Upon request, we may be able to switch between blini / mini tart & crostini bases. Please ask us for more details.

OTHER (Min order of 12 per canape)
Chemy tomato, baby bocconcini & basil skewers
Moroccan olives with cherry tomato & fresh basil skewer
Teriyaki tofu skewer
Prosciutto, smoked semi dried tomato, basil & bocconcini skewer
Fresh fruit skewer
Green pea & spinach falafel with hommus
Mini vegetarian muffin with com, zucchini & vegetables
Baked shiitake mushroom stuffed with bruschetta & rosemary
MIXED COLD CANAPE BOX
A selection of 50 chilled canapes comprising:
- basil & feta mini tarts with semi dried tomato (V)
- smoked salmon blinis with finger lime caviar, cream cheese & dill
- tomato, basil, bocconcini & prosciutto skewers
- crostini with French brie mousse, redcumant jelly and prosciutto
- smoked wild mushroom, caramelised onion & goats cheese mini tarts

Vegetarian Mixed Cold Canape Box (10 each x 5 varieties of canape)
Gluten Free Mixed Cold Canape Box (10 each x 5 varieties of canape)

V:Vegetarian / GF: Gluten Free / DF: Dairy Free

V, GF

V, GF, DF, Vegan
V, GF, DF, Vegan
GF

V, GF, DF, Vegan
V, GF, DF, Vegan
V,GF

V, GF, DF, Vegan

Vv
V option

)

\
\

$2.50
$2.50
$3.00
$3.25
$3.50
$3.50
$3.50
$3.99

$160

$160
$180

\‘\“‘ " ’A
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WARM SAVOURY CANAPES

Supplied chilled & ready to reheat, unless agreed wth our catering team for them to be collected warm for

immediate consumption. Only available chilled fo reheat on 23/24 December.

PIES & ROLLS (Min order of 12 serves per canape)

Cocktail sausage roll with pork, caramelised apple & sage
served with tomato relish

Beef & red wine mini pie with tomato chuiney

Dietaries

Moroccan lamb mini pie with tzatziki

Chicken & camembert mini pie with tomato chutney

Beef mini pie with tomato chutney

Korma curry vegetable mini pie with fzatziki \
Cauliflower, cheese & leek mini pie with fomato chutney Vv
Cockiail sausage roll with tomato chutney

Lamb & herb cocktail roll with tomato chutney

Chorizo roll with onion jam

Pumpkin & cheese scroll with tomato chutney Vv

Spinach & feta filo triangles with sweet chilli sauce Vv

ARANCINI (Min order of 12 serves per canape)
Mushroom & fruffle

Caramelised onion, chorizo & cheese

V., GF
GF

V., GF
V, GF

Three cheese & leek
Pumpkin & sage

Vegan arancini with semi dried fomatoes, vegan cream

cheese, fresh basil & olives Vi ) (g ML

MINI QUICHE (Min order of 12 serves per canape)
*GF available - exira $0.50 per quiche

Leg ham & brie GF Option*

Semi dried tomato, goats cheese & spinach guiche V, GF Opfion*

Smoked salmon, dill & ricotta GF Option*

Sweet potato, leek & gruyere V. GF Option*®

Prosciutto & blue cheese with caramelised onion GF Option*
OTHER (Min order of 12 serves per canape)

Chilli beef empanadas with tomato chutney

Peking duck spring rolls with sweet chilli sauce

Vegetarian spring rolls with sweet chilli sauce: V, DF, Vegan

Thai chicken meatballs served with sweet chili sauce GF, DF

Beef, thyme & rosemary meatballs with tomato chutney GF

Mini vegetarian muffins with comn, zucchini & vegetables V., GF

Green pea & spinach falafel with hommus V, GF, DF, Vegan

Teriyaki tofu skewers V., GF, DF, Vegan

WARM CANAPE BOXES

Cocktail sausage rolls with pork, caramelised apple & sage -
box of 12 served with fomato relish

Assorfed box of 12 mini pies with fomato chutney

Assorted box of 12 arancini with dipping sauce

Assorfed box of 12 mini quiche

Assorted box of 12 mini quiche - gluten free

\%

Mixed Warm Canape Box - a selection of 50 canapes (served chilled fo reheat)
comprising the following, served with tomato chutney and sweef chilli sauce:
- pork, caramelised apple & sage cocktail sausage rolls
- pumpkin & cheese scrolls Vv
- smoked salmon, dill & ricotta mini quiche GF Option*+50c ea
- beef & red wine mini pies
- spinach & feta filo friangles Vv

Veaetarian Mixed Warm Canape Box - see online for inclusions

v}\\\ ALy /7
IRKES

Quantity
$4.00

$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$4.00
$3.50
$3.50
$3.50
$3.50

$3.00
$3.00
$3.00
$3.00

$3.25

$4.00
$4.00
$4.00
$4.00
$4.00

$3.50
$4.00
3375
$2.75
$2.75
$3.50
$3.50
$3.00

$48.00

$52.00
$40.00
$52.00
$58.00

$170.00

$170.00

Please note that all reheating instructions are available fo download: hitps://rosaliegourmet.com.au/pages/catering-1




