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As an alterna�ve to fast food, we strive to preserve regional and tradi�onal
cuisine. Our dishes incorporate locally sourced and sustainable food
ingredients as well as specialty imported products. We pride ourselves on
promo�ng and providing products of other local small businesses. The
focus of this slow food fast menu is on food quality, rather than quan�ty.






 
 

Baked salmon, with lemon essence (GF, DF) Fresh salad of
crunchy asparagus, sugar snaps & red capsicum (Vn, GF)
Country vegetable fri�ata (V, GF) Seasonal fruit (Vn, GF)
Dry roasted nuts (Vn, GF)

 

   

   




Ham, camembert & tomato bague�e, Salad nicoise of
green beans, cherry tomato, potato, egg, olives, le�uce,
lemon mustard vinaigre�e (V, GF) Seasonal fruit (Vn, GF)
French macaron (GF)




Chicken Milanese roll, tomato, le�uce, tomato chutney,
mayo, Crunchy kale slaw, creamy slaw dressing (V, GF)
Country vegetable fri�ata (V, GF) Seasonal fruit (Vn, GF)
Insa�able brownie *Nut Free Box - May contain trace
elements

  


Grilled chicken tenders, tomato chutney (GF) Pasta salad
of heirloom tomato, bocconcini, cucumber, olives,
capsicum, casarecci pasta, with pesto & olive oil dressing
(V) Bread roll & bu�er (V) Country vegetable fri�ata (V,
GF) Insa�able brownie (V) Seasonal fruit (Vn, GF)

    


Spicy Thai rice noodle salad, carrot, cucumber, mint, red
onion, cos le�uce, peanuts, mild nam jim dressing (Vn, GF)
(Mild) Avocado & cucumber half sushi roll, soy (Vn, GF)
Fresh fruit salad (Vn, GF) Coconut & mango chia seed
pudding (Vn, GF)

 



  



3 pieces Fruit Salad Cup (Vn, GF) almond cake (V, GF)
Vege Fri�ata (V, GF)

Spicy Thai rice noodle salad, tom yum tofu, carrot,
cucumber, mint, red onion, cos le�uce, peanuts, mild nam
jim dressing (Vn, GF) (Mild)

 

Salad nicoise of green beans, cherry tomato, potato, egg,
olives, le�uce, lemon mustard vinaigre�e (V, GF, DF)


 

Pasta salad of cherry tomato, bocconcini, cucumber,
olives, red bell peppers, casarecci pasta, with pesto &
olive oil dressing (V)

  
 

Crunchy asparagus, sugar snaps, red bell pepper,
sultana, avocado, pumpkin seeds, fresh green salad
leaves, tangy vinaigre�e (Vn, GF)

 
 

Grilled chicken, spinach, quinoa, feta, roasted pumpkin,
currants, pepitas, almonds (GF)

  


3 pieces Fruit Salad Cup (Vn, GF) Mini Muﬃn (V) Bacon
and Egg Tart

  





4 pieces Yogurt pot, berry compote, granola sprinkle (V,
GF) Fruit Salad Cup (Vn, GF) Vege Fri�ata (V, GF) Rawble
Bliss Ball (Vn, GF)



            




   
   

4 pieces Fruit Salad Cup (Vn, GF) Fine Herb Quiche (V) Mini
tomato, spinach & cheese croissant (V) Banana Bread,
with bu�er por�on (V)

Chef’s selec�on Available as an add on (in addi�on to your
order) for a Vegan dietary. *Minimum order values s�ll
apply.

 

   

  
Turkey, Roasted Red Pepper, Spinach Wraps (Vn) Falafel,
Tabbouleh, Hummus & Pickle Wraps (Vn) Chicken,
Mayonnaise & Itaian Ham, Cheddar & Sweet Mustard
*Sample Menu - Flavors rotate monthly for varia�on

   

Sample ﬁllings - rotated every month. Manchego cheese,
serrano ham, truﬄe Wilted kale, pumpkin, pickled carrot,
onion relish Smoked salmon, cream cheese & dill Gentle
curried egg, mayonnaise & parsley (V) Chicken salad, fresh
tomato, green leaves Roast beef, pickle & cheddar

 
  
 
Sample Menu ﬁllings rotated every month. Roast chicken,
pesto, onion, ar�choke, aioli, mixed leaves, Manchego
cheese, serrano ham, truﬄe Roast beef, grilled onion ring,
tomato chutney, aioli, spinach Asian mushroom, pickled
carrot, avocado, greens Falafel, tahini coconut spread,
tomato, cucumber, parsley Wilted kale, pumpkin, pickle
carrot, onion relish


  
Sample Menu ﬁllings rotated every month. Asian
mushroom, pickled carrot, avocado, greens Falafel, tahini
coconut spread, tomato, cucumber, parsley Wilted kale,
pumpkin, pickle carrot, onion relish Tradi�onal egg & chive (V)


  
Assorted fresh bread rolls With bu�er por�ons

   

Chef’s selec�on Available as an add on (in addi�on to your
order) for a Gluten Free dietary. *Minimum order values
s�ll apply.

  
   

Chef’s selec�on Available as an add on (in addi�on to your
order) for a Gluten Free dietary. *Minimum order values
s�ll apply

   
  
  
Chicken Milanese, Sicilian sauce, tasty cheese, mayo,
brioche bun Delivered cool - designed to be eaten room
temperature. If you prefer to eat warm, remove the lid,
and pop in the oven for 10-15 mins.

   
  
Zucchini, corn and kaﬃr lime fri�ers (Vn, GF) With sweet
chilli sauce (Vn, GF) Delivered cool - designed to be eaten
room temperature. If you prefer to eat warm, remove the
lid and sauce, and pop in the oven for 10 mins.





  
 
Assorted sushi rolls & nigiri With soy sauce, wasabi,
pickled ginger, mayonnaise (GF) Gluten free ﬁllings on
request



            

 
  
Country vegetable fri�ata (V, GF) With tomato chutney
(Vn, GF) Delivered cool - designed to be eaten room
temperature. If you prefer to eat warm, remove the lid &
sauce, and pop in the oven for 10 mins.

   
  
Succulent grilled chicken tenders (GF) Tomato chutney (Vn,
GF) Delivered cold - can be eaten room temperature, or
remove the lid, and pop in the oven for 10 mins to warm

 
  
Tender sliced steak - medium rare (GF) Pesto oil (contains
nuts) (GF) - Delivered cold - can be eaten room
temperature, or remove the lid, and pop in the oven for 10
mins to warm

  
  


  
 
Selec�on of; Selec�on of Premium Italian Cured Meats (GF)
Roast Beetroot Dip (V, GF) Chickpea & Tahini Dip (V, GF)
Marinated Olives (Vn, GF) Pickled Vegetables (Vn, GF)
Poppy Seed Lavosh | Grissini | Water Crackers

 
  
Selec�on of; Crudités of Carrot, Celery, Cucumber &
Capsicum (Vn, GF) Cherry Tomatoes (Vn, GF) Roast
Beetroot Dip (V, GF) Chickpea & Tahini Dip (V, GF) Tzatziki
Dip (V, GF) Marinated Olives (Vn, GF) Water crackers Grissini

  
  
100g of each: Brie, Cheddar, Blue Dried Fruit (Vn, GF)
Quince Jam (Vn, GF) Seasonal Fruit (Vn, GF) Roasted Nuts
(Vn, GF) Grissini Water Crackers





  
 

A mixture of Mushroom, Lorraine and Floren�ne Leaves
our kitchen hot - arrives warm. If you prefer to serve hot,
remove lid and sauce, and pop in oven for 10mins.

Selec�on of seasonal fruit Watermelon, Grapes,
Rockmelon, Honeydew, and 2 x fruits of the season



Select from either 6 individually por�oned salads or a
share tray style. Add on protein boxes and bread rolls for a
wholesome lunch.

  
 
Chunky beef pie Braised chicken pie Pe�te tradi�onal
Sausage Roll, Quiche Lorraine Tomato ketchup (Vn, GF),
aioli (V, GF), BBQ sauce (Vn, GF) Leaves our kitchen hot arrives warm. If you prefer to serve hot, remove lid and
sauce, and pop in oven for 10mins.

   
  
Delivered warm - addi�onal hea�ng instruc�ons provided.

    

   
     
Pasta salad of cherry tomato, bocconcini, cucumber, olives,
red bell peppers, casarecci pasta, with pesto & olive oil
dressing (V)

    
     
Cavatelli with spinach basil pesto corn, garden peas,
haricots verts and pearl mozzarella



            

  
     

   
  

Salad nicoise of green beans, tomato, potato, egg, olives,
le�uce, lemon mustard vinaigre�e (V, GF, DF) Add Tuna
$12/p

Succulent grilled chicken tenders (GF) Tomato chutney (Vn,
GF) Delivered cold - can be eaten room temperature, or
remove the lid, and pop in the oven for 10 mins to warm

   



     

  

Spicy Thai rice noodle salad, carrot, cucumber, mint, red
onion, cos le�uce, peanuts, mild nam jim dressing (Vn, GF)
(Mild)

Assorted fresh bread rolls With bu�er por�ons
Add

    

     

     
Crunchy slaw of kale, red and white cabbage, carrot, slaw
dressing (V, GF)



  

Brown sugar and cinnamon swirls

     

 

Crunchy asparagus, sugar snaps, red bell peppers, sultana,
avocado, pumpkin seeds, fresh green salad leaves, tangy
vinaigre�e

  
   

  

  

  
 
An assortment of chocolate croissants, French donuts,
danishes and friands (GF)

Choice of 2 varie�es (3 salads of each)



 

  
 





Chunks of Maine lobster and gulf shrimp tossed in light
citrus mayo on a brioche roll with house-made potato
chips and New York pickle

 



Selec�on of seasonal fruit Watermelon, Grapes,
Cantelope, Honeydew, and 2 x fruits of the season

 

  

8 POTS Yogurt pots, fresh berry compote, granola sprinkle
(GF) Yoghurt pots, fresh mango compote, granola sprinkle (GF)

  
Tender sliced steak - medium rare (GF) Pesto oil (contains
nuts) (GF) - Delivered cold - can be eaten room temperature,
or remove the lid, and pop in the oven for 10 mins to warm



   

Freshly baked assortment of mini chocolate, plain and
almond croissants

  

 

  
 

Hazelnut Chocolate Filled Salted Caramel Filled



            

 
  
Berry, Lemon, Caramel, Choc Hazelnut, Apple and
Cinnamon

  
  
 

Freshly baked banana bread with bu�er and marmalade
por�ons

   
 
S�ll or Sparkling Mineral Water 250ml glass bo�le

   
100% Juice 350ml glass bo�le

   
Iced Coﬀee 250ml can

    
  
Mini decadent chocolate brownies & Honeycakes

  
  
Assorted gluten free friands (GF)

  
Organizing an event isn't easy. If you need some
guidance planning the perfect event, we're more than
happy to help! Give us a call or send us an email.

   
  
Sheila - Zingy Lemon, Coconut & Macadamia. Marco - Dark
Chocolate & Coﬀee Truﬄe. Valen�no - Salted Caramel.
Vegan Friendly & Gluten Free Box *contains honey



   
    

    

  
  
Carrot Cake (Vn, GF) Chocolate Mudcake (Vn, GF)

 
  
Cappuccino Crisps (GF) Almond Shortbread (GF) Chocolate
Chunk (GF)




 


 
 








