Cullunghutti Gatering

Cullunghutti Catering aims to provide our customers
with a taste of Traditional Justralia, using recipes that
includg, nativg herbs, spicgs, fruits, meat’s and
sgajood’s.

Pleasg sge below our menu options.
Morning and {dfternoon Tea

dssorted Platters:

Mnisged & Myrtlg Biscotti
lsgmon Myrtlg & €ucalypt Shortbread
Mini Pamper (Scong) for vegans with Cucalypt Butter
Lillypilly & Passion Berry tarts
Caramgl slicg with Wattlg sged biscuit basg
Orangg & Wattlg sged Muffins

Seasonal Fruit

lsunch Megnu

dssorted Sandwiches, Wraps & Finger Food Platters containing:

Native Herbs & spices, Native Greegns & Pruits
Crocodilg, Rangaroo, flam & Chicken
Salmon Fishcakes
Ricg paper Rolls
dpring Rolls
Mini €mu €88 Quichgs



ot Pishes

Minimum order 15 people
lsasagne with Native tlgrbs and Spices
Crusted Herbed Rangaroo Fillet (sliced for serving)
Marinated Roast Pork or Beef with Pesert Flakes (sliced for serving)
Shell doup
Pumpkin Soup
learge €mu €88 Quiches
Rangaroo Burgundy Stew

Sides
Bush Pasta Salad
Macadamia Nut Potato Salad
{balong Salad
Medium Vegan Pampers
Roast Vegetablgs in Native Spicgs
@Qravy

Prinks

Tea, Coffee & Juices

Ordgrs to beg placed 5 days prior to gvent
Il items dgpegndant on sgasonal availability and subject to changg
Pricg On Order
10% dgposit [for ordgrs 15 peoplg or morg] on confirmation

14 day accounts only

Contact details

Phong: 02 4428 6900
Fax: 02 4423 7928

CSmail; categring®@cullunghutti.org.au



mailto:catering@cullunghutti.org.au

