Add Ons

These items can also be ordered as an add on to your meal or as an accompaniment
to your Morning or Afternoon Tea.

DIM SUM PRAWN HARGOW
A Steamed Dim Sum with Sesame Soy Dipping Sauce $2.20 ea LIN C 0 LN U NIVER S ITY

Catering

DUMPLING GYOZA WITH SHRIMP & CHIVE
A Pan-fried Dumpling with Chilli Coriander $2.20 ea

CROQUETTE TUNA
Served with a Dill & Caper Aioli $3.00 ea

CRAB & CORN EMPANADA
A Pastry Empanada with Salsa $3.00 ea

STICKY HOISIN BEEF BAO BUN
Braised Brisket & Cucumber in a Steamed Bao Bun $3.50 ea

SESAME CHICKEN MANTOU

A Black Mantou Bun with Grilled Sesame Chicken Tender $3.00 ea

PULLED PORK SLIDER

Slow Cooked Pork with Kimchi & Sprout Slaw in a Soft Bun $3.30 ea

FALAFEL & AVOCADO PRETZEL

Falafel with Avocado & Yoghurt on a Pretzel Ficelle (vegan) $3.20 ea

BEEF YORKSHIRE PUDDING

Roast Beef with Horseradish & Cress on Yorkshire Pudding $3.00 ea
Tea & Coffee

Selection of Tea & Filter Coffee  $3.50 pp | Selection of Tea, Filter Coffee & Juice $6.00 pp

Packed Lunch

PACKED LUNCH OPTION ONE PACKED LUNCH OPTION TWO
$11.00 $14.50
Filled Roll (Ham/Chicken/Roast Beef/or Filled Roll (Ham/Chicken/Roast Beef/or
Vegetarian), Piece of Whole Fruit, Vegetarian), Piece of Whole Fruit,
Muesli Bar & a Bottle of Water Large Cookie & a Fruit Juice
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Breakfast

MUESLI CUPS
Toasted Muesli Layered with Berry Compote & Greek Yoghurt (veg) $5.70

GOURMET CROISSANT
Filled with Ham, Swiss Cheese, Tomato & Relish

OR Spinach, Swiss Cheese & Green Tomato Chutney (veg) $3.50
BREAKFAST BAP

Soft Bun with Grilled Bacon & Egg & Smokey Relish $5.00
DAYBREAK BAP

Soft Bun with Grilled Mushrooms & Tomato (veg) $6.40
FRITATTA

Chorizo & Roasted Capsicum

OR Pumpkin, Feta & Spinach (veg) $4.50
VILLAGE BAGEL

Filled with Smoked Salmon, Cream Cheese, Red Onion & Capers $6.50
SUNRISE BAGEL

Filled with Ham, Egg & Hollandaise $3.50
MORNING WRAP

Tortilla Wrap Folded with Hash Brown, Bacon, Egg & Relish $5.00
Morning Tea $10.00 per person

A Selection of Tea, Filter Coffee, Fruit Juice & Water. Served with a Fresh Seasonal Fruit Platter.
With the Following Variations Offered (2 mini portions per person, please choose one):

Blueberry Muffin | Date Scone | Ham & Cheese Muffin | Cheese Scone | Bite Sized Cake

Afternoon Tea $10.50 per person

A Selection of Tea, Filter Coffee, Fruit Juice & Water.
Served with your Choice of Something Sweet & Something Savoury.

Savoury (please choose one): Sweet (please choose one):

— Assorted Club Sandwiches — Tan Square Chocolate Brownie

— Assorted Filled Wrap — Anzac Biscuit

— Sausage Roll Served with Chutney — Chocolate Chip Cookie

— Roast Pumpkin & Feta Tart — Ginger Crunch & ChocCaramel Slice
— Assorted Savouries including Small — Chocolate Fudge & Belgian Slice

Pies, with Assorted Fillings

Wo rl(i ng BUffet LunCh $25.00 per person

Lunch Menus are Served with a Fresh Seasonal Whole Fruit Bow!l & a Selection of Tea,
Filter Coffee, Fruit Juice & Water.

LUNCH MENU ONE LUNCH MENU FOUR
Pulled Pork Bap, Thai Beef Noodle Salad Chicken, Cranberry & Feta Roll, Salmon,

Box (GF), Satay Chicken Kebabs (GF) & Potato, Quinoa Salad Box (GF), Falafel
Carrot Cake Bites with Babaganoush (vegan) (GF)
& Hummingbird Cake

LUNCH MENU TWO

Beef Brisket Bao Bun, Caesar Salad Box, LUNCH MENU FIVE

Lamb Koftas with Tzatziki Sauce (GF) & Smoked Salmon Bagel, Moroccan
Ginger Kiss Cake Chicken Salad Box, Pork Kebab with
Vietnamese Caramel Sauce &
Banana Cake

LUNCH MENU THREE

Ham & Brie Croissant, Lamb & Roast
Vegetable Salad Box (GF), Honey Soy
Beef Kebabs (GF) & Chocolate Cake

Vegetarian Noodle Box/Salad $7.50 per person

All items listed below are Gluten Free and Vegan.
The following can be ordered to supplement your refreshment break or meal, or can replace the
box option above as a vegetarian option:

TABBOULEH & ROAST VEGETABLES
With Cumin, Roasted Seeds & Coriander

TUSCAN BROCCOLI SALAD
With Preserved Lemon, Garlic & Marinated Mediterranean Vegetables

PEKING JACKFRUIT & PICKLED ASIAN SLAW
Prepared with Five Spice, Apple Juice & Hoisin Sauce

WALNUT, CUCUMBER & POMEGRANATE
With Fresh Herbs & Lemon Olive Oil Dressing

ASIAN VEGETABLE SALAD
With Toasted Sesame, Tamari & Coconut Sugar

Special dietary substitutes will be made on request.

Please speak to us if you wish to tailor your menu.
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