sMoothé

corporate catering

Smoothe have combined classic catering & with
innovative thinking to meet all your personal &
business catering needs.
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Breakfast & Morning Tea Menu

Continental Breakfast — Selection of fresh fruits peeled & sliced with dried fruits and nuts.

7.00 per person

Fruit Salad — Market fresh fruits chopped and diced and served with fresh passion fruit.

6.00 per person

Bacon and egg muffins — Fresh grilled egg, rash of bacon on a toasted English muffin.

4.50 each

Smoothe BLT — All the tfrimmings with short cut bacon, iceburg lettuce, sliced ripened tomatoes
and mayonnaise.

6.50 each

Croissants — Our wonderful filled croissants will melt in you mouth
Rash of bacon & tasty cheese
Ham & cheese

4.50 each

Ham, tomato and cheese
Also available in vegetarian upon request

Mini Pancakes 3 per serve — Available in Vanilla, Lemon and sugar, Banana and cinnamon or
Strawberries and fresh cream.

3.50 per person

Our famous Selection of hot and cold Danish and French pastries

2.60 per person

Selection of fresh our sweetest and smoothest muffins in a variety of flavours to melt in you mouth

2.60 each

Savoury Muffins - Chefs selection of our savoury muffins, baked fresh.
Available in vegetarian upon request

2.60 each

Selection of Frittatas of your choice available in a variety of lavours, changes daily
From 5.00 per person
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Platter Sandwiches

Classic 4 Point — Home style classic sandwich filled with chefs selection & cut in 4 triangle points

6.50 per person

Gourmet Sandwiches — Swiss style cob bread filled with a selection of gourmet fillings.

6.50 per person

Finger sandwich 3 Point — 3 pieces of bread and 2 layers filing. Don’'t want crust,
this is the sandwich for you

7.00 per person

Wrap Attack — All the wraps from around the world on 1 platter of your choice —
Indian, Greek, Asian, and Italian

7.50 per person

Lets Go New York — New York style bagels filled with a fresh selection of
gourmet fillings and spreads

7.50 per person
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Gourmet Filled Sandwiches 1

Our chef has prepared a menu of classic gourmet sandwiches with a twist. All sandwiches are
prepared on Swiss cob bread unless specified.

Classic Salad - Lettuce mix, sliced roma tomatoes, Spanish onion,
cucumber, carrot and alpha.

6.50 each

Australian Classic Salad — Same as above, but with ham off the bone and cheese.

8.00 each

Roast Chicken — Iceburg lettuce, roasted chicken, cracked pepper and dill mayonnaise.

7.50 each

Mediterranean — Baby spinach leaves, fetta, grilled eggplant, capsicum, pumpkin,
zucchini and basil pesto.

8.00 each

Caesar — Cos leftuce, bacon, sliced egg, shaved parmesan and our famous Caesar dressing.

7.50 each

The Club Grand - 3 slices of bread toasted or fresh with 2 layers of fillings containing chicken, bao-
con, iceburg lettuce, sliced tomato, cheese, egg and mayonnaise.

8.50 each

Smoothe — Seeded mustard, tomato, leg ham, tasty cheese. ‘The name says it all’

7.00 each

Turkey V's Cranberry — Sliced turkey Breast, mixed lettuce, cheese, snow pea sprouts
and cranberry sauce.

7.00 each

Swiss Miss — Double ham, double swiss cheese and double swiss mustard.

7.00 each
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Gourmet Filled Sandwiches 2

Thai Chicken — Marinated chicken, cucumber, snowpea spouts, capsicum,
spring onion, and coriander.

8.00 each

Taste That — Smoked salmon, rocket leaves, red onion, baby capers with dill,
cracked pepper and sour cream mayo.

8.50 each

Beef Salad — Roast beef and salad with seeded mustard and herbb mayo.

8.00 each

The Don - Salami on a bed of baby spinach, roasted capsicum, semi dried tomato, grilled zuc-
chini, red onion finished with basil pesto.

8.50 each
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Afternoon Tea

Scones — With whipped butter, whipped cream and strawberry jam.

2.50 each

Mini Fruit Pikelets - Banana, berry or apple.
1.50 per person (minium of 10 serves)

Individual Mini Tarts — chef’s selections, variety of flavours changes daily.

3.00each

Biscuits — Assorted gourmet selection of hand made biscuits.
2.00 per person (minium of 6 serves)

Strudel — Apple or Apricot.
3.00 per person

Petit Fours — A selection of our premium range of sweet temptations.

2.20 per person

Individual Mini Cupcakes — Chocolate, vanilla and iced individually.

2.80each
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Smoothe Salads

Chicken & Mango - Roasted chicken breast, rocket leaves, cherry tomatoes, Spanish onions, con-
tinental cucumber, and mango slices with a light
olive oil and citrus dressing.

8.50

Mediterranean — Artichoke hearts, grilled capsicum, eggplant, pumpkin, and semi dried tomatoes
tossed with baby spinach and fetta cheese with Kalamatta olives and finished with
basil pesto dressing.

8.50

Calamari XXX — Marinated grilled calamairi, rocket leaves, Spanish onion,
Sliced cucumber, snow pea sprouts, red capsicum finished with a lemon and lime citrus dressing.

8.50

Classic Caesar — Baby cos lettuce with bacon, poached egg, shaved parmesan, croutons and
our classic Caesar dressing.

7.50 or With Chicken 2.00




