WEST END KITCHEN
CATERING MENU
OUR FOOD All food is prepared onsite at West
End Kitchen cafe and provided in alfoil platters for
your guests to serve themselves. Serving utensils,
disposable plates, knives, forks, serviettes, salt
and pepper sachets are included in the price.
BOOKING Food catering is to be booked 7 days
prior to event and credit card deposit of 50% is to
be paid (non-refundable if cancelled less than 3
clear business days before event). Balance
payable within 2 weeks. Time of day for order to
be ready is critical and cannot be changed on the
day.
ALCOHOLIC BEVERAGES AND LICENCE Needs to
be booked 14 business days prior to an event to
allow time to apply for a licence.
Catering event with ONLY alcohol; nonrefundable $100.00 licence fee applies. (We do
not charge a licence fee when food AND alcohol is
served.)

ASIAN

SEAFOOD

DESSERTS

(Prices per person minimum 10 people for each choice)

(Prices per person minimum 10 people for each choice)

(Prices per person minimum 10 people for each choice)

BUTTER CHICKEN (GF)

$12.00

FISH and CHIPS
2 pieces fish· fries

$9.00

SEASONAL FRUIT SALAD
Whipped cream served separately

GREEN THAI CHICKEN CURRY
with seasonal vegetables (GF)

$12.00

SQUID and CHIPS
5 pieces squid· fries

$9.00

SRI KHAN WITH SEASONAL FRUIT PUREE $7.00
Indian yoghurt dessert with cardamom and saffron

GREEN THAI VEGETABLE CURRY
(GF, Vegan)

$12.00

TARTARE SAUCE served separately

$1.00

CHEESE CAKE
Passionfruit, lemon, or chocolate

CHICKEN STIR-FRY
with seasonal vegetables (GF)

$12.00

VEGETABLE STIR-FRY
Seasonal vegetables (GF V Vegan)

$12.00

HOKKIEN NOODLES WITH CHICKEN
Chicken and seasonal vegetables

(Prices per person minimum 10 people for each choice)

$12.00

BEEF BURGERS and FRIES
$15.00
Beef patty· cheese· tomato· lettuce· mayonnaise

FRIED RICE (GF, V)

$4.00

SALADS

STEAMED RICE (GF, V, Vegan)

$2.50

(Prices per person minimum 10 people for each choice)
All dressings are served on side.

PASTA

PRICES All Prices exclude GST.

SPAGHETTI BOLOGNESE
Beef mince· onion· Napolitano sauce

$12.00

CARBONARA PENNE
Bacon· onion· cream· (mushroom optional)

$12.00

SPINACH RICOTTA CANNELLONI
Baked (V)

$12.00

PUTTANESCA PENNE (V)
Onions· capers· light Napolitano sauce ·
(chillies and anchovies optional)

$12.00

PARMESAN served separately

$1.00

PICK UP OR DELIVERY By quote.

Assorted base fillings for wraps and baguettes
Salami · Ham· Chicken· Egg (V)· Turkey· Smoked salmon
(various dressings and sauces will be included)

$15.00

GRILLED CHICKEN BURGERS and FRIES
Chicken thigh· lettuce· tomato· mayonnaise
$15.00

(Prices per person Minimum 10 people for ea choice)
GF add $2.00
CHICKEN PENNE
$12.00
Chicken· sundried tomato· baby spinach· cream

(Price $110 assorted fillings for 10 people)
Wraps - wholemeal or white
Baguettes – wholemeal or white

CHEESE BURGERS and FRIES
Beef patty· cheese· pickles· tomato sauce

HOKKIEN NOODLES WITH VEGETABLES
Seasonal vegetables
$12.00

EQUIPMENT HIRE Glassware, crockery, cutlery,
table cloths available for hire on request for a
minimum of 50 people.

BAGUETTES & WRAPS

BURGERS

GARDEN SALAD (GF Vegan)
Mixed lettuce· tomato· avocado
Olive oil and Balsamic dressing

$9.00

GREEK SALAD (GF V or Vegan) $9.00
Mixed lettuce· cucumber· red onion· Kalmata olives· Feta
(not for Vegan)
Olive oil and Balsamic dressing
CHICKEN SALAD (GF)
$9.00
Grilled chicken· pumpkin· baby spinach· Danish feta· pine
nuts
Balsamic dressing
COUSCOUS SALAD (GF V Vegan)
$8.50
Couscous· almond flakes· red onion· capsicum
Lemon dressing
SALAD NICOISE (GF)
$9.50
Tuna· mixed lettuce· hard boiled eggs· tomato· beans·
capers· Kalamata olives (anchovies optional)
Olive oil and Balsamic dressing

$7.00

$7.00

BEVERAGES
NON ALCOHOLIC (all served with paper cups)
SOFT DRINK CANS
SOFT DRINK 600 ml bottles
JUICE 500 ml
WATER 600 ml
SOFT DRINK 1.5 L
ORANGE JUICE
SPRING WATER 1.5 L
TEA/COFFEE SERVICE (minimum 10 people)

$3.00 ea
$4.50 ea
$4.50 ea
$3.50 ea
$5.50 ea
$7.00 ea
$4.70 ea
$4.50 pp

ALCOHOLIC BEVERAGES
All served in paper cups or glassware which is available to
hire for an extra cost.
Staff hire available only for alcohol service at $45 per
hour, mimimum 3 hours including setting up and pack
down.
WHITE SPARKLING WINE
WHITE WINE
RED WINE
Wine prices from $5 per glass
BEER
CIDER

375 ml bottles from$6.50 ea
375 ml bottles from$6.50 ea

We are happy to cater for your special requirements
(grape varieties and wine regions) and will adjust the
pricing accordingly.

