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Boutique Catering

Corporate Conference day Menu

Menu

On arrival
Muffin and fruit skewer station:
Melon kiwi and mint / Strawberry, watermelon and
berry syrup / stewed fruit, grape and crushed nuts
Warm red pepper, feta and basil muffins / banana,
walnut and honey muffins

Berry smoothies, water, teas, ground coffee
(plungers)

High Tea
Cookie and biscuit bar:
Date crunchies
Chewey choc-chip biscuits
Mini lemon sponge cakes

Cranberry juice, teas, gound coffee(plungers)

Lunch- served picnic style:
Prawn and avocado, sesame seed
and coriander wraps
Roasted Mediterranean vegetable,
hummus and feta wraps
Spiced roasted nuts in little brown bags
Marinated olives
Mozzarella, pesto tomato and parma ham envelope

Homemade breads and breadsticks
Pears & ripe brie on melba (offered by waiters)

Homemade gingerbeer and lemonade

Linen serviettes wrapped in wooden cutlery
Picnic boxes

Afternoon tea
Homemade shortbreads

Tea & coffee




