Quinoa & Roast Veg $47 GF
Fluffy quinoa with roasted
veg, fresh herbs, toasted
nuts, leafy greens and a
maple balsamic dressing
Creamy Potato & Dill $47 GF
Potatoes tossed in our
creamy aioli, crunchy veg,
sweet corn, gherkins & dill
Spicy Pumpkin $47 GF
Peri Peri spiced pumpkin
with blanched greens,
lentils, baby spinach,
cranberries, toasted pepitas
& coconut yoghurt dressing
Carrot & Beetroot $47 GF
Fresh carrot & beetroot,
roasted macadamias, fresh
herbs, leafy greens tossed in
a light mint dressing
Garden $47 GF
Fresh leafy greens, cherry
tomatoes, capsicum,
cucumber, spanish onion,
crunchy seed mix served
with a creamy coconut
yoghurt dressing

All salads serve 8-10
people as a side to a main

Braised Vegetable Tart $67
Layered roasted vegies set
in our specialty pumpkin
custard, encased in a flaky
pastry shell
GF option available + $9
Serves 8-10 people
Vietnamese Rolls $47 GF
16 of our famous rolls
served with Asian and Satay
dipping sauces
Pizza Party $14.5 each
6 or more of our handmade
and delicious 10" pizzas of
your choice
GF available + $1 per pizza
Salad Wrap Platter $57
12 generously stuffed half
salad wraps. Wraps are
stuffed full of fresh salad,
our house almond “fetta”,
house made basil pesto and
garlic aioli
Curry and Rice $77 GF
Chef inspired seasonal
vegetable curry served with
brown rice and sides of herb
infused coconut yoghurt and
pappadums
Serves 8-10 people

Please note some salads are
subject to availability.
Dressings will be packed
separately to maintain
freshness

A $20 refundable cash deposit is required per salad tub
- refunded upon return of salad tubs in same condition.
ADD ON: Order a minimum of 8 cold pressed
juices of your choice for $5.90 each. Includes
re-usable glass bottle and lid.
If you would like to discuss other catering ideas not
included on this form, please phone the cafe on 5479 0746.

Whole Cakes - Medium $47
Whole Cakes - Large $77
Choose from:
Ÿ Raw Lemon Cake
Ÿ Raw Passionfruit Cake
Ÿ Raw Choc-Coconut Cake
Ÿ Raw Cappuccino Cake
Ÿ Raw Mocha Cake
Ÿ Banoffee Pie
Ÿ Baked Pumpkin Pie
Ÿ Baked Choc-Beetroot Cake
with chocolate ganache
strawberries & cream
Ÿ Layered Snickers Cake
All Cakes Gluten-Free
Medium: Serves 8-10
Large: Serves 12-18
Mini Cakes GF
Selection of mini cakes from
our display cabinet
8 pack - $55
Petites Platter $67 GF
A scrummy assortment of
20 decadent sweets
Please feel free to suggest
your preference of mini &
petite cake flavours in the
“Notes” section on order
form. We will do our best to
match this however flavours
are subject to availability

SWEETS

SAVOURY

SALADS

Contact Name:
Business Name:
Contact Phone:
Email:
Date order taken:
Item
Quinoa & Roast Veg
Creamy Potato & Dill
Spicy Pumpkin
Carrot & Beetroot
Garden
REFUNDABLE SALAD TUB HIRE
Braised Vegetable Tart
- Gluten Free Option
Vietnamese Rolls
Salad Wrap Platter
Curry & Rice
Pizza Party (minimum of 6 pizzas)
- Gluten Free Option ($1 per pizza)
CHOOSE PIZZA FLAVOURS
QTY GF þ
Peace Lovers
Tree Huggers
Peri Peri Pumpkin
Mexican Fiesta
Lebanese Lovers
Margherita
Whole Cake - Medium
FLAVOUR:
Whole Cake - Large
FLAVOUR:
Mini Cakes (8 pack)
Petites Platter (20 pieces)
Cold Pressed Juices (Minimum 8)

PICK UP NAME
Date required:
Time required:

Cost
$47
$47
$47
$47
$47
$20

Qty

$67
$9
$47
$57
$77
$14.50
$1

$47
$77
$55
$67
$5.90
TOTAL $
Deposit Taken $
Amount Owing $

Salad Tub Refund: $
Date:
Refund Received by (sig n):
NOTES:

Subtota l

CATERING TERMS & IMPORTANT INFO
Ÿ Prices do not include delivery, room set up, waiting service or clean up.
Ÿ A 25% non-refundable cancellation fee is applicable if order is cancelled within

48 hours notice.
Ÿ All prices are subject to change without prior notice.
Ÿ A 50% deposit is required at time of ordering
Ÿ A $20 refundable cash deposit is required per salad tub hire. Deposit is fully
Ÿ
Ÿ
Ÿ

Ÿ

refunded on return of salad tubs in same condition as when hired out.
All catering (other than salads) are supplied in biodegradable containers.
Advance notice may be required for some items
Although we take great care in cooking and preparing food there may be traces
of allergens in our food. Please note on the form if any guests have any
allergies or intolerances.
If you would like to discuss other catering ideas not included on this form,
please phone the cafe on 5479 0746 or email info@cafenurcha.com.au

