
P r e m i u m  C a t e r i n g ,  D e l i v e r e d  f o r  E v e r y  O c c a s i o n

Enjoy fresh, innovative catering 

delivered directly to your event with 

Dish Catering's premium delivery 

service.  

Designed for effortless entertaining, our 

drop-off catering gives you the flexibility 

to choose the level of service that best 

suits your event.  Whether you're hosting 

a corporate meeting, private 

celebration, or special event at a 

venue, our beautifully presented 

catering makes a lasting impression 

while giving you more time to enjoy the 

occasion.



info@dishcatering.com.au   www.dishcatering.com.au   0449 208 881

C H A R C U T E R I E

Cheeses – Aged cheddar, Blue cheese, Feta, Ashed Brie 

Cured Meats – Sopressa,  Prosciutto, Smoked Ham, Pastrami

Plus, mixed antipasti, crackers, dips, and olives.

Vegetarian Platter - Aged cheddar, Blue cheese, Feta, Ashed Brie  Grilled Eggplant, 

Zucchini, Fresh seasonal fruits & vegetables, mixed antipasti, crackers, dips, and olives.

Vegan Platter - Vegetarian Platter - Cashew Cream cheese, Coconut Cheddar 

Marinated, Plant Based Feta, Grilled Eggplant, Zucchini, Sauerkraut, Fresh seasonal fruits & 

vegetables, mixed antipasti, crackers, dips, and olives.

All served with fresh sourdough

Seasonal Fruit Platter - selection of the freshest fruits available

(v) vegetarian | (gf) gluten free | (df) dairy free | (gfo) gluten free option available

mailto:info@dishcatering.com.au
http://www.dishcatering.com.au/


S K E W E R S  

Bocconcini | vine tomato | basil | olive (vg / gf))

Bocconcini | vine tomato | basil | olive | Parma ham (gf)

The wonderful flavour of rich Parma with matures olives and vine grown tomato with the 

delicate flavour of basil & bocconcini

Sun Dried Tomato | Prosciutto | Aged Chedder |Green stuffed Olive

The sweetness of sun-dried tomatoes meets the character of cured meats and the finesse of 

cheese

Aged Chedder | Pitted Kalamata Olive | Dried Fig |Red Onion

The richness of a mature cheese, the sweetness of a dried fruit, and the delicacy of a 

Mediterranean olive

Salmon Gravlax | currant | grape (gf/df)

The delicate flavour of our homemade gravlax salmon, infused with beetroot, lemon zest, and 

dill

Pink Grape | Blueberry | Pink Lady Apple | Orange Wedge | Strawberry (vg/df/gf)

The richness of a selection of carefully chosen fruits. From the sweetness of pink grapes to the 

effervescence of apple and the sugary tang of blueberries



C A N A P E S  

Cold

Halloumi | Toasted Flatbread | Harissa Yoghurt | Preserved Lemon (V)

Heirloom Tomato | Buffalo Mozzarella | Basil | Croute (V)

Chef's Selection of Sushi | Pickled Ginger | Japanese Mayo 

Marinated Lamb Loin | Crisp Pastry | Mint

Smoked Ricotta Tartlet | Crushed Peas | Lemon Oil (V)

Roasted Pumpkin Tartlet | Goat's Cheese | Caramelised Onion (V)

Smoked Chicken Tart | Roasted Vegetable Chutney

Peking Duck Taco | Hoisin | Crispy Shallots | Toasted Sesame

Tuna Sashimi | Japanese Mayo | Wakame | Sesame Dressing (+$2.00 per person)

Beef Tataki Tartlet | Ponzu Gel | Crispy Garlic | Chives (+$2.00 per person)

Smoked Salmon Rillette | Mini Blini | Lemon | Dill (+$2.00 per person)

Hot

Char Siu Pork Skewer | Hoisin Glaze

Gourmet Cocktail Pie | Choice of Slow-Cooked Beef or Free-Range Chicken

Satay Chicken Skewer | Traditional Peanut Satay (GF, DF)

Spiced Lamb Kofta | Coriander | Ginger | Beetroot Jam (GF, DF)

Gourmet Beef Sausage Roll | House Tomato Relish

Thyme-Roasted Pumpkin Tart | Goat's Cheese | Roasted Almond | Spinach (V)

Japanese Vegetable Gyoza | Black Vinegar (VG)

Pumpkin Arancini | Beetroot Purée (VG, GF)

Pork & Chive Dumpling | Sweet Chilli | Soy (DF)

Scallop | Salsa Verde | Crisp Pancetta (+$2.00 per person)

Scallop & Prawn Dumpling | Sweet Soy (+$2.00 per person)

Mini Paella Pot | King Prawn (GF, DF) (+$2.00 per person)
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S L I D E R S  /  R O L L S   gf options available

Pulled Pork Slider | Red Cabbage Slaw | Crispy Onion | Hoisin Glaze

Wagyu Beef Slider | Jack Cheese | Vine Tomato | Gherkin | Beetroot Chutney | Baby Gem

Quinoa & Halloumi Burger | Roasted Mushrooms | Baby Spinach (V)

Panko-Crusted Chicken Slider | Kimchi Mayonnaise | Rocket

Teriyaki Chicken Slider | Japanese Mayonnaise | Rocket

German Bratwurst Roll | Sauerkraut | Mustard | Marinated red onion

Smoked Ham Roll | Swiss Cheese | Watercress | Seeded Mustard

Panko-Crusted Cod Burger | House Tartar | Brioche Bun

Spiced Bean Burger | Smashed Avocado | Sweet Chilli | Brioche Bun (VG)

Classic Chicken Mayonnaise | Mesclun Roll

Prawn Mayonnaise Roll | Chives | Dill | Lemon

Lobster Brioche Roll | Tomato Mayonnaise | Rocket (+$4.00 per item)



C o l d  P l a t t e r s

Confit Duck | Baby Rocket | St Agur | Candied Macadamia | Honey Vinaigrette

Chargrilled Chicken Caesar | Baby Gem | Smoked Parmesan | Lemon Tahini

Prosciutto di Parma | Burrata | Grilled Peach | Toasted Ficelle | Aged Balsamic

Slow-Roasted Lamb | Whipped Feta | Pomegranate | Toasted Almond | Baby Rocket

Corn-Fed Chicken & Chorizo Pilaf | Olive Tapenade | Pea Shoots

Pulled Chicken | Avocado | Fresh Mint | Focaccia Crumb | Pear Vinaigrette

Rare Roast Beef | Chargrilled Asparagus | Tarragon Crème | Pink Peppercorn

Yuzu Pulled Pork | Garlic Peanuts | Micro Herbs

Smoked Salmon | Horseradish Panna Cotta | Watercress | Baby Rocket | Dill

Seared Tuna Tataki | Avocado | Spring Onion | Chilli Lime

Tiger Prawns | Vermicelli | Mango | Lemongrass & Chilli

Chargrilled Eggplant | Preserved Lemon Labneh | Pistachio | Pomegranate (V)

Succulent ham sliced and presented with Gourmet's ham chutney | rolls with butter ready to serve.

Salads

Black Rice | Coconut | Pepitas | Cranberries | Shallot | Flat-Leaf Parsley

Roasted Beetroot | Pearl Couscous | Pumpkin | Danish Feta | Baby Rocket | Chermoula

Spiced Cauliflower | Chickpeas | Roasted Pumpkin | Cranberries | Toasted Almond | Tahini Dressing

Chickpea & Pumpkin | Celery | Roasted Capsicum | Shallot | Sesame Vinaigrette

Baby Chat Potatoes | Roasted Capsicum | Toasted Almond | Basil Aioli

Classic Caesar | Baby Cos | Crisp Pancetta | Sourdough Croutons | Shaved Parmesan | Anchovy Dressing

Japanese Soba Noodle Salad | Edamame | Cucumber | Spring Onion | Pickled Ginger | Sesame Miso Dressing Thai 

Pumpkin Salad | Baby Spinach | Coconut | Coriander | Cashews | Chilli Lime Dressing (VG)



P R I C E S

Enjoy elegant platters of handcrafted food to impress your guests with bold flavours and elegant presentation. 

Our gourmet platters and skewers transform casual finger food into a premium experience your guests will 

remember.

T h e  E n t e r t a i n i n g  S e l e c t i o n
Minimum 20 guests

Package One  $43 - 6 canapés pp | Sweet Platter

Package Two  $49 - 6 canapés pp | Slider Platter | Sweet Platter

Package Three $59 - 4 canapés pp | Slider Platter | Sweet Platter | Grazing Platter

Package Four  $67 - 4 canapés pp | 2 Cold Platters|2 Sides Platters| Bread & Butter

Package Five  $78 - 4 canapés pp | 2 Cold Platters|2 Sides Platters| Bread & Butter | Sweets

Select individual platters

Charcuterie  $220.00 (feeds 20 guests)

Canapes  $120.00 (20 per  item)

Sliders  $155.00 (20 per platter)

Cold Platters  $260.00 (feeds 20 guests)

Cold Sides Platters $155.00 (feeds 20 guests)

Mixed Slider Platter $155.00 (4 items – 5 of each)

Skewers  $155.00 (20 per platter)

Dessert Platter  $220.00 (20 individual items per platter)

ADD ONS

Delivery prices will be added to your quote / High-quality disposable knives, napkins, and plates extra cost. 

Minimum Spend per delivery $1200.00

Petite Desserts Beautifully presented on elegant cake stands and 
artisan platters.  Chef's Selection of Petite Sweets

Mini Cheesecakes

Petite Éclairs

French Macarons

Seasonal Tartlets

Handcrafted Dessert Slices
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