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?” ' LIGHT BITES Select any two of the following:

_ & Florets of cauliflower fossed in Moroccan herbs and spices and lightly fried

Sweet Potato & Cashew Empanada - Roasted cashew nuts and sweet potato with a hint of chilli spice wrapped in
a neat pastry package

Pakora - Cauliflower, eggplant, zucchini, fresh spinach and onion tossed in traditional pakora batter and deep-
fried until golden

Southern Fried Chicken - Bite-size pieces of chicken marinated in buttermilk, dusted in southern style seasoning and
cooked until tender

Beetroot & Feta Arancini - The vibrant colour and flavour of fresh beetroot infuses the creamy risotto mix and
complements the feta centre of these Italian favourites

A trio of delicious quiches with contemporary flavours: Curried Chicken & Pumpkin, Sun-dried Tomato Pinenut &

Pesto, Porcini Mushroom with Duck Breast

SALADS Select any two of the following:

Roasted pumpkin, cous cous, red capsicum and shallots in a mint dressing

Black rice, pickled beetroot, walnuts and feta cheese in a balsamic vinegar dressing

Chickpeas, roast pumpkin, celery, red capsicum and shallots in a sesame oil dressing

Potato, Bacon & Egg Salad - Potato, egg, bacon, parsley, onion, salt and pepper with whole egg mayonnaise
Vermicellinoodles with marinated Thai beef, crisp vegetables, fresh aromatic herbs & sesame seeds in a Thai lime
dressing

Black and white quinoa diced red onion, tomato and parsley, all tossed in a lemon dressing

A light and fresh slaw with sweet corn, shallot, black sesame and an Asian lime and coriander dressing

Hokkein noodles, carrot, red capsicum, shallots and sesame seeds in a spicy Singapore sauce

(v) vegetarian | (gf) gluten free | (df) dairy free | (gfo) gluten free option available
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LARGER BITES Select any two of the following:

Lamb Kofta - Minced lamb and onion with the Middle Eastern flavours of coriander, mixed spice, ginger, garlic and
paprika

Lamb Tagine - Classic slow-cooked Middle Eastern-inspired diced lamb, vegetable and lentils with cumin nutmeg and
turmeric. Serve over couscous.

Skewered Cajun Beef - Prime cuts of fender beef marinated in a delicate cajun spice mix

Sri Lankan Beef Curry - A classic dish slow-cooked until tender in rich aromatic gravy with tomato, fragrant spices and curry
leaves. Serve over Jasmin

Green Thai Chicken Curry - Tender chicken pieces simmered in an authentic fragrant green curry. Served over Jasmin rice
and topped with coriander.

King Prawn penne pasta with roasted pumpkin, rich fomato & fresh basil sauce

Chunks of roasted pumpkin, zucchini and capsicum and vegan sour cream sauce in cannelloni fubes topped with Napoli
sauce. Vegan

Teriyaki salmon fillets / bean sprouts / Japanese mayo | brown rice

Meatballs in Napoli Sauce - Perfectly seasoned beef meatballs coated in a traditional Napoli sauce served with penne
pasta

Creamy ltalian garlic seafood bake - subtly imbued with the soft taste of garlic and herbs, perfectly cooked seafood that
just melts in your mouth

Baked Mac and Cheese - a stunning white creamy cheese sauce (Gruyere and mozzarella) and a buttery breadcrumb
topping

Creamy Ricotta and spinach ravioli with a tomato basil sauce topped with grated mozzarella

Creamy Chicken ravioli with a tomato basil sauce topped with grated mozzarella

Hearty vegetable soup - variety of legumes and grains including barley, green split peas, yellow split peas, chickpeas,
kidney beans, red split lentils and mung beans along with a medley of vegetables

Classic Potato & leek soup — creamy soup topped with fresh herbs and croutons

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




VEGAN ALTERNATIVES

Florets of cauliflower tossed in Moroccan herbs and spices and lightly fried

Pakora - Cauliflower, eggplant, zucchini, fresh spinach and onion tossed in traditional pakora batter
and deep-fried until golden

Ratatouille & Hommus Vegan Tartlet - Creamy hommus topped with a medley of zucchini,
eggplant, capsicum and fomato in a homemade shortcrust pastry shell

A vibrant black rice salad with white quinoa, crunchy carrot, shredded coconut, soybeans, corn,
herbbs and pepitas in an apple cider and honey dressing

Roasted pumpkin, cous cous, red capsicum and shallots in a mint dressing

Vermicellinoodles, cucumber, celery, capsicum, carrot, shallots and coriander in a sesame oil
dressing

Roasted Vegetable Cannelloni - Chunks of roasted pumpkin, zucchini and capsicum and vegan
sour cream sauce in cannelloni fubes topped with Napoli sauce

Vegetable Tikka Masala - Vegetable medley prepared in a delicate curry spiced with chilli,
coriander, cumin, garlic, ginger, furmeric, cardamom and cinnamon. Served over Jasmin rice for a

stunning Indian meal

DI PS Select two

Roasted Beetroot Dip - A richly coloured dip made with roasted beetrooft, tahini and horseradish
Smokey Eggplant Dip - marinated eggplants that are infused with garlic for a fantastic flavour
Hommus Dip - A taste of the middle east with blended chickpeas, tahini, olive oil and lemon juice
Baba ganoush - This silky, luxurious dip is basically tender eggplant blended up with garlic, olive oil,

lemon juice, tahini




CHARCUTERIE

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.

Seasonal Fruit Platter - selection of the freshest fruits available

DESSERT MIXED SELECTION

Displayed on our cake stands or platters

Tartlet Selection

Lemon Tart | Caramel Almond | Pear Chocolate | Apple Vanilla | Chocolate Praline
Mixes Selection

Mini cheesecakes | Petite eclairs | Choux pastry | Macaroon | Tartlets | Slices

Macaroons

Lemon |Raspberry | Chocolate | Coffee | Earl Grey | Passionfruit | Vanilla | Caramel

PRICES

Our fabulous tables are designed to impress at every event! We create stunning food stations
that your guests will love to graze on throughout the celebration. Whether you want classic
black or white cloths, or prefer to use your own table, our team will transform any space with
beautiful risers, lights, and a brilliant display of food that will truly WOW your guests. It's not just
stylish—it’s unforgettable!

Premium Experience: $68.00 per person (minimum 40 guests)

Customizable: Build your own table and add some canapes and platters for a special event

Finishing Touches: We can even supply champagne flutes ready to fill with your beverage for

that extra sparkle! Placed on the table with the food.

Charcuterie, Skewers and Dessert Platter - includes knives, napkins, and plates.

Cheese & Charcuterie $220.00 platter feeds ~ 15-20 guests
Skewers $155.00 (20 per platter)

Ham Platter $220.00 platter feeds ~ 15-20 guests
Dessert Platter $155.00

Package prices include — all catering equipment required for event

ADD ONS
All fable events require a staff member for set up and clean up.
This prices will be added to your quote.

Minimum 40 guests. GST inclusive.
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