
 

 

Lunch, Morning & Afternoon Tea  
All items (except salads & some platters) $3.30 for one item, $6 for two items, $10 for 
three items, $13 for four items, $16 for five items per person plus GST 

SAVOURY 
 
Vegetarian: 
 

 Asparagus rolls – very traditional 
 Chickpea and feta cheese falafel with yoghurt dip 
 Farm style cheese scones 
 Julienned vegetables, feta & herbs rolled in aubergine slices (gf) 
 Samosa with a spicy potato & pea  filling 
 Scalloped potato, rosemary & cheese pizza 
 Soft rice paper spring rolls with carrot, ginger, mint & coriander (gf) 
 Spinach & cheese rolls – a vegetarian alternative to our famous sausage rolls 

 Tomato & zucchini tart  
 Tomatoes stuffed with couscous, mint and coriander 
 Vegetable fritter, feta & tomato stack with aioli (gf) 
 Vegetable pie in a delicious wholemeal base 
 Vol au vents with lentils, spinach, yoghurt, coriander and mint 

  
Non vegetarian: 
 

 Asian style beef rolls (marinated beef & julienned vegetables wrapped in a tortilla strip) 

 Beef & Guinness pies 
 Chicken & tarragon pies 
 Chicken & apricot terrine with apricot sauce, served on crusty bread 
 Chicken, chorizo and chickpea Empanada pie 
 Dusted & Delicious sausage rolls  
 Fennel sausage frittata with feta, artichoke hearts and herbs 
 Meatball sliders – delicious meat balls and tomato sauce served in a bun 
 Soft rice paper spring rolls with prawns or chicken and glass noodles (gf) 
 Soy, honey & ginger chicken drumsticks (gf) 
 Spinach roulade with salmon, capers, preserved lemon & cream cheese 
 Thai curry chicken filo parcels 
 Tomatoes stuffed with bolognaise and feta cheese 
 Vietnamese style chicken salad served on salad leaves 
 Vegetable fritter, bacon & tomato stack with aioli (gf) 

 
Either/or: 
 

 Baked, stuffed potatoes (gf) 
 Flaky pastry savouries with a creamy vege or non vege filling 

 Gourmet pizza 
 Sushi – fresh daily & served with pickled ginger, wasabi & soy 

 



 

 

Sandwiches: 
 

 Club sandwiches (2 per serve) 
 Croissants 
 Filled rolls  
 Flat bread wraps 
 Foccacia sandwiches (with our homemade foccacia) 
 Gluten free bread sandwiches 
 Super sandwiches (1/2 sandwich with Freyers light rye or similar) 

 
Sandwich fillings we use include (but are not limited to) the following – you can 
choose specific fillings or leave choices up to us. Please limit your filling choices 
to one meat and one vege – or contact us to discuss your order. 
 

 BLT (bacon, lettuce, tomato) 
 Carrot salad & hummus 
 Chicken mayo & salad 
 Egg & salad  
 Ham & mustard  
 Pork with apple and ginger relish 
 Roast beef & horseradish  
 Roast vegetable with aioli or cream cheese & pesto 
 Salami & cheese 
 Salmon with caper cream cheese 
 Shredded chicken with cranberry and brie 
 Tomato, basil & brie  

 
Soups 
 
All our soups are vegetarian and gluten free, and are served with a fresh bread 
roll. Soups are delivered hot, or in a crock pot for heating, with disposable 
soup cups. 
 
$6 per person, plus GST 
 

 Creamy pumpkin 
 Tomato & lentil 
 Black bean and vegetable 

 
Salads 
 

$8.50 each plus GST 
 

 Fresh seasonal salads, individually served in a flatbread basket – choose 
either chicken, bacon or vegetarian 

 Fruit salad cups with passion fruit and lemon syrup $3.30 per person 



 

 

Platters  
 

 Fresh fruit platter 
 Fruit/sweet mix platter 
 Hummus, bread & vegetable dippers  
 Cheese with homemade Dusted and Delicious crackers $4.50 per person 
 Summer lunch platter – salami, shaved ham, hard boiled egg, cucumber, 

tomato, cheese, lettuce,mayo, relish, mustard, toasted nuts & 
freshbread$4.50 per person 

 Ploughmans platter – chicken and apricot terrine, Dusted & Delicious relish, 
feta cheese, grilled sourdough and grilled summer vegetables $4.50 per 
person 

 
SWEET 
 

 Banoffee pies (individual serves) 
 Cakes - Chocolate cake, Lemon yogurt cake , Banana cake, Carrot cake, 

Lemon polenta cake (gf) 
 Eccles cakes 
 Florentine biscuits 
 Friands – lemon curd, berry & coconut or chocolate & hazelnut 
 Homemade biscuits – Afghans, Melting moments, Ginger kisses, , 

Shrewsbury biscuits, double chocolate sandwiches, chocolate/orange 
kisses, Anzacs 

 Individual muesli, fruit compote & yoghurt cups 
 Scones - with jam & cream or cheese or date or cinnamon & sugar pinwheels 

 Slices - Tangy lemon shortcake, Apricot citrus slice, Fruit crumble slice, 
Magic slice (layers of apricot, almonds & chocolate on a biscuit base), , 
Dusted & Delicious chocolate fudge, Double chocolate brownie, Chocolate 
caramel slice, Lemon fudgy slice 

 Strawberry & cream cheese Danish pastry 
 Sweet or savoury muffin of the day 
 Selection of Gluten Free baking 

 
** Also see our whole cakes menu 
 
TEA, COFFEE & JUICE 
 
We use Havana coffee. 
 

 All day tea and coffee $6.00 per person per day. 
 All day tea & coffee (with cups/mugs supplied) $7.60 per person per day 
 One off tea & coffee $3.00 per person  
 One off tea & coffee (with cups/mugs supplied) $3.80 per person 
 Juice $6.00 per litre 

 
Please confirm with us when you order so we can ensure Gluten Free options 
are provided. 


