
TheBotanicGardensCateringCo. 
 

 

  

   
 

Menus 

 
 
 

 
 
 



  
 
   
 

 
2 

 

Food 

The Canape Menu Page 3 

The Banquet Menu Page 6 

The Outdoor BBQ Menu Page 8 

The Alternate Drop Menu Page 10 

The Little Ones Menu Page 11 

The In Office Menu Page 12 

 

Beverages 

The Standard Drinks Package Page 13 

The Premium Drinks Package Page 14 

The BYO Packages Page 15 

The Additional Extras Page 16 

 

To Really Make It Memorable 

The Venue and The Styling Page 17 

The Equipment Page 18 

 

Terms and Conditions 

The Terms and Conditions Page 20 



  
 
   
 

 
3 

The Canape Menu 

   
 
Canapés are beautifully crafted bite sized nibbles. Use them throughout your event to keep 
your guests satisfied or as part of a welcome, accompanied with drinks. Select various options 
ŀƴŘ ȅƻǳ Ŏŀƴ ŎŀǘŜǊ ŦƻǊ ŜǾŜǊȅƻƴŜΩǎ ƭƛƪŜǎΗ 
 
The following can be used as a guide: 

2-3 hour function: CHOICE OF 6 ITEMS, approx. 6-8 pieces per person 
3-4 hour function: CHOICE OF 8 ITEMS, approx. 8-10 pieces per person 

Prices are charged per canapé and we suggest considering your guests dietary requirements 
when selecting your canapes. 
 
 

Seafood 

king prawn tempura with Japanese mayo $4.5 
peeled prawn skewers with a rich seafood sauce $4.5 

bloody Mary oyster shots $6  (GF) 
chilled prawn shots with tobasco aioli $5.5  (GF) 

soy sesame salmon tartare $4.0  (GF) 
takoyaki balls, bonito flakes, Japanese mayo $5.0 

panko crumbed barra bites $4.5 
seared spicy scallops with crispy bacon bit $5.0  (GF) 

prawn and avocado in nori $3.0 
natural oysters accompanied by our homemade drizzle sauces $3.5 

oyster kilpatrick $3.5  (GF) 
smoked salmon, cream cheese ŀƴŘ ŦǊŜǎƘƭȅ ǎǉǳŜŜȊŜŘ ƭŜƳƻƴ ŎǊƻǎǘƛƴƛΩǎ $3.5  (GF) 
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Poultry 

chicken satay sticks with spicy peanut dipping sauce $3.2  (GF) 
mini chicken schnitzels with con queso sauce $3.0 

panko chicken and avocado roll $2.5 
teriyaki chicken and avocado in nori $3.0 

marinated chicken, pumpkin and feta cheese skewers $3.5  (GF) 
peking duck pancakes with spring onion, cucumber & a hoisin dipping sauce $5.0  (GF) 

crispy fried chicken pieces with mustard mayo $3.8  (GF) 
poached chicken tartlets with a mango and chilli salsa $4.2 

 

Meat 

bite size homemade sausage rolls with fresh tomato dipping sauce $2.8 
ham hock terrine with a mustard pickle $3.5 

chargrilled tandoori lamb cutlets served with minted yogurt $6.0  (GF) 
crocodile goujons with homemade tartare $3.5 

spicy meat ball with tomato drizzle $3.0 
rare beef and chilli jam on cucumber $4.0 (GF) 

thai beef salad on cucumber $3.0  (GF) 
korean steak tartare $4.0  (GF) 

pork vietnamese spring rolls, handmade with vermicelli and shredded vegetables with 
our homemade dipping sauce $4.2 

crispy pork belly with a sour apple salsa on the spoon $3.5 (GF) 
mini gourmet peppered steak pie $3.8 

sliders (choice of katsu chicken or wagyu beef) $5.5 
prosciutto with pear and rocket $3.5 

chorizo croquettes with a smoked paprika sauce $3.5 

 

Vegetarian 

spinach feta cheese stuffed mushrooms $3.5  (GF) 
arancini balls $3.0 

caramelized onion and goats cheese tarts $3.0 -> $3.8 
pumpkin & feta tarts $3.0 

vegetarian california sushi rolls $2.50 -> $3.0 
ǎƳŀǎƘŜŘ ŀǾƻŎŀŘƻ ŀƴŘ ǊƻŀǎǘŜŘ ƎǊŀǇŜ ǘƻƳŀǘƻ ŎǊƻǎǘƛƴƛΩǎ ǿƛǘƘ ōŀƭǎŀƳƛŎ ƎƭŀȊŜ $3.80 

vegetable boat filled pickled vegetable $2.20  (GF) 
moroccan roast vegetable skewers $3.00 (GF) 

cucumber canapé with feta cheese and sundried tomato $2.5  (GF) 
cheesy stuffed & fried jalapeno poppers $3.50  (GF) 

mozzarella, cherry tomatoes and fresh basil leaf toothpicks $3.0  (GF) 
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Buckets, Bowls & Bigger Bites 

Mini meals served in Chinese noodle boxes or bamboo boats are a light hearted and fun way 
to ensure your guests go home fully satisfied. 

 

caesar salad with chicken $11.5  (GF) 
vietnamese chicken salad $11.5  (GF) 

arrabiata and roast vegetable linguine $12 (V) 
tempura barra with tartare sauce & fries $12.5 

slider (mini burgers - choice of katsu chicken or beef) with fries $12 
thai grilled beef salad (seafood $5 surcharge) $12.5  (GF) 

red duck curry with lychee & jasmine rice $13.5 
spicy salt squid with crispy asian salad $11.5  (GF) 

 

Sushi Platters 

Always a favourite, our handmade Japanese morsels will surely make your next function a hit. 
 

$50 Platter ® 40 pieces 

Chicken Teriyaki Rolls 
Chicken Katsu Rolls 

Cooked Tuna & Avocado Rolls 
Vegetarian Rolls 

Smoked salmon Rolls 
 

$80 ® 48 pieces 

Tempura Prawn Rolls 
Chicken Teriyaki Rolls 
Chicken Katsu Rolls 

Smoked salmon Rolls 
Cooked Tuna & Avocado Rolls 

California roll 
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The Banquet Menu 

   
 
Banquets are a great way to eat if you are celebrating, be it a wedding, anniversary or a 
birthday. Gone are the days of the plated meal, everyone loves having food options and our 
banquets offer plenty right at your table. Eat, talk, share and laugh! 
 
 Why not select our canapé service to act as your entrée for when your guests arrive at your 
ŜǾŜƴǘΚ hǊ ǎŜŀǘŜŘ ŜƴǘǊŜŜǎΣ ΨōŀƴǉǳŜǘΩ sharing style using the canapé selection at your tables? 
 
 

Pricing 

 

$52 per person: 1 meat, 1 poultry, 2 sides, 1 salad 

$57 per person: 1 meat or poultry, 1 seafood, 2 sides, 1 salad 

$61 per person: 1 meat, 1 poultry, 1 seafood, 2 sides, 1 salad 

 

pick a meat 
roast belly of pork, quince aioli 

marinated and butterflied leg of lamb, beetroot tzatziki 
roast eye fillet of beef, seeded mustard sauce 

roast rack of lamb, pomegranate jus 
 

pick a poultry 
poached chicken breast with a sweet traditional gravy 

roast quail with rosemary, thyme and garlic 
roast duck, lychees & pumpkin 

tender baked chicken thighs, creamy mushroom sauce 
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pick a seafood 
seared local snapper/barra, salsa verde 

Thai fried salmon, three flavoured sauce -> oven baked salmon, sweet chilli marinade 
spicy salt calamari, chilli and green bean salsa 

garlic buttered and chilled king prawns 
 

pick one of these sides 
smashed kipfler, roasted corn & chives 

sweet potato and carrot mash 
potatoes roasted in duck fat, garlic & rosemary 

potato & cabbage gratin 
 

and another of these 
roasted carrots, smoked goats curd & pomegranate 

steamed asparagus, truffle oil aioli 
quinoa, spiced roast vegetables, currants & almonds 

ratatouille Provencale 
 

and a salad to finish 
wedge Caesar, dressing & crunch 

wild rocket, shaved fennel, mandarin & feta 
radicchio, pear & gorgonzola 

mesculin, avocado, cherry tomato & olive 
vietnamese pawpaw 
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The Outdoor BBQ Menu 

   
 
The relaxed friendly atmosphere with our chefs cooking up a storm amongst your party. Served 
on quality disposable tableware, or for an extra $1pp on china. Made to fit your event and 
ǘŀƛƭƻǊŜŘ ǘƻ ȅƻǳǊ ƴŜŜŘǎΣ ŘƻƴΩǘ ŦƻǊƎŜǘ ǘƻ ǘŀƪŜ ŀŘǾŀƴǘŀƎŜ ƻŦ ǘƘŜ ǘŀǎǘȅΣ ΨhǇǘƛƻƴŀƭ 9ȄǘǊŀǎΣΩ ƳŜƴǳΗ 
 

Something to get the party started!  $5.00pp 

cƘŜŦΩǎ ǎŜƭŜŎǘƛƻƴ ƻŦ ƘƻǳǎŜ Ƴade dips with grilled pita served on platters 
 

Rfc ©Lm Dsqqª @_p`gc $29.00pp 

fresh ground Beef Burgers 
chicken Yakitori Skewers (GF) 

premium pork and herb sausages 
garden salad with vinaigrette (GF) (V) 

beetroot slaw 
warm crusty bread rolls & a selection of mustards and condiments 

 

Qspd ©Lª Rspd $39.00pp 

200g black angus rump cap (GF) 
chicken yakitori skewers (GF) 

premium pork and herb sausages 
fresh peeled chilled prawns with homemade aioli (GF) 

garden salad with balsamic vinaigrette (GF) (V) 
beetroot slaw 

warm crusty bread rolls & a selection of mustards and condiments 
tropical fruit platter (GF) 
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Gourmet BBQ  $49.00pp 

150g black angus petit eye fillet (GF) 
mediterranean marinated lamb forequarter chops (GF) 

grilled prawns with fresh lime & chilli (GF) 
baby cos caesar salad 

beetroot slaw 
buttered corn on the cob (GF) (V) 

warm crusty bread rolls (GF available) & a selection of mustards and condiments 
Tropical fruit platter (GF) 

 
 

Optional Extras 

Prices are per person 

House made sauces 

peppercorn  $1.5 
red wine jus  $1.5 
mushroom  $1.5 

chipotle drizzle  $1.5 
 

Sides and Salads 

buttered corn on the cob  $2.5  
corn & red pepper salsa  $2.0  

whole baked foil potatoes, sour cream & chives (GF)  $3.8  
roast pumpkin and feta pasta salad (V)  $4.0  

potato salad with crispy bacon, egg, dill & chive mayonnaise (GF)  $4.0  
greek salad with spanish onion, feta & kalamata olives (GF) (V)  $4.0  

baby cos caesar salad with crispy bacon, egg, shaved parmesan & croutons  $4.0  
beetroot slaw  $4.0  

 

The Big Finish 

Premium cheese platter with selected fruits, crackers & gourmet fruit pastes $7.5 
Tropical fruit platter  $3.5 
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The Alternate Drop Menu 

 

   
A traditional three course option, offering two menu items served alternatively to each guest 

at $73 per person. 
 

Entree 

salmon crudo with thinly shaved radish, sriracha and local herbs 

veal and pork pistachio & brandy terrine with beetroot relish 

korean beef with organic pickled vegetables salad 

ricotta stuffed field mushrooms with dressed rocket and cherry tomato 

Dinner 

baked wild barramundi served with kipfler potatoes and celeriac and topped with a 

homemade chilli & green-bean salsa 

grilled chicken breast stuffed with a Mediterranean filling served on a bed of broccoli mash 

and topped with a drizzle of ratatouille 

eye fillet cooked medium rare topped with a red wine jus served with dauphinoise potatoes, 

and a side of braised asparagus 

salt and szechuan pepper duck confit, served with a sweet orange & pumpkin couscous, and 

accompanied with a fresh rocket salad 

marinated and roasted lamb accompanied by sweet glazed carrots, potato and cabbage 

gratin, and drizzled with a rich minted gravy 

Dessert 

chocolate hazelnut mousse with honeycomb and chocolate 

ultimate crème bruleè 

tiramisu trifle 

eton mess 

Ufw lmr¡ 

After your meal, offer your guests  
a tea and coffee service $5.5 pp 

or a premium cheese platter $7.5pp 
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Rfc Jgrrjc Mlcqª Kcls 

   
 
Just as important as the big ones, these guests may want something a little different or a little 
smaller. For your guests under the age of 10 wƘƻ ǿƻǳƭŘ ǇǊŜŦŜǊ ŀ ŎƘƛƭŘǊŜƴΩǎ ƳŜŀƭ we suggest 
you select one of the following choices to be served to them at your function. We also offer 
you a 50% discount on children under 10 who wish to eat from the banquet, bbq or alternate 
drop menu.  
 

Under 10ªqMain Menu  

filling and healthy beef lasagne and garlic bread $16 
crispy baked fish sticks and chips $17 

mild chilli con carne over a bed of rice $15 
creamy tomato and chicken pasta bake $18 

kangaroo meatballs, spaghetti and a Neapolitan sauce $16 

 

Under 10ªq Bcqqcpr Kcls 

jelly and ice cream $8 
caramel popcorn treat bags $8 

fruit filled waffle cones with a dollop of ice cream $10 
 
 
 
 
 
 
 
 

http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCK21rbSdrcgCFWYipgodnZ4P7w&url=http://avocadopesto.com/2014/03/13/penne-chicken-creamy-tomato-sauce/&psig=AFQjCNHbOoMOWO4gpjBAPIGtQxByy7L5uw&ust=1444199731163579
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The In Office Menu 

   
 

We all know that keeping both hydrated and satisfied improves production and motivation 

levels at work. So next time you have a meeting arrange some nibbles or get something a little 

different for a lunch in the office with your colleagues?  

hǊŘŜǊ ŦƻǊ ŎƻƭƭŜŎǘƛƻƴ ŦǊƻƳ 9ǾŀΩǎ café (0434-544-210) in the gardens, or The Deck Bar (08-8942-

3001) in the CBD.  

Brekkie platter -  $96 

For 8 people (V) 

a selection of ham and cheese croissants, fresh fruit, blueberry muffins and our house special 

chocolate brownies. 

Meze platter -  $99 

For 8-10 people (V) 

an assortment of Middle Eastern dishes all on one platter. Tabbouleh, tzatziki, olives with feta 

cheese, hummus, Lebanese bread, falafel with rocket and tahini. 

Mixed baguette platter -  $112 

For 8 people 

Select your favourites or we will create a mixture on crusty baguettes:  

pƭƻǳƎƘƳŀƴΩǎ - ham off the bone, cheddar, pickle and rocket 

poached chicken ς with cheddar, tomato, aioli and rocket 

hummus (v) ς roasted capsicum, cucumber, kale, avocado and mayo 

smoked salmon, cucumber, cream cheese, Spanish onion and fresh spinach 
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The Standard Drinks Package 

Our pop up bar will provide the full set up including the glassware, ice, eskies, soft and 

alcoholic drinks and of course a talented member of bar staff to serve you for your occasion. 

LǘΩǎ ǊŜŀƭƭȅ ǘƘŀǘ ǎƛƳǇƭŜΦ  

2 hours | $35pp 
3 hours | $42pp 
4 hours | $49pp 
5 hours | $56pp 
6 hours | $63pp 
7 hours | $70pp 
8 hours | $77pp 

 

Sparkling 

Taltarni T Series Brut, SA 
 

White Wine   

please choose one wine 

Devils Corner Riesling, Tas. 

Pocket Watch Sauvignon Blanc, WA 

Baby Doll Sauvignon Blanc, NZ 

Chain of Fire Sauvignon Blanc Semillon, WA 

Brown Brothers Chardonnay, Vic 

Rolling Wines Pinot Grigio, NSW 
 

Red Wine   

please choose one wine 

Luna Rosa Rose, NSW 

Devils Corner Pinot Noir, Tas 

Pocketwatch Cabernet Sauvignon, WA 

5ƻƎ wƛŘƎŜ Ψ¢ƘŜ tǳǇΩ Cabernet Merlot, SA 

Brown Brothers Shiraz, Vic 

Rolling Wines Shiraz, NSW 
 

Beer   

please choose two beers �t we recommend one light or mid strength and one heavy beer 

Cascade Premium Light 

XXXX Gold (mid-strength) 

Carlton Midstrength (mid-strength) 

Carlton Dry 

Victoria Bitter 

Carlton Draught 
 














