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Þgm�nt
imaginative catering

GF = Gluten Free   V    =    Vegetarian
Note: many of these items can be adjusted 
for special dietary requirements

We use ONLY the best quality Fresh, seasONaL 
produce. Our eggs are OrGaNic Free raNGe  
and we use hOrmONe Free meats.
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Desserts
Poached Pear Cheesecake, Ginger Crumble, Chocolate Sauce V

Vanilla & Raspberry Pannacotta, Sweet Wine Jelly, Raspberry Sorbet, Tuille V

Dark Chocolate Tart, Drunken Oranges, Honeycomb Crumbs V

Rose & Pistachio Parfait, Orange Polenta Cake, Meringue Shards V, GF

Creamy Quinoa Pudding, Mango Salsa, Ka!r Lime Ice cream, Toasted Coconut V, GF

Breads
Artisan Breads, Butter or Extra Virgin Olive Oil 

Petit Four Tier
Selection of Chocolate Brownie, Pecan Caramel Tarts, Passionfruit Marshmallow, Turkish Delight & 
Strawberries 

Fresh Fruit Platter 
Seasonal Fresh Fruit & Mint

Australian Cheese & Dried Fruit Platters
Gippsland Shadows of Blue, Woodside Cheddar & Brie, Dried Fruit, Grapes, Crackers


