
Chefs Table 
Catering 

….think of us as 
your own personal 

chef. 
Enjoy a relaxed dining experience 

with your own personal chef in 
your home or venue. 


What to Expect: 

Our chef will arrive at your chosen venue around 1.5 hours prior to service. You can sit 
and relax with your guests while our chef creates your chosen menu. Your menu will be 
served banquet share plate style down the centre of the dining table or as an abundant 
stand alone table for your guests to fill a plate as 
they wish. Afterwards they will clean, wash up and 
leave your kitchen looking immaculate.


What you need to 
supply:

We supply all the food and serving utensils for 
large share platters. You may wish to set your 
dining table for each guest with crockery, cutlery & 
glasses or simply a stack of plates & cutlery for 
guests to grab as they wish.


The Numbers:

Our catering is fully inclusive of an abundant 
cheese & antipasto platter to start, sourdough 
dinner rolls & butter, a delicious homemade 
condiment and sauce bar to accompany the 
menu & chef to serve and create your menu. 

Minimum charge 10 guests @ $90 per person


Our menus are fully customisable, our chef can work with you to create a menu perfect for 
your event.  






The Menu 
$90 per person 


Choose: 3x meat or seafood choices and

3x sides


Complimentary to each menu: 

Abundant Antipasto & Cheese Platter to start


Sourdough dinner rolls & butter


Homemade condiments and sauce bar to accompany your chosen menu


To Start 
Abundant Antipasto & Cheese Platter 


Mains 

Meats & Seafood:

Choice of 3: 

 Classic herb roast lamb/ beef/ pork or 
chicken

 Slow cooked beef cheeks in red wine 
sauce

 Whole side beetroot cured smoked 
salmon

Tea smoked duck breast

Herb & citrus oven roasted chicken on 
the bone pieces

Whole bakes snapper w/ fennel, garlic & dill butter

Garlic & parsley mussels, squid & prawns

Maple harissa chicken

Rolled pork loin w/ chilli and pineapple salsa




Sides

Choose 3:


 Fattoush salad (Vegan)

 Pesto pasta salad

 While roasted pumpkin salad 

with pearl couscous

 Celery, anchovy and black olive 

salad with grilled witloff

 Smashed chats with confit garlic

 Broccolini and pear salad with 

creamy caraway dressing

 Seasonal roasted root 

vegetables

Labneh with burnt lemon and 

asparagus spears 


Homemade Desserts 
 Add $15 per person includes 3 desserts, fresh berries, whipped cream


Blueberry & lemon zest cheesecake

Carrot cake w/ walnut and lemon cream cheese frosting

Warm sticky date pudding w/ butterscotch sauce

Tiramisu

Banoffee Tart

Warm chocolate fondant w/ chocolate sauce

Lemon Madeira pudding w/ blackberry eaton mess

Fresh fruit sticks w/ white and dark callebaut chocolate dipping 
sauce 

Selection of petite fours



