
 



 

SHADES FOODS | CORPORATE MENU 

 

 

CORPORATE CATERING   
 

 

 

 

56-point Sandwich Platter (for 10 people) $85 

  

Freshly made point cut sandwiches on White, Rye & wholemeal bread selection with a variety of fillings 

including, Tandoori roast Chicken with tomato, aioli & lettuce, Boiled eggs with tomato, lettuce & 

mayonnaise, Roast Beef with honey mustard, Twice smoked ham with mango pickles &  tasty cheese, Tuna 

with fresh coriander leaves, Spanish onions & minted mayonnaise, Smoke salmon Tasmanian smoke salmon 

with chives infused cream cheese, capers & Spanish onion rings , Salad filling lettuce, tomato slices, 

cucumber & beetroot with mustard paste. 

 

Gluten free and vegan options additional $9.50 per person  

   

9 Assorted Wraps cut in to 3 (for 8 people) $85 

 Tandoori chicken ( tomato, aioli & lettuce)  Roast Beef ( with honey mustard, tomato & lettuce) Twice 

smoked ham (with mango pickles & slice tasty cheese) Tuna (with fresh coriander leaves, Spanish onions & 

minted mayonnaise)  Tasmanian smoke salmon ( with chives infused cream cheese, capers & Spanish onion 

rings)  Falafel (with spinach, Spanish onions, coriander leaves, Tzatziki & cherry tomatoes) Mediterranean 

vegetables ( roast  pumpkin, carrots, zucchini, mushrooms, eggplant, capsicum’s with Fetta cheese, basil 

pesto and spinach leaves)  Roast turkey ( with cranberry sauce, camembert cheese & coz lettuce)  Salad 

filling (lettuce, tomato slices, cucumber & beetroot with mustard paste) 

 

Gluten free and vegan options additional $11.50 per person  

 

                   Finger Food Platter 55 pieces (for 10 people) $85 

Vegetable spring Rolls with sweet chilli sauce, Beef & chicken Mini Pies with tomato relish, Variety of Quiches with Bacon & cheese, 

Spinach & Ricotta with tomato relish, Beef sausage rolls with BBQ sauce, Homemade curry puffs sweet & sour sauce, Mini dim sim’s with 

sweet soy, Arancini balls (Wild mushrooms & baby spinach), Garlic crumbed Chicken Fingers with tomato relish, Fish Goujons with tarte 

sauce, Vegetable Samosas | Crumbed Calamari with tarte sauce. 

 

Gluten free and vegan options for additional $9.50 per person  

 



 

Gourmet variety pack (for 8 people) $90 

 

Moroccan Chicken kebabs, Spinach & Ricotta pastry, Falafel, Homemade meat ball skewers, Beef or chicken sliders, Mini Beef or Chicken 

pan rolls, Panko crumbed Calamari rings, Mini hot dogs with French mustard 

Plater includes Tomato relish, Tarte sauce, Yoghurt dressing and BBQ sauce. 

 

 

Combo pack 

For 8 guests $200 
2 Salads, Cold meat plater, Sandwich plater, Mini desserts 

 

Greek Salad  
(mix lettuce, cherry tomatoes, cucumber, Spanish onions, red capsicums, Kalamata olives, and feta cheese & lemon 

vinigrette) 

 

Caesar Salad  

(coz lettuce, cherry tomatoes, anchovy, crispy middle bacon, parmesan flakes, Caesar dressing & poached egg) 

 

Cold Meat Plater  
(Twice smoked ham on the bone, mild or hot salami, pastrami, smoked chicken breast, kabana, olives, and grissini) 

 

Sandwich Plater  
with wholemeal & white bread (chicken, eggs, smoke salmon, ham & salad fillings) 

 

Mini Desserts  
(apple crumble, chocolate mousse, lemon meringue, white chocolate raspberry cheesecake) 

 

  

 

Brekky deal for 10 guests 
                                    

 
Plater with the lot 

(3Ham & cheese toasties, 3 bacon & egg rolls or muffins, 3 BLT wraps, 10 hash browns, 2 litres freshly squeezed orange 

juice) $150 

 

 

Big breakfast $14.95 a serve           

(Minimum 10 serves) 
Fried / poached or scramble eggs, Grilled sausage, Hash brown, Mushrooms, Grilled tomato, 2 slices toasts (served on 

individual disposable plates) 

  
 

 



                                           

BBQ pack for 8 guests $240 

      

Salads  

(Potato salad, Greek salad, or Coleslaw) 

 

Meats 
Marinated and grilled chicken wing (2P/P) 

Moroccan spiced lamb loin chops (1P/P) 

Pork chops (1P/P) 

Mini rump steak (1P/P) 

Cheese & garlic sausage (2P/P) 

Grill Chevapi 

 

Accompanied with grilled onions, tomato, corn on the cob and homemade BBQ sauce. 

Bread rolls and butter 

 

Desserts 
Strawberry cheesecake 

Or 

Fruit Pavlova 

 

Carvery menu for 10 serves $25 per head. 
 

Your choice of 2 Meats 

Roast Pork and Roast Beef 
Roast Turkey (extra $4.00) / Roast lamb (extra $4.50) 

 

Sauces 
(Pepper, Mushroom, Onions or Creamy bacon & onion gravy) 

 

Sides 

(Apple sauce, cranberry sauce, mint jelly, Horse radish) 

 

Vegetables roast or steamed. 

 

Roast vegetables  
(Pumpkin, Carrots, Bell pepper, and Spanish onions) 

Or 

Steamed vegetables  

(Broccoli, Cauliflower, Carrots, Beans) 

 

Potato 
Roast potato 

Scallop potato 

Or 

Baked potato 

All meals accompanied with dinner rolls & individual butter. 



Individual platers 10 serves 

 
Caser Salad  

(cos lettuce, crispy middle bacon, cherry tomato, anchovy, parmesan flakes, caser dressing, and poached eggs) $45 

 

Potato Salad  
(steamed washed potato, chives, spring onions tossed with creamy mustard dressing) $35. 

 

Greek Salad  
(mixed lettuce, cherry tomatoes, cucumber, Spanish onions, red capsicums, kalamata olives, 

Feta cheese & lemon vinaigrette) $50 
 

Coleslaw  

(Sliced red & white cabbage, carrots, spring onions folded with ranch dressing) $35. 
 

Mediterranean Salad  
(Chargrilled capsicums, zucchini, eggplant, chat potato, carrots, rocket lettuce, feta cheese and drizzled with cherry 

vinaigrette) $50. 

 

Antipasto Box  

(Sliced prosciutto, sliced smoke chicken, double smoked ham, chargrilled vegetables, grissini, stuffed cherry tomato) $85 
 

Assorted Cheese Plater     

(Brie, cheddar, blue Danish, aged cheddar, Aussie tasty, water crackers, fresh fruits, grissini) $75 

 
Fresh Slice Fruit Plater  

serves 10 $ $65. 

 

Mini Cake Selection 
Tiramisu - $4.00 

Black forest - $4.50 

Vanilla panna cotta - $4.00 

Chocolate mousse - $4.00 

Fruit trifle - $4.00 

 

 

 

 

 

 

 

 

 

 

 

 

 



 


