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COSMIC COFFEE & CATERING

Menu

Breakfast

e  Fruit Sticks

e Croissants — Ham & Cheese, Tomato & Cheese
e Quiches — Bacon & Egg, Spinach, Mushroom

e Pancakes — Choice of fruit topping & syrup

e Bacon & Egg wraps

Morning / Afternoon Tea

e Jam & Cream Scones

e Lamingtons

e Slices

e Donuts

e Muffins

e Cup Cakes

e Cookies
Lunch

e Gourmet Sandwiches & Wraps
e Pastries — Sausage Rolls, Pies & Quiches

e Mini Pizza’s

e Gourmet Tartlet's & Crostini’s &!

e Skewers — Chicken, Lamb, Prawns, Halloumi ’jg ; i
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e Mixed Platters Rice Balls; Meatballs, Chicken Strips; Savory Bites & Skewers Wy ’:\ "%M‘g‘
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e Vietnamese Rolls ‘ * k’é‘- p 4

e Sushi — Seafood, Avocado e
e  Fruit
Platters
e Mixed Meats
e  Fruit
e Cheese

Hot & Cold Canapes




Gourmet Sandwich & Wrap Platters

Ham and Egg mayonnaise; Chicken & Avocado (V); Cheddar cheese and pickle (V);
Tuna; Roast Beef with horseradish & beetroot; Chicken and Basil Pesto;

Honey Roast Ham with Dijon mustard or tomato pepper; Curried egg & mayonnaise;
Cucumber, Cream Cheese & Dill; Cucumber with lemon herb butter; Chicken & Tarragon;
Turkey, Brie & Cranberry; Chicken, Radish & Mint;

Mini P1Zzas Roast Pumpkin & Chorizo; Salami, Asparagus & Mushroom:

Roasted Pumpkin, Sage & Ricotta; Mixed Meats; Chicken, Bacon, Tomato & Basil; Ham, Cheese & Pineapple;

Pastries

Savory Sausage; Chicken, Beef

& Lamb Pies; Quiches; Croissants

Cakes & Slices

e Potato Baby Potatoes, Crispy Bacon, Spring Onion in Mustard Seed Mayonnaise

e Tomato & Feta Tomato, Feta, Basil Pesto and Virgin Olive Oil

e Roasted Vegetable Roast Pumpkin, Capsicum, Red Onion, Rocket & Pine nuts

e Garden Tomato, Red Onion, Cucumber, Capsicum, Carrot, Salad Leaves

e Caesar Cos Lettuce, Crispy Bacon, Shaved Parmesan, Croutons

e Greek Tomatoes, Olives, Red Onion, Feta, Capsicum and Cucumber Olive Oil

e Haloumi Pear, Salad Leaves, Corn, Pecan Nuts, Cherry Tomatoes

e Sweet Potato & Feta Salad Leaves, Sweet Potato, Feta, Hazelnut, Olive Oil

e Green Salad Leaves, Cucumber, Avocado, Broccoli, Snow peas, Sprouts & dressing

e Pumpkin & Quinoa Roasted pumpkin, Quinoa, Olive oil, Coriander & Lemon juice

e Roasted Beetroot & Feta Beetroot, Spinach, Red Onion & Olive Oil & Dijon Mustard



Mixed Platters (Hot & Cold Canapes)

Beef, spring onion & asparagus roll ups; Stuffed Mushrooms wrapped in Bacon; Prawn Cocktail Poppadum; Crostini Beef;
Spicy Chicken Kebabs; Lamb Skewers with minted tzatziki; Garlic & Chili Prawn Skewers; Arancini Balls; Salmon &
Avocado Tartlets; Grilled Chorizo with Lemon; Fish Cakes; Bacon Pesto & Haloumi Bites; Caprese Salad; Grilled Haloumi
Cheese with Tomato Red Onion Salsa (V); Chicken meatballs with sweet chili sauce; Pork Belly Skewers & Onion Jam;
Assorted Sushi rolls with wasabi and soy sauce; Viethamese Rice Paper Roll; Beef Chipolatas wrapped in Prosciutto;
Goats Cheese Crostini; Smoked Salmon & Cream Cheese on Dill Scone; Chicken, Cranberry & Brie Tartlet; Rice &
Cheese Balls; Mini Gourmet Pizza’s; Haloumi, Prosciutto, Zucchini & Tomato Skewers; Feta, Herb & Pine Nut Triangles;

Curry Puffs; Fish bites with tartare sauce; Moroccan Lamb Pies with Greek yoghurt & mint; Coconut Thai Prawn Tartlet;

Antipasto & Tapas Platter

Honey Roast Ham; Salami; Cacciatore Sausage; Prosciutto with Melon;
Olives; Marinated Feta; Rosemary and Garlic Mushrooms;

- Served with toasted ciabatta bread, pita triangles & parmesan sticks

Mixed Meat Platter

Roast Beef; Smoked Ham; Hungarian Salami; Cacciatore Sausage;

Served with Tomato Relish & Pickles

Breads and Dips

Toasted Turkish Bread with choice of 3 dips: Salmon Pate; Basil Pesto; Hummus; Pumpkin; Avocado & Spinach
Freshly cut seasonal vegetables with: Onion; Guacamole; Capsicum;



