ABN: 70 395 305 476

Experience Quality Catering!

FORK N WALK MENU

A great alternative to finger food or buffet where limited seating space may be available.

We recommend a minimum of three to four mains dishes as a starting point to choosing your menu.
Dishes are served in either noodle boxes or bowls.

Mains Dishes
Asian Noodle Box

~

~

~

Gaeng kheiw waan gai (Thai green chicken curry) served with jasmine rice

Gairng Pet (Thai red beef curry) served with jasmine rice

Pad Thai (Stir fried rice noodles):- your choice of chicken, beef, tofu or vegetables stir fried with
bean sprouts in a special Thai sauce over rice noodles topped with peanuts & cilantro

Khao Pat (Fried Rice)

Preaw won moo (Sweet & sour pork)

Plamueg kaprow (Squid with chilli):- Quick fried squid in chilli, garlic with soy sauce & flavouring of
basil served on jasmine rice

Beef satay:- marinated beef in a delicious coconut peanut sauce served on jasmine rice or noodles
Stir fried chicken & vegetables with a soy, ginger & garlic sauce served with hokkein noodles

Indian Curry Dishes

~

~

Beef Vindaloo Curry

Chicken Marsala: - A typical North Indian home-style boneless chicken curry in a mild sauce blended
with select herbs and spices to produce an interesting flavour. (medium)

Butter chicken:- Boneless pieces of chicken cooked in butter, coriander, tomato and ginger (mild)
Beef korma: - Tender cubes of beef in a delicious thick gravy with a distinctive coriander and cumin
flavour. (medium)

Tandoori chicken

All dishes are served with steamed rice

Accompaniments: - Added enjoyment for your meal!

~

~

~

~

Nan bread $2 each

Pappadums -large 8o each

Chutney:- A traditional accompaniment to a curry $3.50 per bowl

Raita:- A cooling combination of yogurt, onion and cucumber $5 per bowl

Classic Dishes:-

Veal & mushroom casserole served on spaetzli

Beef stroganoff served on steamed rice

Chicken cacciatore & penne pasta served on polenta
Hungarian beef goulash accompanied with potato mash
Paprika chicken served with jasmine rice

Braised beef with Guinness with potato au gratin

Rich beef, vegetables & red wine ragout with tableland mash
Moroccan lamb with couscous
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Pasta Dishes-: Choose your pasta & then your sauce

~

¢

¢

¢

¢

Penne pasta

Spaghetti, linguini, fettuccini
Veal tortellini

Spinach & fetta filled ravioli
Beef or vegetarian lasagne

Sauce Accompaniments:-

~

i

e

e

i

e

Bolognaise sauce:- traditional meat sauce with tomato, garlic, basil & red wine

Napoli sauce-: a rich tomato & herb sauce with red wine

Carbonara sauce-: garlic, onion, bacon, mushroom sautéed in a white wine cream sauce

Boscaioli sauce-: bacon, mushroom, eschalot in a tomato based sauce

Mediterranean sauce-: garlic, onion, sun dried tomato, roasted capsicum & eggplant, olives, & basil
Alfredo sauce-: a creamy white wine & garlic sauce with mushrooms

ADD Extras....
Salads

~

~

~

Classic tomato, basil, cracked pepper & balsamic

German style potato salad

Baby spinach, roasted pine nuts, pumpkin & honey and lime dressing

Traditional coleslaw salad

Continental cucumber with minted yoghurt dressing

Rocket & cherry tomato salad with parmesan.

Nicoise salad~ baby beans, olives, tuna, red onion & boiled egg

Greek salad ~ with black olives, feta, tomato wedges, lettuce, onions, cucumber &
vinaigrette dressing

Pickled baby beetroot with caraway seeds

Iceberg wedges with seeded mustard vinaigrette

Wholesome Red kidney bean salad

Caesar salad~ lettuce, crisp bacon, parmesan cheese, homemade crunchy bread
croutons w anchovy dressing

Baby beans, Spanish onion, capsicum with balsamic dressing

Spirilla pasta, tomato, chive & feta salad with honey mustard dressing

Curried pasta salad

Penne w rocket, walnut, grated parmesan

Shaved fennel, oven roasted cherry tomatoes, caraway seeds with virgin olive oil &
apple cider dressing

Tabouli salad

Rice salad ~ capsicum, sultanas, pea, pineapple, carrot, onion, parsley with Italian
dressing

Pricing

Choice of one salad:  $3.00 per person
Choice of two salads: $4.00 per person
Choice of three salads: $4.50 per person
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Inclusions....

Noodle boxes, bowls, wooden forks & or chopsticks
Chafing dish or bain marie

Chef for set-up & service, Wait staff- see pricing below.

Serviettes

Pricing

Two Dishes

8o people plus $12.90 p/p
30-79 people $14.90 p/p
Three Dishes

8o people plus $16.90 p/p
30-79 people $18.90 p/p
Four Dishes

8o people plus $19.90 p/p
30-79 people $22.90 p/p

Children under 10 years - half price
3 years & under- free of charge

Minimum number of 30 people

Service staff: $27.50 per hour GST incl. (min 4 hours)
$38 per hour GST incl. (min 4 hours) applies to Sundays & Public Holidays

15% Surcharge for Sundays & Public holidays.
Menus or prices may change without notice.
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ADD Extras....

Prawns on ice & lemon wedges, cocktail sauce $6.00 p/p
Prawns & fresh oysters, lemon wedges, cocktail sauce $8.50 p/p
Tropical fruit platter- an assortment of seasonal mixed fruit $4 p/p
Coffee & tea station $2.50 p/p
Crockery $1.50 p/p

Service staff: $27.50 per hour GST Incl. (min 4 hours)
$38 per hour GST Incl. (min 4 hours) for Sunday & Public Holidays



