F U N C T I O N  P L A T T E R  O R D E R  F O R M

Day / date of function:


Name of function:


Location & no. of guests:

Time of first platter:

	Finger food platter options
(approx. 30 pieces per platter)
	Cost per platter
	Total amount of platters
	Total Cost $

	Spring rolls, samosas,
sweet chilli & sour cream
	$45
	
	

	Spinach & fetta filo pastries
	$45
	
	

	Sausage rolls, party pies, tomato sauce
	$50
	
	

	Fried prawn gyoza’s, soy sauce
	$50
	
	

	Mini bruschetta’s, balsamic reduction
	$50
	
	

	Vegetarian frittata
	$50
	
	

	Mini wood fired pizzas
	$50
	
	

	Polenta, bocconcini, prosciutto, pesto
	$55
	
	

	Assorted mini sandwiches
	$55
	
	

	Prosciutto, pear & rocket rolls
	$55
	
	

	Chicken skewers, minted yoghurt 
	$55
	
	

	Pumpkin & goats cheese 

arancini balls 
	$55
	
	

	Assorted sushi slices, soy sauce
	$55
	
	

	Chicken and lemongrass wontons, 

chilli dipping sauce
	$60
	
	

	Middle eastern meatballs, tomato relish 
	$60
	
	

	Smoked ocean trout, Lebanese cucumber, cream fraiche
	$65
	
	

	Freshly shucked oysters, shallot & 

sherry vinaigrette 
	$70
	
	

	Beef koftas, saffron yoghurt
	$70
	
	

	Mini prawn cocktails, marie rose sauce
	$75
	
	

	Beef tartare, croutons, dijon mustard
	$75
	
	

	TOTAL
	
	
	          $              


	Hand held platter options 

(12 to a platter)
	Cost per platter
	Total amount of platters
	Total Cost $

	Fish & chips, fresh lemon
	$75
	
	

	North Indian chicken curry, steamed rice, poppadum
	$75
	
	

	Stir fried eye fillet, vegetables, vermicelli noodles
	$75
	
	

	Salt & pepper squid, chips
	$75
	
	

	Potato gnocchi, parmesan cheese, walnut & cress salad
	$75
	
	

	TOTAL
	
	
	          $


