1” TMG CATERING

Drop & Go

MINIMUM 12 PIECES PER SELECTION
BI’GCI d PRICED INDIVIDUALLY

CHOOSE 1 BREAD TYPE +1FILLING PER MINIMUM ORDER.
WRAP - $5.50 each

BAGEL - $8.00 each
SOURDOUGH (HALF SANDWICH)- $6.00 each
ROLL - $6.00 each

e poached chicken, shredded lettuce, cucumber, » coronation chicken, curry aioli, sultanas,
erb mayo (df) parsley, shredded lettuce (df)
» smoked salmon, pickled red cabbage, dill * ham, swiss cheese, tomato & piccalilli

ream ch .
cream cheese ® caprese - roma tomato, bocconcini,

* pastrami, swiss cheese, sauerkraut & reuben avocado, rocket, red pepper aioli (v)

sauce e chicken schnitzel, garlic aioli & slaw
* calabrese salami, aged cheddar, pickles,

Sh e falafel, hummus, spinach, cucumber,
romesco aioli

capsicum, carrot (v,vg,df)
 tuna mayo, sweetcorn, red onion , shredded

* chicken caesar - chicken breast, bacon, egg,
lettuce

cos, parmesan, dressing
¢ grilled mediterranean vegetables, rocket,
hummus, balsamic glaze (v,vg,df)

e mature cheddar, tomato, cucumber, beetroot
& pesto mayo (v)

* blackbean, avocado, tomato, red cabbage,
lemon pepper aioli (v,vg,df)

1 BOX SERVES 10 PAX AS A SIDE SALAD
SCI'CICI BCII" $60 PER BOX

HOUSE GREEN SALAD SOUTHWEST SALAD
mixed leaf, maple sweet potato, cucumber, quinoa, blackbean, feta, sweetcorn, capsicum,
tomato, red onion, dill, pepitas, dressed with red onion, coriander & lime dressing

paprika lemon tahini dressing

GRILLED MEDITERRANEAN VEGETABLE VIETNAMESE NOODLE SALAD

SALAD rice noodles, pickled carrot, capsicum, bean
grilled vegefqbles, brown rice, spinoch, cherry sErou‘rs, spring onion, mint, coriander and crispy
tomatoes, toasted seeds, green goddess dressing shallots

PENNE PASTA SALAD

roast red peppers, olives, capers, pesto, lemon,
bocconcini, rocket



IH TMG CATERING

Drop & Go Cont.

4 MINIMUM 12 PIECES PER MENU SELECTION
Quiche - 9cm $6 EACH
Butternut squash, goatscheese & salsa verde Smoked bacon, caramelised onion & spinach
Field mushroom, truffle & parmesan Smoked salmon, capers, dill & cream cheese (gf)

MINIMUM ORDER 20 MEALS PER SALAD SELECTION
Boxed W=Ye |S 2 TOPPINGS PER SALAD $20 EACH
CHOICE OF SALAD BASE
HOUSE GREEN SALAD SOUTHWEST SALAD
mixed leaf, maple sweet potato, cucumber, quinoa, blackbean, feta, sweetcorn, capsicum, red
tomato, red onion, dill, pepitas, dressed with onion, coriander & lime dressing
paprika lemon tahini dressing
GRILLED MEDITERRANEAN VEGETABLE VIETNAMESE NOODLE SALAD
SALAD rice noodles, pickled carrot, capsicum, bean
grilled vegetables, brown rice, spinach, cherry Sﬁroufs, spring onion, mint, coriander and crispy
tomatoes, toasted seeds, green godess dressing shallots
PENNE PASTA SALAD
roast red peppers, olives, capers, pesto, lemon,
bocconcini, rocket
CHOICE OF SALAD TOPPING
CRUMBED CHICKEN SCHNITZEL PULLED HONEY MUSTARD HAM
JAMAICAN JERK SPICED CHICKEN BREAST ROASTED HERB FIELD MUSHROOM
CHARGRILLED LEMONGRASS CHICKEN FALAFEL AND HUMMUS
NEW YORK PULLED BEEF SWEET & SOUR GLAZED TOFU

GI’OZi ng PRICED PER BOX

DIPS | $55 | 10 PORTIONS

selection of three dips with house marinated olives and flatbread crisps (v)

CHEESE | $85 | 10 PORTIONS

chefs selection cheese, quince jam, smoked almonds, grapes, crackers and sliced ciabatta (v)

CHARCUTERIE | $95 | 10 PORTIONS

artisan cured meats, house marinated olives, cornichons, sliced ciabatta

GRAZING BOX | $150 | 10 PORTIONS

artisan cured meats, chefs selection cheese, selection of dips, house marinated olives,
cornichons, quince jam, smoked almonds, grapes,
flatbread crisps, sliced ciabatta, lavosh



I” TMG CATERING

Drop & Go Cont.

MINIMUM 20 PIECES PER MENU SELECTION

Savoury

PRICED INDIVIDUALLY

HAM & CHEESE TOASTED BAGEL - $7

shoulder ham, mixed cheese, seeded bagel

CHEESE & TOMATO TOASTED BAGEL - $7

mixed cheese, sliced tomato, seeded bagel (v)

MINI BREKKIE BRIOCHE - $6.50

streaky bacon, egg omelette, cheese, tomato relish (vo)

HAM CHEESE & TOMATO CROISSANT - $6

shoulder ham, mixed cheese & sliced tomato

CHEESE & TOMATO CROISSANT - $6

mixed cheese, sliced tomato (v)

TRADITIONAL SAUSAGE ROLL - $5

tomato chutney

SPINACH AND CHEESE PIDE - $5

tomato relish, pomegranate molasses (v)

CHICKEN & LEEK PIE - $5
herb aioli (gf)

BEEF ALE & PEPPERCORN PIE - $5

tomato relish

TRUFFLED MUSHROOM & THYME

TART - §5
herb salsa (v,vg,gf,df)

JERK SPICED CHICKEN SKEWER - $4

chilli mango glaze

HALLOUMI & ROAST MEDITERRANEAN

VEGETABLE SKEWER - $4
Chimichurri (v, gf)

TOMATO & BASIL ARANCINI - $4
herb aioli (gf)

MINIMUM 20 PIECES PER MENU SELECTION

PRICED INDIVIDUALLY

FRUIT CUP - $5

mixed seasonal fruits (v,vg,gf,df)

COCONUT CHIA POT - $6

chia pudding, diced pineapple, mango coulis, toasted
coconut [v,vg,gf,df]

GRANOLA POT - $6

granola, mixed berry compote, greek yoghurt, toasted
almonds [v]

MILLIONAIRE’'S SHORTBREAD - $4.50

chocolate ganache, caramel filling, coconut biscuit
base (v)

LEMON CURD SLICE - $4.50

shortbread biscuit base, lemon curd, whipped cream (v)

PORTUGUESE TART - $4.50
custard filled flakey pastry tart (v)

ORANGE & ALMOND CAKE - $4.50

moist citrus cupcake, flaked almonds (v,gf,df)

JAM & OAT SLICE - $4.50

oats, golden syrup, raspberry perserve (v,vg,df)

CHOCOLATE BROWNIE $4.50

rich chocolate cake slice (v)

ASSORTED MINI PASTRY - $5

croissant, almond croissant & pain au
chocolat (v)

ASSORTED MINI DANISH - $5

apricot, pear, almond & spiced apple (v)

SCONE - $5.00

2 scone halves, cream & jam (v)

ALLERGEN FREE COOKIE - $5.50

selection of the following flavours

* beetroot, white chocolate, dark chocolate ganache
* spiced carrot coconut & sultana

* double chocolate chip, raspberry ganache

(v,vg,gf,df,nf)
ASSORTED MINI MUFFINS - $4.00

blueberry, white chocolate & raspberry, apple
crumble, orange & poppy seed (v)



I” TMG CATERING

Drop & Go Cont.

MINIMUM 10 PIECES PER MENU SELECTION

S u bSTO ntic |S PRICED INDIVIDUALLY

SUITED AS AN ACCOMPAIMENT NOT AS A MAIN MEAL

CHICKEN KATSU - $10 COTTAGE PIE - $10
crispy crumbed chicken, sushi rice, japanese pulled beef brisket, creamed mash potato,
pickles, golden curry sauce crispy onions and chives (gf)
BAKED POTATO GNOCCHI - $10 PARMA HAM PIZZETTA - $7
field mushroom & parmesan cream, sourdough parma ham, bocconcini, sugo, hot honey
crumb (v)

POTATO PIZZETTA - $7
BURRITO BOWL - $10 , S
potato, artichoke heart, mozzarella, rosemary, truffle

Mexican brown rice, Pico de Gallo, corn chips, cream (v,vgo)
lime, coriander leaf (gf,df)
choose from
Pulled Beef Chilli | Vegan Bean Chilli (v,vgo)



