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 Designed to be enjoyed with the team



Mixed seasonal fruit
Yoghurt cup with berry compote and
granola
Your choice of: 

2 mini pastries
Banana bread; or
Large sweet or savoury muffin

THE CONTINENTAL $250  

+ $120 for each additional 5-person serving

BREAKFAST: Share it
Shared platters, perfect for bringing people together and making events easy.
Priced at 10-person servings, and can only be upsized in increments of 5-person servings.

Egg & bacon English muffins $8ea 
Half-sized Turkish rolls with various fi l l ing
options from $8.50ea 
Custom stamped cookies $2.50ea

Great with:

Minimum of 10 for each of the above add ons

Vegetarian options available. Gluten free available at an
additional cost.



Freshly baked bagels from local produce
Pastrami
Italian sopressa
2 x schemers: plain & chive cream cheese 
Assorted cut vegetables
Pickles
Sauerkraut

THE BAGEL BOX $200  
Craft your own bagel! Whether that be with just
some schmear or packed with all the goods.
Our favourite combo is with pastrami, pickles,
red onion and plain cream cheese! 

+$95 for each additional 5-person serving

BRUNCH: Share it
Shared platters, perfect for bringing people together and making events easy.
Priced at 10-person servings, and can be upsized in increments of 5-person servings.

Mixed fruit platter $65
Large strawberry & white choc muffins $6 - minimum 10 

Great with:

Gluten free not available.



Mixed seasonal fruit
Yoghurt cup with berry compote and
granola
Your choice of: 

2 mini pastries
Banana bread; or
Large sweet or savoury muffin

THE CONTINENTAL $38PP  

Minimum order of 12 individual boxes. Vegetarian options available. Gluten free available at an additional cost.
For individual home delivery, quote will be provided upon receiving addresses. Average delivery cost is typically ranges between  $20 - $25. 

BREAKFAST: Individuals
Individual portions, designed to share safely together or for virtual events. Easy to cater for
dietary requirements. Complimentary cutlery and individual menus. 

Mini salami & cheese baguette 
Mini yoghurt with berry compote and granola
Mixed seasonal fruit
Waffle with cream and a shot of syrup
Banana bread

SWEET & SAVOURY $45PP  

Recommended for home delivery / virtual events only due to
heating requirements prior to consumption.



GRAZING: Savoury
Centering around our love for cheese, our savoury grazing platters are a crowd pleaser.
Available to be delivered for virtual events or enjoyed together. 

Vegetarian & gluten free options available. Vegan, dairy free and no
pork available at an additional cost.

Pictured right: Small savoury grazing box. Minis pictured on front page.

2 types of cheese
2 types of meats
1 dip
Marinated olives
Seasonal fruit
Selection of crackers and nuts

MINI $35* / SMALL $65

*Minimums apply - 30 individually delivered, or 15 delivered to 1 location



GRAZING: Savoury
Centering around our love for cheese, our savoury grazing platters are a crowd pleaser.
Available to be delivered for virtual events or enjoyed together. 

Vegetarian & gluten free options available. Vegan, dairy free and
no pork available at an additional cost. 

3 types of cheese
4 types of meats
2 types of dips
Marinated olives
Seasonal fruit
Selection of crackers and nuts

MEDIUM $105

5 types of cheese
5 types of meats
2 types dips
Quince paste
Selection of antipasto
Seasonal fruit
Selection of crackers and nuts

LARGE $165

Pictured left: Large savoury grazing box 



GRAZING: Savoury
Centering around our love for cheese, our savoury grazing platters are a crowd pleaser.
Available to be delivered for virtual events or enjoyed together. 

Vegetarian & gluten free options
available. 1 dietary per platter (12 boats) 

2 types of cheese or 3 for
vegetarian
2 types of meats
Olives
Seasonal fruit
Crackers

GRAZING BOATS
$6EA | $144MIN 
Perfect for just a l ittle nibble.

Minimum of 24, available in
increments of 12. 

Pictured left: Standard | Pictured right: Vegetarian 



Grazing: The add-ons & upgrades 
Take it up a notch with our add-ons & upgrades, really treat your people.

Pictured above: Gift wrapping

PREMIUM UPGRADE
Upgrade to a premium
selection of cheese and
meats - think French
cheeses, truffle, Italian
meats!

+ $15 Mini
+ $30 Small
+ $60 Medium
+ $120 Large

DRINKS

Italian Prosecco ($35)
Australian Sparkling ($45)
Champagne ($110)

Sangiovese ($45)
Shiraz($50)
Premium Shiraz ($85)

Bubbles 200ml ($15)
Red 375ml($25)

Negroni ($14)
Espresso Martini ($14)

BUBBLY

RED WINE

MINIS

COCKTAILS
By Three Foxes Disti l lery

COOKIES
Personalise it , stamp a cookie
with your company name or
short message (from $3)
Minimum 10 per order 

WRAP IT UP
with luxury black ribbon ($5) Maximum of 1 drink per grazing box 



Thank you


