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Barbecue Menu - 2019

 
 
 

Hand-around Barbecue Menu 
A selection of cocktail-sized items, cooked and served 

from the barbecue 

5 selections  6  canapés p.p.  1 hour $31 +gst 

6 selections  8  canapés p.p.  2 hour $40 +gst 

7 selections 10 canapés p.p.  3 hour $49 +gst 

 

 

 

 

 

 

 
Barramundi, sage & prosciutto bundles served with walnut salsa aggresto (gf) 

Spring lamb cutlets, rubbed with rosemary & garlic, with lemon-scented yoghurt 

Baby corn cobs, sprinkled with lime salt and served with Mexican sour cream (v) 

Home-made potato & horseradish hash browns, grilled crisp and served with our tomato 

relish (v) 

Asparagus, red pepper & pancetta spears, garlic aioli (v,gf) 

Wagyu beef burgers, sesame sweet bun, pickles, Swiss, mustard and tomato sauce 

Pork & fennel chipolata sausages with sage & apple marmalade (gf) 

Eye fillet & Lebanese eggplant on rosemary skewers with fiery red pepper harissa (gf)  

Maple, thyme & cardamom-spiced duck skewers with orange relish (gf) 

Miso-glazed chicken & caramelised onion yakitori 

Seven-hour lamb shoulder, cooked with lemon, garlic & oregano and wrapped in 

tortilla bread with tomato & quinoa salsa 

Spicy salt prawn cutlets served simply with lime wedges (gf) 
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Barbecue Menus - 2019

 

 

Barbecue Buffet Menu 

Barbecued and served buffet style 

Perfect for casual corporate entertaining 

$54 per guest +GST 

 
Please choose four barbecue items and  

three salads from the following 

 

 

 

 

 

Barbecue Items 
Please choose four 

 

Prosciutto-wrapped chicken tenderloins served with orange zest mayo 

Maple & thyme chicken thigh fillets 

Jonathan’s Italian sausages with sage & walnut pesto 

Mustard-rubbed eye fillet steaks with onion marmalade 

Yellowfin tuna served with preserved lemon strips, capers & basil vinaigrette 

Atlantic salmon darnes marinated orange & cumin with beetroot relish 

Spring lamb cutlets with red currant jelly 

Garlic & lime king prawns 

Corn cobs with paprika & chive butter 

Lemon salt flat head tails with red pepper aioli 

Sardines with a Spanish onion & sherry vinegar salsa 
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Barbecue Salads 
 

 
 

Leafy Salads 

Watercress, peach, hazelnut and croutons with a light curry vinaigrette 

English spinach, cherry tomato, avocado & bagel chips with lemon 

ginger dressing 

Radicchio & rocket lettuces with currants, red onion, pinenuts and cider 

vinegar (gf) 

Bittersweet salad of blood orange, Treviso, red chicory, pine nuts, 

pomegranate seeds and red sorrel leaves (gf) 

Iceberg lettuce, green peppercorns, chives and French dressing (gf) 

Starchy Salads 

Chat potato, bacon & hard-boiled egg salad with sour cream & 

chive mayonnaise (gf) 

Kipfler potatoes tossed in rough-cut salsa verde (gf) 

Orecchiette pasta with green olives, piquillo peppers, semi-dried 

tomato, salami strips and oregano pesto 

Ancient grain salad of black rice, quinoa and barley with medjool 

dates, cranberries, pistachio and coriander(gf) 

 

 

 

Substantial salads 

Green bean, fetta, beetroot & walnut salad with vino cotto dressing (gf) 

Grilled zucchini, garden pea, ricotta, mint & lemon salad with 

parmesan crisps (gf) 

Toasted cauliflower, celery, hazelnuts and pomegranate with a 

maple vinaigrette (gf) 

Daikon, cucumber, black sesame, ginger, wombok, capsicum and 

omelette salad with lime & palm sugar dressing 

Heirloom tomato, basil leaf & buffalo mozzarella drizzled with olive oil 

(gf) 

Roasted broccolini, bean & salad with currants, spiced chickpeas 

and vincotto vinaigrette (gf) 

Snow & snap pea, broccoli, water chestnut and red chilli, crispy 

noodles and sesame soy 

Orange, asparagus, shaved fennel, parsley and dill fronds with honey 

mustard dressing (gf)
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GENERAL INFORMATION 
 

 

 

Menu 

Treat’s experienced event planners look forward to working with 

you and can create a menu tailored specifically to your 

individual event requirements.  

 

 

Staff 

All Treat service staff have a sound food & wine knowledge, and 

practise appropriate food handling procedures and responsible 

service of alcohol. 

Service staff are attired in white shirts, black pants and full-length 

aprons however their uniforms can be tailored  

to suit any theme 

 

 

 

 

 

Beverage 

Treat Catering can provide you with a beverage list which is available 

on consumption (price per bottle) and also as a package (price per 

head).  Please do not hesitate to ask for a tailored quotation. 

Alternatively, we would be pleased to serve your own beverages. 

 

Hiring & Decoration 

Treat Catering works closely with a variety of Melbourne hirers and 

can arrange all necessary hiring for your function. 

The team at Treat also has much experience in decoration & function 

design.  Should you require, Treat will provide you with a variety of 

concepts tailored to your event. 

 


