
                                                                    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Some clients believe less is more. 

Others believe more is barely enough. 

We pride ourselves on our ability to discern just how much more, 

and how much less, each event requires, more or less. 
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Plated Menu 
Formal, plated menu, requiring kitchen and service staff 

Two courses, tea & coffee $68 per person. 

Three courses, tea & coffee $92 per person 

Please note, all prices exclude GST 

 

(g) contains gluten, (v) vegetarian 

 

 

 

Starter 

Caramelised shallot tart with whipped goats curd and baby mache leaves (g,v) 

Blue swimmer crab on brioche croute with prawn oil and celeriac veloute (g) 

Salt-charred salmon with miso mayonnaise, edamame, sesame, bonito and sorrel 

Green pea, broad bean & fennel risotto with mascarpone & lemon zest (v) 

Beef carpaccio with black garlic, Kewpi, pecorino, avocado and grated brasil nut 

Lobster thermidor ‘mac & cheese’ (g) (+$15pp) 

 

Main 

Bay snapper in a broth of ginger & shallot with soba noodle, gai larn, black bean and nori 

‘Spatchcoq au vin’ with Dutch cream mash, lardons and nutty buttered Brussels sprouts 

Eye fillet of beef with wild mushroom pie, Tuscan cabbage and port jus (g) 

Veal osso bucco with horseradish mash and crisped oregano 

Mustard-crusted lamb shoulder on cauliflower gratin with toasted grains and red 

currant jus (g) 

Twice-cooked pork belly on Jerusalem artichoke with Kipfler potato, white onion puree and 

bacon crunch 

Crispy-skinned duck confit with pickled baby carrot, parsnip puree and fennel relish  

 

Served with dinner rolls and organic butter 

 

 

 

  



                                                                    

 

 

 

 

 

 

 

Plated Menu 
Cont. 

 

Dessert 

Sauternes-glazed pear galette with saffron puree and Earl Grey ice cream (g) 

Quince & apple compote with gingerbread crumble and vanilla anglaise 

Fromager d’Affinois served with quince paste, artisan crackers and table grapes (g) 

Almond frangipane tart with sour cherry, cassis and double cream (g) 

Cardamom-scented rice pudding with poached rhubarb and honey ice cream 

Chocolate & almond espresso torte with chestnut cream and hazelnut praline 

 

Petit Fours 
Please choose one. $4 pp 

Baby macaroons 

Orange blossom Turkish delight 

Raspberry chocolate truffles  

Hazelnut & sugar palmiers (g) 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



                                                                    

 

 

Plattered Meals 
Perfect for entertaining where service staff are not required.  

Food is sent plattered, ready to serve. 

Please choose three from the following list 

$50 per guest + GST 

 

 

Poultry 
Chinese duck in a salad of pickled carrot, ginger, baby corn, pea shoots and coriander  

Moroccan-spiced chicken on an ancient grain salad of black rice, quinoa and barley with 

cranberries, dates and pistachios 

Chicken tenderloins in a salad of cos lettuce, poached egg, anchovy toast (optional), 

parmesan and garlic vinaigrette (g) 

Duck breast with grilled pear, fig, rocket and Moscato vinaigrette 

Milk-poached chicken served with cornmeal chips, fried sage leaves, slow-roasted 

onion wedges and maple vinaigrette 

Bittersweet salad of shredded chicken, blood orange, red chicory, radicchio and purple basil with 

maple & orange blossom vinaigrette 

 

Fish & Seafood 
Seared yellow fin tuna with rough-cut salsa verde, artichokes, Sicilian olives, 

preserved lemon peel and nasturtium leaves  

Atlantic salmon, roasted and served under a salad of  

mandarine segments, shaved fennel, asparagus and fennel pollen 

Blue swimmer crab in a salad of three-colour pepper shreds, toasted coconut, kaffir lime, shallot and 

hot mint 

‘Prawn Cocktail’: King prawns grilled in smoked paprika with gem lettuce, cherry tomato, oregano and 

Bloody Mary vinaigrette 

Rainbow trout fillets with chopped red chicory, currants & pine nut agro dolce and white balsamic 

Wok-tossed prawns with mango, coriander and watercress salad, dressed with sesame, demerara & 

fresh lime juice 

Smoked octopus with pickled courgette, chickpeas, tahini, samphire and asparagus 

 

Red Meat 
Grilled lamb cutlets with fresh mint, pomegranate, grilled haloumi and almonds 

Thyme-rubbed veal on a salad of baked mixed Autumn mushrooms, fried garlic chips, 

Parmesan shavings and porcini liquor vinaigrette 

Eye fillet on roasted truss tomatoes, kipfler potatoes, golden beets and chimichurri sauce  

Roasted pork fillets with sticky baby carrots, oranges, sage leaves, macadamias and honey dressing 

Lamb fillets with dried figs, rocket, torn buffalo mozzarella and prosciutto shards with vino cotto 

Barbecued chorizo sausage, chat potato, roasted red capsicum, oregano and corn salad, 

dressed with pink peppercorn & chilli vinaigrette 

 

Cheese & Sweet Platter  

$15 per guest 

A trio of imported cheeses with artisan crackers, table grapes and honey jelly 

Petit fours 

 

All salads gluten free unless specified (g) 

Vegetarian versions of each salad can be prepared 

 

 



                                                                    

 

 

 

 

Beverages 

 

Treat Catering 

can provide you with beverages on a  

consumption basis (price per bottle) 

or as a package (price per guest) 

 

Alternatively, we would be 

pleased to serve your own beverages 

 
 

 

 

 

Example Package 1 

Jansz NV Sparkling 

Innocent Bystander Sauvignon Blanc 2017 

Pepperjack Shiraz 2017 

Peroni Beer 

Mineral Water 

 

Example Package 2 

Moet Brut NV Champagne 

Catalina Sounds Sauvignon Blanc 2017 

Paringa Estate Peninsula Pinot Noir 2017 

Peroni, Asahi and Corona Beers 

Spirits and mixers 

Capi flavoured and natural mineral water 

Orange Juice 

 

 

Cocktails 

We can have our mixologist devise a  

signature cocktail for your event 

or we can serve any number 

of cocktails or mixed drinks 

 

 



                                                                    

 

 

 

 

 

 

 

 

Bespoke Menus 
The above menus are but a selection of the food we create. Should you require 

something specific, Treat’s experienced event planners and chefs will work with you 

to create a menu tailored 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. 

 

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 and function design.  

Should you require, Treat will provide you with a variety of concepts tailored to your 

event. 

 

Good to Know 

Our kitchens work with nothing but the freshest ingredients. Whilst we make every 

endeavour to provide you with your quoted menu, occasionally some foods may 

not be available. In such cases, we will substitute with items of equal or greater 

quality. 

 

Pricing 

Please note, all quoted prices are exclusive of GST 

 

 

 

Contact Us 

T) 9824 7221 

F) 9824 7331 

enquiries@treatcatering.com.au 

www.treatcatering.com.au 

 

  



                                                                    

 


