CATERING

When ordering your catering please email all orders to catering@littlecollins.com.au

We can cater a menu that would suit your requirements, please contact our manager to arrange
any other alternatives.
Phone 9543 3200 and speak with the manager for any enquiries or last minute requests as we
always try our best to accommodate.
Catering order cut off is 2:30pm for next day orders.
Please be mindful that some items may require 48 hours notice.
Please inform us for any allergies at time of ordering. Although we do our best to avoid cross
contamination please note we cannot guarantee any traces

BREAKFAST CATERING
BREAKFAST BOWLS
$7.90 each
 Bircher Museli
 Yoghurt and house granola
 Fresh fruit salad
 Yoghurt and fruit puree
 Fruit salad topped with yoghurt

BREAKFAST WRAPS
$8.90 each
(choose a filling below served in a toasted flatbread
wrap)
 Chorizo, caramelized onion and spinach
 Bacon and Egg with house BBQ sauce
 Mushroom, egg and spinach (V)
 Egg, spinach and feta (V)
 Salmon, goats cheese and spinach ($10.50
each)
vegan wraps available on request

CROISSANT RANGE (LARGE)
 Ham, cheese + tomato ($8.50 each)
 Cheese and tomato ($5.50 each) (V)
 Fresh tomato and basil ($5.00 each) (V)
 Salmon and goats cheese ($9.50 each)

PASTRIES




Large
Mini

$4.90 each
$3.90 each

Assorted danish
Plain croissant served with jam
Almond croissant

MUFFINS baked fresh daily
 Large sweet $3.50 each
 Mini sweet $2.50 each
 Large savoury $4.50 each
 Mini savoury $3.50 each
Vegetarian or meat savoury muffins available
FRUIT PLATTERS
Small 10-15 pax Large 15-20 pax

BREAKFAST SLIDERS
$5.50 each
(choose a filling below served on slider rolls)
 Bacon, egg and house made BBQ sauce
 Mushroom, egg, spinach (V)
 Salmon and goats cheese ($6.50 each)
 Haloumi, caramelised onion and tomato
relish ($6.50 each) (V)

CROISSANT RANGE (Mini)
 Ham + cheese
($5.50 each)
 Cheese + tomato ($4.5 each) (V)
 Fresh tomato and basil ($4.00 each) (V)
 Salmon and goats cheese ($6.50 each)




Standard - Small $35 - Large $50
Deluxe - Small $55 - Large $65

Frittata bites
vegetarian or meat available

$2.50 each

Haloumi & Salmon fillings require minimum 48
hours notice

LUNCH CATERING
SANDWICH SLIDERS

SALAD PLATTERS

Our sandwich sliders are the perfect size for lunch
meetings or functions. We recommend a minimum of 3
per person for a substantial sized lunch, or 2 per person
alongside our salad platters or hot options
Select a package that’s right for you

Our salad platters are made fresh to order and are the
perfect accompaniment to our sliders.
Served on covered platters, meats are served hot, and
on the side to cater for any dietary needs
Please select from one of the following options:

PACKAGE A: STANDARD $3.90 Per Slider
Served on white rolls and flatbread wraps Presented in
white catering boxes
PACKAGE B: CORPORATE $4.60 Per Slider
(minimum order qty 20 - otherwise $5 surcharge)
Served on grain, white and brioche rolls and flat bread
wrapsP resented in clear top catering trays .
Leave the selection up to the chefsor select from
the following delicious fillings:


Chicken schnitzel, coleslaw, tasty cheese and
house sweet chilli aioli



Roast chicken, sesame kewpie mayo, pickled
carrot, spring onion and iceberg



Braised lamb shoulder, mixed lettuce, tomato,
grilled onions and house tzatziki



Hand cut honey mustard glazed ham, house
pickle reilish, swiss cheese and lettuce on



Spiced bean patty, guacamole, brown rice,
lettuce and pico de gallo



Smoked salmon and cream cheese mix, fresh
herbs, pickled onion celery and mizuna
lettuce



Smokey bacon, mixed lettuce, tomato, tasty
cheese and house sriracha mayo



Sesame roast salmon, soba noodles, pickled
carrot, onion, red cabbage, avocado mousse
and rice crisps
(Minimum 48 hours notice to order)
Sml $55 Lge $70



Poached chicken & Moroccan rice salad with
currents, almonds, pickled onion, rocket and
preserved lemon Sml $45 Lge $60



Braised lamb shoulder, pearl barley, tomato,
cucumber, capsicum, feta, mixed lettuce and
herbed yoghurt
Sml $45 Lge $60



Master stock poached chicken breast, Asian
slaw with cabbage, wombok, carrot, spring
onion and coriander with a peanut soy
dressing
Sml $45 Lge $60



Spice poached chicken, roast sweet potato
salad, spiced chickpeas, cherry tomatoes,
pepita seeds, pomegranate and spinach
Sml $45 Lge $60

Salads are available as
vegetarian/vegan please advise
when ordering if required

SOMETHING DIFFERENT
Mini Burgers
$6.50 each
Served on slider size brioche buns
 BEEF: American cheese, bacon, lettuce,
mustard, pickles, tomato, onion, house made
ketchup
 PORK: Pulled pork bun with apple coleslaw,
swiss cheese, pickles and house bacon aioli
 VEGETARIAN: chef selection/available on
request
House made gourmet mini pies
$6.00 each
 served with tomato sauce, various fillings
available
House made Mini Sausage Rolls
$3.50 each
 served with tomato sauce

Terms & Conditions

Cheese platters: A selection of matured cheese and
accompaniments – Pricing starting from $10 per
head
Paella : A traditional Spanish dish cooked on site
and can cater for large group events. A variety of
styles from vegetarian to a seafood meat mix. We
can also customise the creation to flavours that suit
your requirements. This also presents a great
theatre during your function. POA
(Price dependent on selection and guest numbers)

While we can appreciate last minute changes can happen, please understand that we make all
catering orders fresh to order and therefore any last minute cancellations or changes with less
than 24 hours notice will incur the full charge quoted.
Delivery is available within 5km radius and is free of charge when a minimum of $100 is spent.
Orders under $100 will incur a $10 delivery fee.
No Deliveries between 12.30pm and 2.30pm
To secure your order, a $50 deposit must be made by credit card.
Our accounts department for payment will issue a Tax Invoice.
Pre payment is also available; options include EFT over the phone or cash/EFT in person upon
collection. Any orders over the value of $1000, we require a 20% deposit paid prior to supply to
secure your order.

