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C O C K T A I L / F I N G E R  F O O D  
–  M E N U  –  

 

–  C o l d  I t e m s  –       
Balsamic Glazed Tomato, Fetta & Basil  Bruschetta V   

Chicken Caesar Crouton Cup with Bacon & Toasted Pine Nuts  

Smoked Salmon, Cucumber & Dil l  Cream Cheese Bite GF 

Hommus & Sundried Tomato Bruschetta V VG  DF     

Roasted Pumpkin & Semi Dr ied Tomato Bites with Basil  Pesto V VG  DF GF 

Sush i with P ickled Ginger & Soy sauce (2 per serve) (20% V) 

Tandoori Chicken & Tzatzik i  on a Mini Pappadum   

Vegetarian Rice Paper Rol l  with Lemongrass Dipping Sauce V VG  DF GF 

 

–  F o r k  D i s h e s  ( 6 o z )  –   

**$2 .00  Su rcharge i f  o rder ing  wi th  a  package  

Chicken & Cashew Stir Fry with Steamed Rice DF GF  

Malaysian Beef Rendang with Rice DF GF     

Mongol ian Beef & Vegetable Stir Fry with Hokkien Noodles DF  

Pumpkin Raviol i with Feta Crumble, Napol i Sauce & Basil  V   

Sweet Potato, Chick Pea & Coconut Curry with Rice V VG  DF GF  

Thai Green Chicken Curry with Steamed Rice DF GF  

Vegetable Rendang Curry with Steamed Rice V VG  DF GF  

 

 –  W a r m  I t e m s  –   

B a r r a m u n d i  S p r i n g  R o l l  w i t h  a  C h i l l i  D i p p i n g  S a u c e  

B e e f  &  M u s h r o o m  W e l l i n g t o n  w i t h  T o m a t o  C h u t n e y    

B u t t e r  C h i c k e n  R o t i  R o l l  w i t h  T z a t z i k i    

C r u m b e d  M o z z a r e l l a  &  I t a l i a n  H e r b s  S t i c k s  w i t h  B e e t r o o t  R e l i s h  V  

K a r a a g e  C h i c k e n  B i t e s  w i t h  J a p a n e s e  M a y o n n a i s e  

M a l a y s i a n  S a t a y  C h i c k e n  S k e w e r  DF  

M o r o c c a n  F r i e d  C a u l i f l o w e r  w i t h  B e e t r o o t  R e l i s h  V  

I n d i a n  P a k o r a  w i t h  M a n g o  C h u t n e y  V VG  D F G F  

P u m p k i n  &  P o r c i n i  A r a n c i n i  w i t h  A r r i b i a t a  s a u c e  V VG  D F G F  

P o r k  W o n t o n  w i t h  S w e e t  &  S o u r  S a u c e    

P r a w n  w r a p p e d  i n  P o t a t o  S t r i n g  DF G F  

P u m p k i n  &  T o a s t e d  A l m o n d  S a m o s a  w i t h  C h i l l i  C h u t n e y  V VG  D F  

S w e e t  P o t a t o  C r o q u e t t e s  V VG  DF G F  

S w e e t  P o t a t o  &  H a l o u m i  F r i t t e r  w i t h  L e m o n  M a y o  V G F  

 

–  S l i d e r s  –   

Angus Beef Sl ider with Cheese, Pickles & Tomato Chutney   

Haloumi & Spinach Sl ider with Beetroot Rel ish V   

Pul led Pork Sl ider with Smoky BBQ Sauce & Apple Slaw  

 

 

 

 
 
 

–  S i n g l e  S e r v e  –    
I n d i v i d u a l  b o x e s  w i t h  l i d s  

    
 

 

 

$ 7 . 1 5  

D i m  S i m s :  M i n i  V e g e t a b l e  V VG  DF   

M o n e y  B a g s :  M i n i  V e g e t a b l e  ( x 2 )  V  VG  DF  

S a m o s a s :  C u r r i e d  V e g e t a b l e  ( x 2 )  V VG  D F  

S p r i n g  R o l l s :  w i t h  S w e e t  C h i l l i  S a u c e  V  VG  DF  

 

$ 1 0 . 1 5   
P i e s :  M i n i  B e e f  ( x 2 )  

S a u s a g e  R o l l s :  M i n i  ( x 2 )  DF  

S p r i n g  R o l l s :  w i t h  S w e e t  C h i l l i  S a u c e  V  VG  DF  

 

$ 1 4 . 5 0  
A n g u s  B e e f  S l i d e r  w i t h  C h e d d a r  C h e e s e ,  P i c k l e s  a n d  C h u t n e y   

A r a n c i n i  w i t h  P u m p k i n  a n d  P o r c i n i  ( x 2 )  V VG  DF G F  

M o r o c c a n  F r i e d  C a u l i f l o w e r  w i t h  B e e t r o o t  R e l i s h  V   

–  P a c k a g e s  –   

S t a f f  S e r v i c e  
B a r  e q u i p m e n t ,  c l o t h e d  t a b l e s  f o r  b a r ,  
g l a s s w a r e   
B e v e r a g e s  c h a r g e d  b y  c o n s u m p t i o n  o r  
p a c k a g e s  a v a i l a b l e  o n  r e q u e s t  

 

$ 1 9 . 7 5  

4  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

1  H o u r  S t a f f  S e r v i c e  

 

$ 2 3 . 8 5  
6  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

1  H o u r  S t a f f  S e r v i c e  

 

$ 2 5 . 9 0  
7  x  F i n g e r  F o o d  i t e m s  p e r  p e r s o n  

1  H o u r  S t a f f  S e r v i c e  

 
 

 

 

 
 
 

V V e g e t a r i a n     VG V e g a n     DF  D a i r y  F r e e     GF  G l u t e n  F r e e  

 

http://www.stleoscatering.com.au/


 
 

www.stleoscatering.com.au  38780616 catering@stleos.uq.edu.au  

 
-  B e v e r a g e s  –   

 

Warm Be verages  ( P r e m i u m  A s s o r t e d  T e a  A d d  $ 0 . 1 5 p p )    

I n c l u d e s  T a b l e c l o t h s  &  c r o c k e r y  / d i s p o s a b l e s  

Te a  a nd  B re we d  Co f f e e        $3 .5 0p p  

Te a ,  B r e w e d  C of fe e  a nd  I c e d  Wa t e r     $3 .7 5p p  

Te a ,  B r e w e d  C of fe e ,  F re s h  J u ic e  &  I c e d  Wa te r    $4 .7 5p p   

 

Cold Non -Alc oh o l i c  Be ver ages  

2L  O r a n ge  o r  Ap p l e  Ju ic e     $7 .4 0  

25 0 ml  Or a nge  o r  Ap p l e  J u ic e       $2 .6 5  

60 0 ml  S t i l l  Wa te r       $2 .1 0  

1 . 5  L i t re  S t i l l  Wa te r        $3 .4 0  

25 0 ml  S p a r k l i ng  Wa t e r      $2 .6 5  

37 5 ml  As s o r t e d  S o f t  D r i n k s     $2 .6 5  

 

Beers/  C ider    

Ca s c a d e  P re m i u m  L ig h t      $5 .5 0  

Pe r on i  N a s t ro  Az z u r ro  L a ge r     $6 .5 0  

Ja me s  S q u i re  O n e  F i f ty  L a s h e s  Pa l e  A l e    $6 .5 0  

M ont e i t h ’ s  Ap p l e  C i d e r      $6 .5 0   

 

Wh ite  Wines  

H a r d y ’ s  T h e  R id d l e  S o u t h  Au s t ra l ia  C ha rd o n na y   $1 7 . 2 0  

H a r d y ’ s  T h e  R id d l e  S o u t h  Au s t ra l ia  S a u v ig n o n B l a nc  $1 7 . 2 0  

Ros e mo u n t  L i t t l e  B e r ry  Ad e l a id e  H i l l s  S a u v i gn o n B l a nc  $2 8 . 7 0  

 

Red Wines   

G ra n t  Bu r ge  B e nc h ma rk  Ba r os s a  Ca b e r n e t  S a u v i g no n  $2 0 . 2 5   

H a r d y ’ s  T h e  R id d l e  S o u t h  Au s t ra l ia  Ca b e r ne t  M e r l o t  $1 7 . 2 0  

S e p p e l t s  “ T h e  D r iv e s ”  V I C  S h i ra z     $2 3 . 6 0  

 

Spar kl ing   

H a r d y ’ s  T h e  R id d l e  S p a r k l in g  B r u t     $1 7 . 2 0  

S e p p e l t s  T he  D r i ve s  V I C  C ha rd o n na y  P i no t  N o i r    $2 2 . 5 0  

Ar a s  B r u t  E l i te  C u ve e      $4 5 . 0 0  

 

 

 

-  O t h e r  I n f o r m a t i o n  –   

A l l  p r i c e s  i n c l u s i v e  o f  G S T  

M i n i m u m  2 5  G u e s t s  w h e n  u s i n g  a  p a c k a g e  

A l l  o u r  S t a f f  a r e  R S A  T r a i n e d  a n d  s e r v e  u n d e r  t h e  g u i d e l i n e s  o f  t h e  Q u e e n s l a n d  L i q u o r  A c t  

W e e k e n d  S u r c h a r g e s :  S a t u r d a y  1 0 % ,  S u n d a y  1 5 % ,  P u b l i c  H o l i d a y s  b y  q u o t a t i o n  

D e l i v e r y  F e e s  a p p l y  
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