
Hatrick Catering

... for every event

0400 648 699

cold canapés each platter has 25 of each piece $35

king prawns with lime and chili, japanese mayonnaise

new season asparagus spears with roasted almond mayonnaise

parmesan shortbread with dolce latte parfait and candied walnut 

open sandwich of moroccan lamb, watercress, harissa, quince mayonnaise

rice paper rolls of chicken, green papaya, chili, mint, cucumber, ponzu dip

sweet potato, spinach, caramelized onion, sumac and feta tortilla

freshly shucked sydney rock oysters (24 oysters) with lemon wedges

crudités platter, hummus and smoked eggplant dip, turkish bread         ($50)
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all dishes based on 10 buffet portions 

meats to bbq $80 each 

or if you are looking for fabulous meat to bbq yourself go to 

www.featherandbone.com.au
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chicken thighs in harissa marinade with preserved lemon yoghurt 

scallops wrapped in prosciutto with basil pesto sauce

prawns in a garlic, chill and lemon marinade

piri piri chicken thighs with chimichurri sauce
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dishes that need heating or some cooking $45 each

potato and garlic gratin 

chat potatoes with polenta, fennel and lemon zest 

baked sicilian sardines with breadcrumbs, lemon and parsley 

eggplant parmigana

cold salads ready to serve (may need dressing drizzling over!) 

seafood $80 each

citrus cured salmon with fennel, grapefruit and radish salad 

king prawn, watercress, fennel, radish salad, chardonnay vinaigrette      

herb crusted salmon on green bean, lemon, olives, cured cucumber     

cold cooked meats $80 each

baked picnic ham (approx. 5kg)selection of mustards and tomato chili jam 

grilled chicken medina on baby spinach and with pomegranate                  

thai beef salad with coriander, mint, rice noodles, lime and chili dressing 

roast beef, roasted pumpkin, cherry tomatoes, sicilian olives, pesto oil

chorizo, white bean, roast pumpkin, parsley and tomato salad     

    

vegetables $45 each 

roasted carrot, eggplant, red onion, caraway, pomegranate dressing salad 

cous cous, chickpea, almond, feta and sumac salad 

heirloom vine tomato, peach, tarragon and mozzarella salad 

new season’s potatoes in grain mustard dressing with shallots 

grilled vegetables on cous cous with harissa dressing 

grilled zucchini, asparagus, sun blushed tomato and ricotta salata salad 

sugar snap, snow pea, pea shoot, orange and hazelnut dressing

puy lentils, roast beetroot, caramelized onion, pomegranate balsamic
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smoked eggplant salad with walnuts and borlotti beans

split french bean, olive, lemon and pine nut salad 

couscous salad with pomegranate, roast red onion, 

sweet potato and coriander

camargue red rice with quinoa, orange and pistachio

savoy cabbage, pine nut, raisin and pecorino salad

summer coleslaw of fennel, carrot, cabbage, pomegranate and apple 
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mini desserts (min order 15 of each) $30 for 15

champagne jellies with raspberrys

blackberry streusel tartlets

black forest shots with chocolate dipped cherry’s

espresso chocolate cupcakes

lemon polenta cakes 

ricotta pannacotta with espresso syrup

double chocolate and raspberry mini cakes with sour cream icing

baked vanilla cheesecake with strawberry’s

chocolate and walnut brownies  

whole desserts $40 each 

pear, amaretti tart with ginger cream 

summer pudding with crème fraiche

vanilla cheesecake with strawberry’s
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middle eastern orange cake with citrus salad 

cheese board, grapes and crackers  $60

delivery/pick up fee of $50 

food may be collected from kitchen in balmain 

collection only on christmas eve

all platters to be returned to the kitchen in balmain 

7 days after the event. 


