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BREAKFAST/LUNCH

priced per person

Yoghurt Cups 45
individual fruit & yoghurt cups

Croissants 8
ham & cheese, cheese & tomato

Savoury Danishes & Muffins 55
mixed flavours

Salad Bowl 10

individual serve gluten free/vegan options

Sushi Platter 6.5

mix of cut sushi rolls

Sushi Packs 3.20/roll

whole hand rolls




SANDWICH PLATTERS

priced per person

Sandwiches 7.5
Wraps 9.5
Baguettes 105
Mix of Sandwiches, Wraps & Baguettes 9.80

*Variety of fillings for all sandwich platters
**Vegetarian and vegan options available on request

***Gluten free bread available for sandwiches only



WARM PLATTERS

suits 10

Favourite Pastries Platter (3pp)

cocktail pies, pasties and sausage rolls with ketchup

Vegetarian Savouries (2pp)

variety of vegetarian quiches and pastries

Assorted Mini Quiche (2pp)

variety of cocktail quiche, assorted toppings

48.0

50.0

50.0



SWEET PLATTERS

suits 10
Sweets & Pastries
assorted petit tartlets, donuts, danishes

Sweet Muffins
assorted flavours

Banana Bread
finger pieces to share

Carrot Cake

cream cheese icing

Assorted Sweet Slices
variety of daily slices

Fruit Platter

50.0

45.0

40.0

50.0

50.0

50.0



BEVERAGES

priced per person

Freshly Brewed Coffee & Tea Station

milk and sugar, alt milk

300ml Juice Selection

variety of flavours

600ml Mt Franklin Water

still water bottles

600ml Soft Drink

coke range

45

4.0

3.0

45
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ORDERS

A minimum spend is $50.00 per order. Menu items and pricing
are subject to change without notice. Catering orders require
48 hours’ notice. Placing an order is acceptance of these
Terms and Conditions. Orders will be confirmed via email. A
Pot Called Kettle will endeavour to facilitate all requests. A Pot
Called Kettle reserves the right to substitute items by a similar
product, in the event of supply shortages outside of our
control.

FOOD SAFETY DISCLAIMER

Any allergies and dietary requirements must be made known
when placing the order. Some dietary requirements many not
be accommodated. Food must be consumed during the event.
A Pot Called Kettle will not be liable for any allergic reaction
and/or food consumed after the function.

CATERING EQUIPMENT
All equipment required for the event must be confirmed at
order acceptance. A Pot Called Kettle will not be liable for any
injuries arising from any supplied equipment. A Pot Called
Kettle reserves the rights to charge for any damaged and/or
loss of catering equipment.

CONSUMABLES & WASTE
A Pot Called Kettle provides disposable cups, cutlery and
napkins. The client is responsible for all waste removal.
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DELIVERY

Delivery to City East Campus will not incur any
delivery fees. Deliveries outside a 2km radius may
incur delivery fees.

CANCELLATION
A Pot Called Kettle reserves the right to charge a
cancellation fee.

PAYMENT

A Pot Called Kettle may request a deposit for new
clients or larger events. A Tax Invoice will be emailed.
UniSA clients should provide a cost centre and
business/academic unit to avoid payment delays. A
Pot Called Kettle accepts Visa, Master Card, EFT and
cash.

MARKETING DISCLAIMER

A Pot Called Kettle reserves the right to photograph
catering (including on site) for marketing purposes. All
orders should be placed at least 48 hours before the
event & include all dietary requests.

Located at the University of South Australia — City East
Campus — Frome Rd

Please email catering@apck.com.au

We look forward to hearing from you!
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