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The Espresso Room tailors catering to suit all events, budgets and dietary requirements
Contact The Espresso Room to discuss your catering needs scottnguyen@y /mail.com

HOT BEVERAGE STATION
HOT BEVERAGE STATION ,
Coffee Urn Espresso Based Coffees | Serves
Hot Water Urn | Serves

Twinings Selection of Teas

Fleurieu Skim & Full Cream Milk

Raw Sugar

Biodegradable cups

COLD BEVERAGES

Tonics | Various options

Filtered Water or Sprint Water 600m|
Assorted Juices 600ml

EXTRAS

Porcelain Cups
Porcelain Plates
Tablecloths ”

BREAKFAST TEMPTATIONS | Single Serves

Bacon & Egg Muffin

Bacon & Egg Focaccia

Ham & Cheese Croissant

Jam & Buttered Croissant

Gourmet Breakfast Cereal

Gourmet Breakfast Cereal + Fresh Seasonal Fruit + Yoghurt
Fresh Seasonal Fruit + Yoghurt

BRUCHETTA | Serves 8

Tomato, Basil, Bocconcini, Spanish Onion & Balsamic Glaze

ANTIPASTO PLATTERS

Selection of Meats, Cheeses & Chargrilled Vegetables
Serves 8 | Selection of 3 Varieties

Serves 12 | Selection of 4 Varieties

Serves 16 | Selection of 5 Varieties
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FOCACCIA | WRAPS | SANWICHES

Serves 8 | Selection of 3 Varieties
Serves 12 | Selection of 4 Varieties
Serves 16 | Selection of 5 Varieties
SALAMI | Barossa Valley Salami, Bocconcini & Baby Spinach
CHICKEN AVOCADO | Chicken, Avocado, Camembert Cheese, Lettuce & Mayo
ROAST CHICKEN & BASIL | Chicken Breast, Basil Pesto & Reggiano Parmesan
HAM & CHEESE | Leg Ham & Cheddar Cheese
TUNA | Tuna, Baby Spinach, Tomato & Mayonnaise
ROAST PUMPKIN | Caramelised Roast Pumpkin & Onion, Fetta & Baby Spinach
(V) GRILLED PROCINCIAL | Grilled Eggfruit, Zucchini, Capsicum, Basil, Pine Nut Pesto & Fetta

CHEESE & FRUIT PLATTERS

GOURMENT CHEESE PLATTER | Gourmet Cheeses, Crackers & Dried Fruit
CHEESE & FRUIT PLATTER | Fresh Seasonal Fruit & Assorted Cheeses
FRUIT PLATTER | Fresh Seasonal Fruit

ORIENTAL PLATTERS

SUSHI | Assorted
(\/) SUMMER ROLLS |Prawn, Teriyaki Chicken or Vegetarian
WONTONS & SPRING ROLLS

PRAWN SPRING ROLLS | Whole Prawns Wrapped in Pastry + Sweet & Spicy Sauce
CHICKEN SATAY | Marinated Chicken Skewers + Signature Peanut Sauce

SALAD BOWLS

CHICKEN RISONI | Roasted Chicken Breast, Baby Spinach, Risoni, Craisins & Balsamic Glaze
CHICKEN AVOCADO |Roasted Chicken Breast, Avocado, Lettuce, Tomato, Cucumber + Vinaigrette
; TUNA NICOISE | Tuna, Lettuce, Corn, Tomato, Kalamata Olives, Spanish Onion + Mayo
(V) ROASTED PUMPKIN | Caramelised Pumpkin & Onion, Baby Spinach, Avocado, Fetta + Balsamic Glaze

SWEET PLATTERS

MINI TARTS | 10 Serves Custard / Lemon Curd
CROISSANTS | DANISHES | MUFFINS | 8 Serves Assorted
CAKE | 8 Serves Large Selection

BELGIUM CHOCOLATE DIPPED STRAWBERRIES |10 Serves
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QUOTATIONS

Quotations are valid for 30 days. Menu items and pricing are subject to change without notice or consent.
Orders require a minimum of 48 hours notice, with a minimum spend of $50.00.

ORDER ACCEPTANCE

Accepting an order is acceptance of these Terms and Conditions. The Espresso Room will endeavour to facilitate
requests and confirm your order via email. The Espresso Room 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. The Espresso Room 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. The Espresso Room will not be
liable for any injuries arising from any supplied equipment.
The Espresso Room reserves the rights to charge for:
e change of collection time and/or location
e damaged and/or loss of catering equipment.

CONSUMABLES & WASTE
The Espresso Room provides disposable cups, cutlery and napkins. The client is responsible for all waste removal.

LIQUOR
The Espresso Room will not provide alcohol in any catering service.

DELIVERY
Changes to agreed delivery details may result in additional fees.

CANCELLATION
The Espresso Room reserves the right to charge a cancellation fee.

PUBLIC HOLIDAYS
The Espresso Room has a surcharge of on public holidays.

PAYMENT

The Espresso Room 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. The Espresso Room
accepts Visa, Master Card, AMEX, Stripe, EFT and cash.

MARKETING DISCLAIMER
The Espresso Room reserves the right to photograph catering (including on site) for marketing purposes.




