
Catering Menu 

  COFFEE & T-BAR | Minimum order 10pax             $5.50pp 

BARISTA BREWED COFFEE IN URN | Barista brewed coffee   

T-BAR | Selection of Green tea, Peppermint & English Breakfast  

INCLUSIONS | Full cream milk, sugar sachets, stirrers & BIO coffee cups 

 
EXTRAS 

SPECIALITY MILK | Soy, Almond, Oat , Lactose Free                           $6 per milk  

COFFEE CROCKERY WITH SAUCERS | *Subject to availability              $40 flat rate 

TOP UP COFFEE & T-BAR                  $40 flat rate 
 

 

MORNING/AFTERNOON TEA | Minimum order 10pax 

SMALL BITES | PLATTERS 

FRUIT PLATTER | Serves 10                  $45  

QUICHE |  Vegetarian or with bacon | Serves 10                $35  

BANANA BREAD AND MUFFIN PLATTER                  $5.50 pp 

BROWNIE AND CARAMEL SLICE PLATTER (GF)                 $4.50 pp 

RAW VEGAN SLICE (V)                  $6.50 pp 

 

INDIVIDUAL BOXES                 $20 pp  

FOCCACIA | Select from the following options below 

Chicken, sun-dried tomato, olives, cheese, mayo & rocket 
Eggplant parmigiana cooked in a nap sauce with cheese, rocket and mayo (V) 
Ham, Cheese, Tomato, Spinach and mayo 
Mushroom, with pesto, roasted caps and spinach (V) 

MUFFIN | Blueberry, Chocolate 

MUSELI |  
PIECE OF FRUIT | Banana or Apple 
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BRUNCH/LUNCH  | Minimum order 10pax 

BIGGER BITES | PLATTERS 

FOCACCIA PLATTER | Select from the following options                                           $10 pp 

Chicken, sun-dried tomato, olives, cheese, mayo & rocket 
Eggplant parmigiana cooked in a nap sauce with cheese, rocket and mayo (V) 
Ham, Cheese, Tomato, Spinach and mayo 
Mushroom, with pesto, roasted caps and spinach (V) 

WRAP PLATTER | Select from the following options                         $8 PP 

Ham, Cheese, Spinach, tomato & mayo 
Chicken, bacon, parmesan, lettuce & mayo 
Salami, Roasted caps, Onion, rocket & sriracha mayo 
Spinach, Mushroom, Onion, roasted capsicum (V) 

SPRING ROLLS & SAMOSA PLATTER | Serves 10          $35 

HOT PASTRIES | Pies, Pasty & Sausage Rolls served with tomato sauce                                      $4.50 PP 

WEDGES | SERVED WITH SOUR CREAM & SWEET CHILLI | Serves 10                   $36  

PIZZA | Select from the following options          $5 PP 
Ham and Pineapple Salami 
Margarita BBQ Chicken 

SLIDERS | Select from the following options         $4.50PP 
Pulled pork, & slaw with mayo 
Beef pattie, cheese, pickles & onion with tomato sauce & mayo  
Buttermilk fried chicken & slaw with mayo  
Mushroom, Swiss cheese, baby spinach, tomato & mayo  

SPINACH & FETTA FILO PASTRY  | Serves 10                                                                                     $35  

ARANCINI | Serves 10              $40 

Mushroom Arancini served with a Napolitana sauce Pesto & Three cheese Arancini served with Aioli 

SANDWICHES | Select from the following options                   $4.50 PP 

Chicken, olives, sun dried tomato with pesto & cheese  
Salami, roasted capsicum with pesto & Swiss cheese  

Mushroom, tomato, baby spinach with Swiss cheese & mayo 
Ham, cheese & tomato  
Egg & mayo 

 



Terms & Conditions 

 

 

 

ORDERS 
A minimum spend is $50.00 per order. Menu items and pricing are subject to change without 
notice. General Catering orders require 48 hours’ notice. Larger catering orders require 72 hours’ 
notice. Placing an order is acceptance of these Terms and Conditions. Orders will be confirmed via 
email. Since I Met Harry will endeavour to facilitate all requests. Since I Met Harry 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. 
Since I Met Harry 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. Since I Met Harry will 
not be liable for any injuries arising from any supplied equipment. Since I Met Harry reserves the rights 
to charge for any damaged and/or loss of catering equipment.  
 
CONSUMABLES & WASTE  
Since I Met Harry provides disposable cups, cutlery and napkins.                   
The client is responsible for all waste removal.  
 
DELIVERY  
Delivery to Magill Campus will not incur any delivery fees. Deliveries outside a 2km radius may incur 
delivery fees. 
 
CANCELLATION  
Since I Met Harry reserves the right to charge a cancellation fee.  
 
PAYMENT  
Since I Met Harry 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.              
Since I Met Harry accepts Visa, Master Card, EFT and cash.  
 
MARKETING DISCLAIMER  
Since I Met Harry reserves the right to photograph catering (including on site) for marketing purposes. 


