
P L E A S E  N O T E :  T H E R E  I S  A  M I N I M U M  S P E N D  O F  $ 1 0 0  P E R  O R D E R  W I T H  A 
M I N I M U M  O F  1 0  O F  E A C H  I T E M S  O R D R E D

S B H  A T  H O M E  C A T E R I N G

C A L L  T H E  H OT EL  TO  O R G A N I S E  YO U R  AT  H O M E  C AT ER I N G  P H O N E :  3 39 1  2 26 6 

P I C K  U P  F R O M  T H E  S TO RY  B R I D G E  H TO EL  20 0  M A I N  S T,  K A N G A R O O  P O I N T

C O L D  I T E M S 
SERVED READY TO PLACED ON PLATTERS

Chicken, hazelnut & rocket ribbon sandwiches

Shaved ham, swiss cheese & mustard mayo ribbon sandwiches 

BBQ Duck Pancakes w bean shoots, fresh corriander & hoisin (GF) 

Hand-made rice-paper rolls w spicy pork san choy bau (GF) (DF)

Hand-made rice-paper rolls w fresh prawn & iceberg (GF) (DF)

Smoked salmon & dill tart w salmon pearls & fine-herbs

Cherry tomato, black-olive & basil tart w pumpkin puree (GF) (V) 

Fresh Mooloolaba prawns w cocktail sauce & lemon (GF)

Petite zucchini & haloumi frittata  

H O T  &  C O L D  C A N A P E S  $ 3 . 5  E A C H 

P R A W N S  C A N A P E S  $ 5 . 5  E A C H

S U B S T A N T I A L  I T E A M S  $ 6 . 0  E A C H

H O T  I T E M S 
SERVED READY TO REHEAT IN OVEN

Slow-braised beef cheek pie w mash 

Karaage chicken skewers w tonkatsu (GF) 

Malay satay chicken skewers w spicy peanut sauce (GF) 

Puff-wrapped mini cheese kranskys w tomato relish 

Panko crusted chicken tenderloins w citrus mayo 

Braised leek & gruyere quiche w slow-roasted tomato (V)

S U B S TA N I TA L  I T E A M S 
SERVED READY TO REHEAT AND ASSEMBLE 

Mini cheese kansky hot dogs w BBQ’d onions, cheese & American mustard

Mini wagyu cheese burger w smoky BBQ sauce, lettuce & pickles

Twice cooked pork-belly slider w Asian slaw & hoisin 


