


Private Chefs

Your personal chef will consult with you regarding meal options. They will take care of all

shopping, preparation and clean up. You can hire a chef for just one day or for multiple days of

dining. All of our Chefs are trained in many different styles of cuisine and have the highest of

service standards. 

$40 per hour, Minimum of 4 hours

Groceries incur 20% surcharge

Set Menus

These menus have a fixed price per person.

They include all food and chef labour.

We have a range of different menus to choose from

Standup/Cocktail 

Family Style Banquet dinners

3 course Alternate drop 

7 Course Degustation

Casual Barbecue

If you would like a personalised dining experience we can create a menu tailored to your needs.

Wait Staff

Wait staff can be hired at an additional cost of $40 per hour for a minimum of 3 hours.  

Groups of 10 or more require wait staff.



Banquet Dinner

Ideal for family style dining, birthdays, & Reunions

To Start

Selection of King Island Cheeses, dried fruit & crackers

Table Banquet

Choose 2 options

Roast Duck leg, pearl barley, pomegranate molasses, dressed leaves

Local Barramundi, star anise cured pineapple, roasted yellow curry sauce, baby coconut salad (GF)

Lamb Backstrap, Shallot puree, truss tomato, olive crumb and sage crisps (GF)

Scotch fillet Beef, garlic butter, smoky eggplant, cherry tomato and parsley salad with chimmi churri (GF)

2 hour brined Chicken Breast; garlic creamed spinach, fried cauliflower and sprouts (GF)

Crisp skinned Atlantic salmon, shredded tartare raw slaw dressed with lemon, fried capers, dill oil (GF) 

Sides

Caramalised Pumpkin & Carrot, anise spiced yoghurt, toasted seeds and dried rose (GF)

 Mustard dressed Desiree potato, pickled cauliflower and cornichon (GF)

Cos lettuce hearts with orange aioli and candied walnut (GF)

 Bread with Smoked & whipped butter 

$110 per person

Minimum 8 people

Includes Chef, linen napkins , plates & cutlery



Plated Alternate drop style

To Start

Oysters with Thai cucumber salsa (3 per person)

Entrees

Choose 2 options

Tiger Prawns with lemon pressed cucumber, smoked avocado, herb buttered rye bread and cocktail sauce

Pork & Pistachio terrine, salted red cabbage, tea soaked sultanas, pickled carrot and hand pulled lavosh

Peri peri chicken skewers, Spanish slaw and toasted corn puree (GF)

Rare Yellow fin tuna, coconut ash mayonnaise, pickled fennel, small tomatoes, radish and toasted seeds  

Shaved Procuttio, fresh and roasted Heirloom tomatoes, basil crisps, goats’ cheese, shallot powder (GF) 

Mains

Choose 2 options

Fish of the day, cooked in Miso butter with celeriac slaw, fried capers, prawn confetti & Asparagus

Lamb Back Strap, onion and garlic puree, fried tomato & olive, crispy sage

Beef Tenderloin, pressed lemon potato, asparagus, truffle scented duxelle and shiraz jus

Roast Duck leg, pearl barley, pomegranate molasses, dressed leaves

Confit truss tomato, pickled baby carrot, beetroot puree, sweet pean, olive crumb

Local Barramundi, star anise cured pineapple, roasted yellow curry sauce, baby coconut salad (GF)

Dessert

Flavours of Chocolate, mango & passionfruit

$135 per person

Includes Chef, linen napkins , plates & cutlery



7 course Degustation

Tomato

Roasted Heirlooms, goats cheese, fried basil, pickled shallot, procuttio shard

Prawn

Herb buttered Rye, smoked Avocado, shell powder, cucumber, radish

Chicken

Fennel and toasted corn, coconut ash aioli, herb oil, dried rose

Barramundi

Star Anise cured Pineaplle, roasted yellow curry, baby coconut

Lamb

onion puree, olive crumb, sage crisps, jus

Watermelon

menthol, lime

Chocolate

mango, passionfruit, crunch

$170 per person

Includes Chef, linen napkins , plates & cutlery



Canapé Options

Haloumi with cumber, lemon and mint (GF) (V)

Tempura baby carrots with miso glaze (V)

Blue Cheese and fig Arancini (V)

Onion caramel and thyme tartlet topped with whipped goats cheese (V)

 Basil shortbread, tomato tapenade bocconcini and olive crumb (V)

Rare peppered Beef, rouille, crisp wonton and pickled mushroom

 Peppered Beef Pies with Tomato jam

Pork Chicharon with lime salt (GF)

Pork and fennel sausage rolls with Caramalised apple puree

Smoked Chicken, papaya and tamarind tartlet

Beef Medallion Lollipop with hoi sin and peanut crust

 Smoked Salmon, sweet potato rosti and caper crème fraiche

Oysters with Thai cucumber salsa (GF)

Reef fish Ceviche, Avocado puree, sweet potato curl (GF)

Sesame crusted Tuna, pickled fennel and dill (GF)

Miso Salmon, spring onion fried Nori roll (GF)

Coconut fried prawns, mango & chilli mayo 

Substantial Options

3 Bite Beef Burger, tomato jam, melted cheese, soft bun, pickle

 Panko crumb Spanish mackerel, fried potatoes, caper aioli

Nicoise Salad, Rare Yellow fin Tuna, tapenade, crisp beans, soft egg, mayo (GF)

Pulled Pork Adobo Soft Taco, lime marinated red cabbage, Pico de gallo and smoked avocado

South Indian Seafood curry, poppadum, Kachumber salad (GF)

Fried Pork Belly, pickled paw paw, peanut caramel (GF) 

Stand up & Cocktail

Minimum of 25 guests

9 Canapés for 2 hours of service

$28 per person

9 Canapés & 2 Substantial dishes for 2-3 hours of service

$42 per person

Waitstaff required for all Stand up & cocktail Events



Barbecue

2kg Scotch fillet steaks (approx. 10)

12 Thick Pork and apple sausages

2kg Chicken breast in lemon and parsley marinade

 12 Prawn Skewers marinated in garlic and chilli

 2kg Sweet Potato, macadamia and shallot salad with garlic aioli

Caprese salad of Tomato, Bocconcini and basil

Green salad of leaves, cucumber and sprouts with mustard dressing

 1 loaf of Turkish bread

Tomato ketchup, Barbecue sauce and butter

 Amounts based on feeding 10- 12 people

 $400  Drop off only  self cook

$120 extra for Chef to cook

Breakfast

Continental Table banquet

Danish pastries

Fresh whole fruit

Cranberry & Coconut muesli

Cereals

Natural & Fruit Flavoured Yoghurts

Breads for toasting

Milk, Juices, Tea & Coffee

Choose 1 hot item from below

Bacon, silky scrambled eggs, Lemon & thyme mushrooms and tomato with toasted ciabatta

Smoked Salmon Bruschetta with poached egg and fennel oil

French toast with mango, banana & lime

Eggs benedict with spinach & champagne ham 

$48.50 per person

Minimum of 6 Guests



info@portdouglascatering.com.au
www.portdouglascatering.com.au

07 4099 4233


