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Sir Thomas Sopwith Catering Menu 

 

Boardwalk Catering – Drop off menu  

  

GF = Gluten Free | V = Vegetarian | S = Seafood | VGN = Vegan 

 

Drop Off 1 

(LIGHT HEATING REQUIRED)  

$35.00 plus GST per person 

 

Double smoked ham, cheese and Italian parsley mini quiche caramelised onion and goats 

cheese tartlet (V)  

  

Peking duck pancakes with sliced cucumber and spring onion poached chicken and walnut 

finger sandwich  

Freshly shucked Coffin Bay oysters, finger lime vinaigrette (GF)  

  

Chicken and chorizo cocktail pie  

  

Substantial:  

Marinated king prawns with tomato, avocado, chervil and red onion salsa (GF)  

 

Drop Off 2 

(LIGHT HEATING REQUIRED)  

$44.00 plus GST per person  

  

Handmade sushi with soy and wasabi (S) (GF no soy) roast mushroom quiche with rosemary 

salt (V)  

Caramelised onion and goats cheese tartlet (V)  

Poached chicken and walnut finger sandwich  

  

Moroccan style lamb skewers with minted yoghurt (GF) pulled pork sliders with apple 

chutney  

Peking duck pancakes with sliced cucumber and spring onion  

  

Substantial:  

Thai beef salad with glass noodles and coriander (GF)  

  

Assorted bite sized macaroons 
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Drop Off 3 

(HEATING/COOKING REQUIRED) 

$53.00 plus GST per person 

 

Spinach and goats cheese quiche (V) 

Caramelised pear with lemon ricotta on buttered crouton (V) 

Peeled king prawn with chilli and coriander dressing (S) 

Freshly shucked Coffin Bay oysters, finger lime vinaigrette (GF) 

 

Spring lamb pies with tomato chutney 

Creamed leek, spanner crab and chive tartlet (S) 

Satay marinated chicken skewers (GF) 

Seared kangaroo fillet on beetroot relish with lemon myrtle 

Crème fraiche GF 

 

(GF) 

Substantial: 

Thai green chicken curry with jasmine rice and coriander 

 

Assorted mini chocolate dipped gelato cones (V) 

Pineapple, rockmelon and strawberry brochettes (GF) (V) (VGN) 

Please Note: 

 

A minimum spend of $400.00 + GST per order is required. Some heating and assembly may 

be required– full instructions will be provided. 

 

 

Platter Menu:  

  

Cheese Platter 

$95.00 per platter, plus GST 

A selection of Australian cheeses, crackers, fruit paste and fresh fruit 

 

Dips Platter 

$60.00 per platter, plus GST 

A selection of dips served with crudités and  crisp breads 
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Antipasto Platter 

$75.00 per platter, plus GST 

Marinated olives, grilled seasonal vegetables, grilled Turkish bread 

 

Sandwich Platter 

$90.00 per platter, plus GST 

Assorted sandwich fillings on wholegrain, white bread and wraps 

*Gluten free sandwich platter available on request 

 

Seafood Platter (GF) 

$260.00 per platter, plus GST 

Market fresh seafood – seafood is market dependent: Balmain Bugs, King prawns, scallops, 

Sydney Rock Oysters, Baby octopus & Lobster Tail with various dressing and sauces 

 

Charcuterie Platter 

$95.00  per platter, plus GST 

Cured sliced meats including ham, salamis, jamon iberico, olives & grilled Turkish bread 

 

Pastries Platter (GF available) 

$75.00 per platter, plus GST 

Freshly baked assorted Danish pastries, croissants and scrolls 

*Glute free pastries and platters available on request 

 

Fruit Platter (GF) 

$80.00 per platter, plus GST 

Freshly sliced seasonal fruit 

 

QUICHE PLATTER 

$80.00 per platter, plus GST 

A selection of freshly baked quiches including vegetable, ham and cheese, roast mushroom 

and spinach & fetta 

 

Please Note: 

 

Allow one platter for every 10 - 12 guests 

Not a substantial meal only sufficient as light food. 

Minimum spend of $400.00 plus GST. If minimum spend is not reached the difference 

between the total platter price and the minimum spend will be charged. 
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