PROVIDENCE CATERING
Funeral Menus

Menu 1
$15 per person

Gourmet sandwich fingers with a choice of 3 fillings:

* Smoked salmon with cream cheese, spanish onion and baby spinach

* Rare roast beef with mushrooms, horseradish, swiss cheese and lettuce

* Chicken breast with lemon mayonnaise and flaked almonds

» Smoked ham with camembert, cranberry jam and cucumber

* Roast eggplant and capsicum with sun-dried tomato, swiss cheese and lettuce

Menu 2
$20 per person

Gourmet sandwich fingers as per Menu 1
PLUS
Your choice of 2 from the following:

* Mini quiches with Bacon, spinach, parmesan AND Caramelised onion and goat cheese (hot)
* Thai chicken balls with plum sauce (hot) (GF available)

* Veal and zucchini sausage rolls (hot)

* Short pastry tartlets with Blue cheese, fresh date and prosciutto (cold)

* Polenta with smoked trout, dill and caviar (cold) (GF)

* Prosciutto, leek and rice frittata with spicy tomato relish (cold) (GF)

OR
» Chocolate orange brownies (GF available)

* Lime and ginger cheesecakes
* Carrot cakes with cream cheese icing



Menu 3
$25 per person

Gourmet sandwich fingers as per Menu 1
PLUS
Your choice of 2 from the following:

* Mini quiches with Bacon, spinach, parmesan AND Caramelised onion and goat cheese (hot)
* Thai chicken balls with plum sauce (hot) (GF available)

+ Veal and zucchini sausage rolls (hot)

» Short pastry tartlets with Blue cheese, fresh date and prosciutto (cold)

* Polenta with smoked trout, dill and caviar (cold)

* Prosciutto, leek and rice frittata with spicy tomato relish (cold) (GF)

AND
» Chocolate orange brownies (GF available)

* Lime and ginger cheesecakes
* Carrot cakes with cream cheese icing

DRINKS

Tea and coffee
$3.00 per person.

Includes Twinings teas, coffee, milk, sugar, coffee cups and saucers, teaspoons and urn hire
Glasses and juice
$3.00 per person

Includes hi-ball tumbler hire, juices and iced water with lemon and mint

Champagne and wine glass hire available for $2 per glass



STAFF

Wait Staff package for up to 50 guests - $200 (includes 2 staff members for 2 hours)
More staff available for larger functions or if drinks are being served ($40 per staff member per
hour)

All prices include:
Delivery of food to your home or location of choice
Beautifully presented food on white ceramic platters ready to serve
Your tables set up with tablecloths, platters, serviettes and drinks/tea/coffee equipment
where required
Collection of equipment (no washing up necessary)

Providence Catering is based on Sydney’s Northern Beaches and has been catering on the
North Shore and Northern Beaches since 2003.

We take great pride in the presentation of our food and the service provided by our friendly and
reliable staff.

We can be contacted anytime to discuss your catering needs.
Angela Beard 0411 122 277

angela@providencecatering.com.au
www.providencecatering.com.au

What our customers say:

“It's always a pleasure to recommend you to anyone. Your food is always delicious, the presentation
stunning and you are lovely to liase with at any stage” Helen Bell, St Luke’s Anglican Church Mosman

“Your quiet efficiency was wonderful and the food was out of this world. All our guests commented on
how good the food was.” Cheers, Anne

“On behalf of the Moore Family | would like to thank you for making this sad day a little brighter. We
sincerely thank you” Lynn




