GRAZING FEAST 2017
Canapes on arrival followed by a shared platter main service and an alternate drop dessert creates a
wonderful solution that encourages guest interaction and a relaxed atmosphere

Canapés on arrival (select three)
Sundried tomato, horseradish, smoked salmon, caper tartlets
Salt and pepper calamari, saffron mayonnaise (gf)
Vietnamese rice paper rolls, hoisin dipping sauce
Buttermilk southern fried chicken, ranch dressing
Tandoori chicken skewers w mint raita
Peking duck pancakes, hoisin, cucumber, shallots
Roma tomato, fetta, basil, bruschetta
Grilled Moroccan lamb, haloumi, harrisa yoghurt (gf)
Grilled haloumi, sweet and sour figs (gf, v)
Canapes: 11.0

Main
Includes three proteins, three salads, dinner rolls and condiments. Served to the table for guests to
enjoy

Protein (select three proteins from the following)
Tender eye fillet steak, caramelised onions (gf)
Marinated chicken breast, spiced hummus
Gourmet pork & fennel sausage, house tomato relish (gf)
Fresh whole king prawns on ice, mary rose lemon sauce (gf)
Lamb rump, harrisa, salsa verde
Grilled Atlantic salmon, hollandaise (gf)
Garlic herb, field mushrooms, marinated haloumi (gf, v)
Crispy skinned pork belly (gf, df)

Salad (select three)
Roasted potato salad (v, gf) - Garlic scented roast potatoes, creamy seeded mustard dressing
Tossed green garden salad (v, gf) - Fresh seasonal green leafy lettuce, cherry tomatoes, cucumbers,
red onion, coriander, lime and ginger dressing
Caesar Salad - Cos lettuce, eggs, crispy bacon, crunchy croutons, traditional creamy Caesar dressing
Beetroot, mint, feta, walnut salad (v) - Sweet beetroot, shredded mint, crumbled feta, walnuts, baby
spinach
Quinoa, orange, roast pumpkin, baby spinach (v) - Quinoa, roast pumpkin tossed with orange
wedges, baby spinach
Mains: 35.0

Dessert (select two)
Valrhona dark chocolate tart, raspberry compote, vanilla crème Chantilly
Eton’s mess – vanilla meringue, tapioca boba, mascarpone, spiced strawberries (gf)
Deconstructed apple and poached pear crumble, vanilla bean ice cream
Espresso panacotta, hazelnut brittle
Polenta lemon ricotta cake, citrus sorbet, blood orange syrup (gf)
Dessert: 12.0
Canape, main and dessert package: 55.0
Full grazing table setting available. Includes cutlery, crockery, glassware, napkins, menus: 12.0 pp

Beverage Packages
A full range of alcoholic and non-alcoholic beverages available
Please contact our events team for more information

Terms and conditions
The following terms and conditions apply to events conducted by Australian Catering Services
1.
Tentative bookings will be held for no more than seven (7) days.
2.
A minimum deposit of $300.00 confirms your booking and will be deducted from the total final payment
required for your function. ACS reserves the right to vary the deposit amount for large events.
3.
Final payment is required forty eight (48) hours prior to your function.
4.
If making payment with a credit or debit card, a surcharge equal to 2% of the total function cost will be
added to the total price of your booking.
5.
Final numbers are requested five (5) working days prior to the function date.
This number will represent the minimum number of guests for which you will be charged.
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This menu pricing is based on a minimum food spend of $1000.
Functions held on Sundays, Public Holidays, Christmas Eve and New Years Eve are subject to availability and
will incur a 15% surcharge on the quoted menu prices.
STAFF PRICING
Monday-Friday
Saturday
Sunday
CHEFS
$47.25 p/h
$52.50 p/h
$63.00 p/h
WAITERS
$42.00 p/h
$47.25 p/h
$52.50 p/h
SUPERVISOR
$47.25 p/h
$52.50 p/h
$63.00 p/h
Unless otherwise stated all events require a minimum of one chef and one waiter for 3 hours per staff
member.
Depending on your menu selection and number of guests attending we will advise you on the staffing
levels to ensure an efficient meal service.
All staff requirements are charged from our Windsor base to your function and returning to Windsor.
It is required that the organiser will conduct the function in an orderly manner in full compliance with all
statutory laws.
A travel fee applies to events conducted outside the Brisbane area. Further details on travel fees can be
provided on request.
Cancellations must be made in writing, with the following payment policy applying:
a. In the case of a cancellation notified more than fourteen (14) days prior to the function, ACS will refund
50% of the deposit.
b. In the case of cancellations notified less than fourteen (14) days prior to the function, ACS will retain the
full deposit.
c. In the case of a cancellation notified less than five (5) working days prior to the function, the full invoice
will require payment.
Anticipated guest numbers are required at the time of booking. Decreases of greater than 50% from the
anticipated guest numbers must be notified fourteen days prior to the event date or a $10pp surcharge will
be incurred. Eg: A client provides an anticipated guest number of 150 and confirms only 70 guests will be
attending five days out from the event date. This client would incur a surcharge of $10 x 80.
ACS reserve the right to charge an additional fee for events that require a difficult set up, such as staircases
or delayed service set up’s. Any such fees will be advised during site inspection.
Breakages – ACS reserves the right to on charge to the client the cost of any replacement glassware or
equipment that is damaged, destroyed or lost during the course of the event. All equipment remains the
property of Australian Catering Services.
Parking – to provide our service ACS requires one designated car parking space for a vehicle if required.
Should parking charges/fees apply to the parking area these fees will be on charged to the client
In the event where your overdue account is referred to a collection agency and/or law firm, you will be liable
for all costs which would be incurred as if the debt is collected in full, including legal demand costs.
Full payment required for cancellation under 48 hours.

