Catering Menu
Catering Options

Our caterers will cater to any dietary requirements requested by the client
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Velg Training

1/52 Jeffcott Street
Wavell Heights, QLD 4012
T+ 617 38660888

F+ 617 38660899

Morning/Afternoon Tea $12.00 per person

e Selection of 2 sweet or savoury morning/afternoon tea items

Lunch $24.00 per person

e Selection of assorted basic & deli sandwiches and gourmet wraps

e Fruit platter

Morning Tea & Lunch
o Selection of assorted sweet/savoury morning tea items
e Selection of assorted basic & deli sandwiches and gourmet wraps

e Fruit platter

$30.00 per person

Morning Tea, Lunch & Afternoon Tea
e Selection of assorted sweet/savoury morning and afternoon tea items
e Selection of assorted basic & deli sandwiches and gourmet wraps

e Fruit platter

velgtraining.com

$44.00 per person

Educate - Inspire - Empower



Velg Training

1/52 Jeffcott Street
Wavell Heights, QLD 4012
T+ 617 38660888

Catering Menu F + 617 3866 0899

Please note this menu is subject to change; if a select menu is not specified prior to the event, a menu will
be chosen by the event organisers

Basic Sandwich

® Ham, cheese tomato / egg and lettuce / ham and cheese / cheese and tomato / chicken and lettuce
Deli Style Sandwich

* Turkish / Sandwiches / Wraps / Rolls

Gourmet Wraps

Chicken w assorted salad, mixed lettuce

Crumbed chicken schnitzel, ranch dressing, cheese, tomato, lettuce

Turkey cranberry and lettuce

Turkey cranberry, brie, snow pea sprout, spinach Turkey, avocado, cheese, alfalfa, mixed lettuce

Ham, cheese, tomato and mixed leaves

Ham, tomato, cucumber, Spanish onion, mayo and lettuce Ham w salad

Ham w brie, sundried tomato, honey mustard mayo

e Assorted fresh baked biscuits 2 ® Banana bread
pleces * Raspberry slice
e Assorted fresh baked Danishes each e Rich chocolate brownie
® Petit fresh baked muffins each e Mini yoghurt pods w berry coul
* Large baked muffins each * Mini bircher muesli cups
* Fresh assorted fruit platter (gf) * Mini custard filled chocolate profiterole
e Scones w jam and cream each

Petit mine tarts

* Savoury muffin homemade relish large * Mini spinach and ricotta filo each
* Mini frittatas (gf) e Petit crust less high tea finger sandwich each

e Mini croissant w ham and cheese each Cheese and fruit platter w fruit paste crackers

Educate - Inspire - Empower
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