CATERERS

*prices are approximate and subject to change

Culinary Catering

Intimate Packages

Menu 1 $45pp
Garden Canapes - Sushi, Vegetable Frittata,

Spring Rolls, Sausage Rolls

Gourment Roast Buffet - Pork, Beef, Chicken

and Vegetables.

Menu 2 $55pp
Garden Canapes- Sushi, Spring Rolls, Salt

and Pepper Squid, Curry Puffs, Fritatta

Alternate Drop Entrees - Salt and Pepper

Squid and Lamb

Alternate Drop Mains - Chicken with Spinach

and Ricotta and Sirloin with Caramelised

Onion

Menu 3 $65pp
Garden Canapes- Sushi, Salmon Blini, Mini

Quiche, Frittata, Sausage Rolls, Spring Rolls
Alternate Drop Entrees- Prawn and Avocado

and Pork Belly

Alternate Drop Mains- Chicken with Spinach

and Ricotta and Eye Fillet with Brandy Sauce
Bumbles Catering

Cocktail Style

Menu | $40pp
Smoked Salmon Blinis, Prawn Sandwiches,

Fish Tacos, Rice Paper Rolls, Sausage Rolls,

Spring Rolls, Rice Balls and Grazing Board

Menu 2 $50pp
Fish Tacos, Prawn Sandwiches, Scallops and

Chorizo, Cheese Tart, Spring Rolls, Mini

Chicken Burgers, Duck Pancakes, Lamb

Fillet, Eye Fillet, Sweet and Savoury Grazing

Board

Menu 3 $6opp

Coconut Prawns, Salmon Blinis, Scallops,
Pate and Cookies, Lamb Sliders, Duck
Pancakes, Onion Tart, Lamb Cutlets, Rib
Fillet, Sweet and Savoury Grazing Board

$72.90pp

$79.90pp

$82.90pp

$86.90pp

$10.90pp

In Season Catering Fvents
Single Tipi - Grand

Menu i

Pre-Dinner Chefs Selection Canapes
Traditional Buffet

Fresh Bread Rolls

Wedding Cake Cut & Placed on Platters for
Self-Service

Menu 2

Grazing Board

Classic Canapes

Substantial Canapes

Petit Four Dessert Canapes

Wedding Cake Cut & Placed on Platters for
Self-Service

Menu 3

Pre-Dinner Chefs Selection Canapes

2 Course Alternate Drop

Fresh Bread Rolls

Wedding Cake Cut & Placed on Platters for
Self-Service

Menu 4

Pre-Dinner Chefs Selection Canapes

Option #2 Share Style Grazing

Fresh Bread Rolls

Wedding Cake Cut & Placed on Platters for
Self-Service

Dessert



FOOD TRUCKS

*prices are approximate and subject to change

Rolls Pho Mi

Vietnamese

Small Bites Menu $19pp
Spring Roll

Wonton

Rice Paper Roll

(2) Mini Banh Mi or Mini Pho or Mini Noodle
Salad

Big Bites Menu $28pp

Spring Roll

Wonton

Rice Paper Roll

(2) Banh Mi or Pho or Noodle Salad or Rice
Bowl

Little Tasters Menu $31pp
Spring Roll

Wonton

Rice Paper Roll

Banh Mi Slider

(2) Mini Pho or Mini Noodle Salad or Mini

Rice Bowl

Big Tasters Menu $36pp
Spring Roll

Wonton

Rice Paper Roll

Banh Mi Slider

(2) Pho or Noodle Salad or Rice Bowl

Dessert Menu $10-15pp

Mango Sago Pudding

Pandan Créme Brulee

White Chocolate and Pandan Panna Cotta
Vietnamese Coffee and Condensed Milk
Panna Cotta

Mochi Ice Cream

Fruit Platter

$20pp

$25pp

$30pp

$40pp

/icatela Mexican
Mexican Street Food
Menu |

Minimum 75 People
One Street Snack
Two Tacos

Menu 2
Minimum 70 People

Two Street Snacks
Two Tacos

Menu 3

Minimum 50 People
Three Street Snacks
Two Tacos

Menu 4

Minimum 40 People
Three Street Snacks
Two Tacos
Quesadilla

$5 piece
$14pp | 3e2

$1,170 | 6op
$1,560 | 8op
$1,900 | 100p
$2,280 | 120p

Samba Catering
Spanish Cusine
Skewers

Minimum 40 Per Flavour
Angus Beef

Chicken

Calamari and Chorizo
Vegetable

Paella

Minimum 60 Portions
Chicken & Chorizo

Mixed Mushroom
*Seafood Paella
*Calamari, Chorizo, Chicken & Mussels
*+$5 Per Portion



FOOD TRUCKS

*prices are approximate and subject to change

The Italian Job
Woodfire Pizza + Pasta
Menu 1

Minimum 70 People
Antipasto Platters

Garlic Bread

Pear and Rocket Salad

4 types of Gourmet Pizzas
Handmade Gnocchi [ Pasta

Menu 2

Minimum 55 People

Antipasto Platters

Garlic Bread

Bruschetta Canape

Truffle and Mushroom Risotto Canape
Haloumi Slides

Pear and Rocket Salad

5 types of Gourmet Pizzas

2 Handmade Gnocchi [ Pasta

Menu 3

Minimum 35 People

1.5m Grazing Table

Garlic Bread & Tomato Focaccia
Bruschetta Canape

Truffle and Mushroom Risotto Canape
3 Deluxe Canapes of your choice

Pear and Rocket Salad

5 types of Gourmet Pizzas

3 Handmade Gnocchi [ Pasta

Dessert Canapes

$42pp

$55pp

$73pp

$50pp

JR Smokehouse
Smoked Meats

Texas Trinity

Minimum 60 People
Three Mains
Three Sides

Smoked Meats

BBQ Pork Ribs

Texas Style Brisket
Maple Glazed Chicken
Tecate Chicken
Carolina BBQ Ribs
Hot Links

Vegetarian Mains

Smoked Beetroot

BBQ Maple Miso Mushrooms
Broccoli and Almond Salad

Sides and Salads

Green Apple and Kale Coleslaw
Potato Salad

Smoked Mac n Cheese
Lettuce and Strawberry Salad
Corn on the Cob

Corn Salad

Corn and Bean Salad
Cucumber Salad

Pit Beans

Ranch beans

House Pickles

These are a few of our frequent caterers, you will have to contact them to

organise their participation in your wedding day.

You are welcome to choose from this list or invite your own caterers [ food

trucks for your wedding day.

Feel free to hire a mobile bar or BYO drinks for the night of your wedding.

Gold Coast Farm House does not provide any wait or bar staff, this will have to

be organised with your caterers.



