
Morning / Afternoon Tea

182 harris street pyrmont 2009  t: 9518 5080   f: 9518 5025  e: catering@funkychef.com
w: funkychef.com

                                                $3 per item
Minimum order 20 of any item

Chef’s Selection is available (no minimum order)
$6pp – 2 items each
$8pp – 3 items each

Cocktail Muffin Selection: (2 per serve)
Mango & Muesli,  Chocolate Chip

Lemon & Poppy seed,  Orange & Poppy seed
Pineapple, Sultana & Oat,  Cinnamon & Strawberry

Cocktail Friands

Apple & Cinnamon Pastry Puffs

Mini Glazed Fruit Tartlets

Mini Chocolate & Mascarpone Tartlets

Mini Lemon Meringue Pavlova

Fruit Scones with Jam & Cinnamon Cream

Cinnamon Dusted Fruit Skewers

Mandarin Smoothie Shot with Fruit Concasse

Pumpkin & Cheddar Scones with Mascarpone

Herb Scones topped with Smoked Salmon, Sour Cream & Chives

Smoked Chicken, Roma Tomato & Rosemary Quiche

Spinach, Roast Tomato, Mushroom & Fetta Tart

Cocktail Beef Pies

Herb Blini with Smoked Salmon & Sour Cream

Mushroom Blini topped with Prosciutto and Pear Relish

Mini Frittatas:
Bacon & Caramelised Onion

Spinach & Fetta
Semi Dried Tomato, Rosemary and Cheddar

Mushroom & Capsicum

Cocktail Rolls:
Roast Chicken & Pumpkin with Parsley & Sage

Chardonnay Ham, Cheddar, Basil & Tomato Chutney
Smoked Turkey, Avocado & Cranberry

Spanish Salami, Olives, Cucumber
Poached Salmon Salad

Chargrilled Capsicum, Eggplant, Hummus & Baby Rocket

*   *   *   *   *

Please note that prices are exclusive of gst.
Additional menus can be put together based on your personal favourites, diet requirements and budget preferences.

Delivery charges may apply.
First Class Chefs, Boardroom Service Staff, Equipment & Beverages can be arranged on request.


