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FOR THE OFFICE

BREAKFAST / MORNING TEA / AFTERNOON TEA*gluten-free bread available

Assorted yogurt cups
99% fat-free yogurt with assorted toppings eg. Passionfruit, mix berry, granola

Mini muffins
blueberry, raspberry, chocolate , banana and/or orange poppy seed

Mix mini pastries

French danishes (blueberry, apple), chocolate croissants, snails, almond croissants

Sweet Tarts
strawberry, lemon, custard, fruit boxes of 6

Banana bread
served as platter with butter and jam

Friands
Blueberry, almond, orange poppyseed or raspberry

Mini donuts
Vanilla custard, jam, nutella minimum 6

Ham/cheese OR tomato/cheese croissants
served in quarters

Savoury Tarts
Bacon/spinach/egg OR roast pumpkin/feta/spinach OR tomato/spinach/feta

Mini French butter croissants or danishes

Mini quiches

*Petite bacon egg rolls with sauce

*Petite fried egg spinach and tomato relish rolls
Seasonal Fruit platter

Sml 3-5ppl  $33

Med 6-11ppl $44

Lg 12-19ppl  $§55
XLg 20 -35ppl $75

$5.5 each

$5.5 each

$5.5 each

$6 each

$7/slice

$5.5 each

$6 each

$8.5/croissant

§7 each
§5 each
$§13 for 6
$6 each

$6 each
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LUNCH

Chicken involtini
breast filled with breadcrumbs, cheese, semi-dried tomatoes and double-smoked ham  $11.5 each

Spinach and ricotta cannelloni (minimum 5) $13/serve
Vegetarian lasagne (minimum 5) $12 each
Gourmet beef lasagne (minimum 5) $13 each

House made Sicilian meatballs with dipping sauce (minimum 5) $5
each

Petite quiche tarts tomato basil, chicken leek, ham and cheese minimum 12 $4.5 each

Gorgonzola and prosciutto crostini drizzled with honey (minimum 5)
$4.5 each

Chilli and garlic prawn skewers (minimum 5) $6 each

Johnny cakes with smoked salmon, créme fraiche and dill (minimum 5)

$4.5each

Petite spring rolls served with sweet chilli dip 12 pieces@$13
Cherry tomato, baby bocconcini and fresh basil skewers drizzled with EVO (minimum 5) $4.5
each

Cocktail samosas with sweet chilli dipping sauce 10 pieces@$16
Dim Sims with dipping sauces 15 pieces@$ 16
Mini wagyu beef sliders with leaves and tomato relish on milk bun (minimum 5) $6.5
each

Gnocchi Gorgonzola with toasted walnuts served in noodle box  (minimum 5) $6.5
each

Chicken and mushroom risotto served in noodle box (minimum 5) $6.5
each

Panko chicken sliders with slaw and lime aioli on a milk bun (minimum 5) $6.5
each

Avocado, tuna flake tortillas, shredded cabbage and sriracha aioli (minimum 5) $5 each
Coriander and sweet chilli fish cakes with sriracha aioli (minimum 5) $6.5

each
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Pulled pork sliders with slaw and aioli on a milk bun (minimum 5) $6.5
each
Handmade Gorgonzola arancini balls (minimum 5) $5 each
Hokkien noodle chicken vegetable stir-fry with oyster sauce (minimum 5)
$6.5 each
Hot dog sliders with American mustard and tomato sauce (minimum 5)
$6.5 each
Penne Arrabiata (chilli in a red sauce) (minimum 5) $6.5
each
Roast pumpkin, chorizo and beetroot pesto crostini (minimum 5)
$4.5each
Shared antipasto platters with cured meats and pickled vegetables S7 pp
Salt 'n’ Pepper squid with housemade tartare sauce (minimum 5) $6.5
each
Fresh oyster with vinaigrette $22/6pieces
Peeled prawns served with lemon wedges and house made tartare sauce $65/kg
Steamed mussel with chilli garlic wine and fresh parsley $35/kg

Mixed vegetable frittata
Smil 3-5ppl  $32
Med 6-11ppl $44
Lg 12-19ppl  $55
XLg 20 -35ppl $75

SANDWICHES

Please choose from our delicious range of sourdough sandwiches, cut in half:

Chicken, cucumber, celery, apple, mixed leaf and mayonnaise
Ham, cheese and tomato

Tuna, mix leaf and cucumber

Prosciutto, tomato and Provolone cheese

Smoked salmon, capers, Spanish onion and baby spinach
House roast pork, slaw and spinach

Peri peri chicken salad

Mixed leaf, tomato, cucumber, carrot and red cabbage (V)
Grilled vegetables, tomato and feta (V)

Schnitzel mixed leaf and aioli
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$10.5/sandwich
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SALADS

Cumin spiced quinoa, pearl barley and vegetable

Brown rice, poached chicken and vegetable

Penne pesto, pumpkin, semi-dried tomatoes and baby spinach

Mixed leaf with roasted pumpkin, feta, cucumber, tomato and red cabbage

Baby spinach, feta, walnut, sesame, fresh tomato and cucumber

Honey soy chicken, rice noodle and Asian veggies

Moroccan spiced couscous with roasted vegetables and crumbled feta

Pearl couscous, tri-colour quinoa, poached green vegetables, toasted almond meal and citrus
dressing

e Chicken caesar salad

Sml 3-5ppl  $37
Med 6-11ppl $48
Lg 12-19ppl  $60
XLg 20 -35ppl $90

Please choose one salad type per platter. 30% extra for addition of pork or chicken

DRINKS

Individual Juice bottle §5 each
Soft drink cans $3.5each
2L freshly squeezed 0J $13

For any special requests, please contact David 02 9566 1177 or twofratellicafe@gmail.com
24 hour notice for all orders.

Thank you


mailto:twofratellicafe@gmail.com

