KAB CATERING -

SPRING SUMMER 25/26

26.20
Egg, bacon, ricotta & chive breakfast filo pie
Manchego, corn & chive sour cream scone with jalapefio cream
cheese
Tropical fruit salad w lychees, basil seeds & coconut jelly
. . . . 25.15
Bacon, folded egg, spring onion & spinach Kaiser damper bun
Blueberry, orange & white chocolate teacake
Raspberry chia pudding with coconut gel & freeze dried
raspberry
26.10
Wilted Greens, leek, feta & ricotta roti w lemon yoghurt
Turmeric buckwheat & cashew granola with spiced pear compote
& ginger yoghurt
Apple & blueberry pastizzi w cinnamon sugar
26.20

Chorizo, haloumi & chimichurri mayo breakfast bagel

Rhubarb & orange Croissant w macadamia & cinnamon sugar

Mango Lychee sago with passionfruit, coconut chips & whipped
coconut cream

Ricotta, almond, mandarin cake w mandarin icing & freeze-
dried mandarin

Goat’s curd, zucchini & chilli muffin

Strawberry petit ricotta cannoli

Chorizo, leek & ricotta Savoury Tart

Lemon myrtle teacake w finger lime icing

Poached lemon herb chicken & pancetta Little Filled Roll

Dark chocolate & pistachio brownie

Spinach & Feta Pastizzi

12.85

13.05

10.50

10.00

MINIMUM OF 12 PER PACKAGE
48 HOURS NOTICE REQUIRED ON ALL CATERING
ALL DIETARIES CAN BE CATERED TO ON REQUEST
INDIVIDUAL PACKAGING INCLUDED



