
2026 MENU

PASTADELI CATERING





ALLERGEN STATEMENT 

Not all ingredients are listed under each food item. The
descriptions are only a rundown of the product’s main ingredients.
*Low Gluten dishes have no added gluten. Please keep in mind these
dishes are prepared in a kitchen that handles many other products
containing gluten. Whilst care is taken in the preparation, we

cannot guarantee cross-contamination with foods containing gluten
and other allergens including tree nuts, peanuts, dairy, seafood,

soy, lupins, sesame seeds will not occur.

(V) VEGETARIAN (VG) VEGAN (LG) LOW GLUTEN 



PANINI 
Notice Period – 1 Day

 Soft Roll Ciabatta Roll

MORTADELLA
Plain Mortadella, Provolone Cheese
(Dolce), Tomato, Lettuce, Salt.

 $11.90ea  $11.90ea

HAM
Leg Ham, Swiss Cheese, Sliced Tomato,
Cracked Pepper, Salt.

 $11.90ea  $11.90ea

HAM AND SALAD
Ham, Tomato, Avocado, Cucumber, Mixed
Lettuce, Mayonnaise, Salt & Pepper.

 $11.90ea  $11.90ea

CHICKEN CAESAR
Coz Lettuce, Crumbed Chicken Breast,
Bacon, Parmesan Cheese, Mayonnaise.

 $11.90ea  $11.90ea

PROSCIUTTO
Prosciutto, Fresh Basil, Provolone
Cheese, Tomato, Olive Oil.

 $11.90ea  $11.90ea

SALAMI
Mild Salami, Rocket, Bocconcini Cheese,
Sundried Tomato Chilli Pesto.

 $11.90ea  $11.90ea

ROAST CHICKEN
Roasted Chicken, Mixed Lettuce,
Avocado, Mayonnaise, Cracked Pepper.

 $11.90ea  $11.90ea

SMOKED SALMON
Smoked Salmon, Camembert Cheese,
Cucumber, Avocado, Alfalfa, Cracked
Pepper. Optional: Add RedOnion.

 $13.90ea  $13.90ea

SALAD (V)
Swiss Cheese, Mixed Lettuce, Tomato,
Cucumber, Avocado, Salt and Pepper.

 $11.90ea  $11.90ea

ROAST VEGETABLE (VG)
Roasted Pumpkin, Roasted Capsicum, Baby
Spinach, Red Onion, Tomato, Avocado &
Onion Chutney.

 $11.90ea  $11.90ea

EGGPLANT(V)
Eggplant Parmigiana, Swiss Cheese and
Rocket.

 $11.90ea  $11.90ea

FRITTATA (V)
Frittata, Provolone Cheese (Dolce),
Roasted Capsicum, Rocket.

 $11.90ea  $11.90ea



BRIOCHE 
CIRCULAR BUN 
Notice Period – 1 Day
  

Standard Cocktail
  

HAM
Leg Ham, Swiss Cheese,
Sliced Tomato, Cracked Pepper and Salt.
  

$8.90ea
  

$5.90ea
  

SMOKED SALMON
Smoked Salmon, Camembert Cheese,
Cucumber,
Avocado, Alfalfa, Cracked Pepper. 
Optional:Add Red Onion.
  

$10.90ea
  

$6.90ea
  

CRUMBED CHICKEN
Crumbed Chicken Tenders, Mixed Lettuce,
Avocado, Tomato and Mayonnaise. 
Optional:Add Cheese.
  

$8.90ea
  

$5.90ea

PROSCIUTTO
Prosciutto, Fresh Basil, Provolone
Cheese, Tomato, Olive Oil.
  

$8.90ea
  

$5.90ea
  

SALAMI 
Mild Salami, Rocket, Provolone Cheese,
Sundried Tomato Chilli Pesto.
  

$8.90ea
  

$5.90ea
  

ROAST CHICKEN
Roasted Chicken, Mixed Lettuce, Avocado,
Mayonnaise, Cracked Pepper.
  

$8.90ea
  

$5.90ea
  

SALAD (V)
Swiss Cheese, Mixed Lettuce, Tomato,
Cucumber, Avocado, Salt and Pepper.
  

$8.90ea
  

$5.90ea
  

EGG AND BACON 
Fried OR Scrambled egg.
  

$8.90ea
  

$5.90ea
  

EGG AND AVOCADO CHEESE
Fried OR Scrambled egg.

$8.90ea
 

$5.90ea
 

Brioche Are Presented in Either a Plastic Platter or Cardboard Catering Box.
Please Specify If You Require Them Whole or Cut in Half.



SANDWICHES 
WHITE OR MULTIGRAIN BREAD
Notice Period – 1 day
  

HAM
Leg Ham, Swiss Cheese,
Sliced Tomato, Cracked Pepper, Salt.
  

$8.90ea
  

ROAST CHICKEN
Roasted Chicken, Mixed Lettuce, Avocado, Mayonnaise,
Cracked Pepper.
  

$8.90ea
  

CUCUMBER (V)
Cucumber, Cheddar Cheese, Alfalfa.
  

$8.90ea
  

HAM AND SALAD
Ham, Tomato, Cucumber, Avocado, Mixed Lettuce
Mayonnaise. Optional: Add Shredded carrot
  

$8.90ea
  

SMOKED SALMON
Smoked Salmon, Camembert Cheese, Cucumber, Avocado,
Alfalfa,Cracked Pepper. Optional: Add Red Onion.
  

$10.90ea
  

EGG AND SALAD (V)
Boiled Egg, Cucumber, Tomato, Mixed Lettuce Alfalfa,
Mayonnaise.
  

$9.90ea
  

Sandwiches Are Presented in Either a Plastic Platter or Cardboard
Catering Box. Please Specify If You Require Them Whole, Cut in Half
or Quartered. All Sandwich OptionsCan Be Made Using GlutenFree
Bread.



WRAPS 
WHITE OR MULTIGRAIN WRAP
Notice Period – 1 day
  

HAM AND SALAD
Ham, Tomato, Cucumber,Avocado, Shredded Carrot,
Mixed Lettuce Mayonnaise.
  

$9.90ea
  

CHICKEN CAESAR
Coz Lettuce, Crumbed Chicken Breast, Bacon,
Parmesan Cheese, Mayonnaise.
  

$9.90ea
  

ROAST CHICKEN
Roasted Chicken, Mixed Lettuce, Avocado,
Mayonnaise, Cracked Pepper.
  

$9.90ea
  

SMOKED SALMON
Smoked Salmon, Camembert Cheese, Cucumber,
Avocado, Alfalfa, Cracked Pepper.
Optional: Add Red Onion.
  

$11.90ea
  

SALAD (V)
Swiss Cheese, Mixed Lettuce, Tomato, Cucumber,
Avocado, Salt and Pepper.
  

$9.90ea
  

ROAST VEGETABLE (VG)
Roasted Pumpkin, Roasted Capsicum, Baby Spinach,
Red Onion, Tomato, Avocado.
  

$9.90ea
  

Wraps Are Cut in Halves and Are Presented in Either a Plastic
Platter or Cardboard Catering Box.



CROISSANTS 
Notice Period – 1 day
  

  

HAM, CHEESE, TOMATO
Leg Ham, Swiss Cheese, Sliced Tomato, Cracked Pepper,
Salt.
Optional: Add Avocado.
  

$7.90ea
  

HAM AND CHEESE
Leg Ham, Swiss Cheese, Cracked Pepper, Salt.
  

$7.90ea
  

TOMATO AND CHEESE
Swiss Cheese, Sliced Tomato, Cracked Pepper, Salt. 
Optional: Add Avocado.
  

$7.90ea
  

BACON AND EGG
Fried OR Scrambled egg,
Bacon Optional: Add Avocado, Cheese.
  

$7.90ea
  



SLIDERS 
Notice Period– 2 days
  

  

CHEESE BURGER
Brioche Bun, Beef Mince Patty, American
Cheddar Cheese, Pickles, Onion, Ketchup,
Mustard, Mayonnaise.
  

   
  $6.90ea

  

CHICKEN BURGER
Brioche Bun, Chicken Breast, American
Cheddar Cheese, Smashed Avocado, Lettuce,
Tomato, Mayonnaise.
  

   
  $6.90ea

  

CRUMBED CHICKEN BURGER
Brioche Bun, Crumbed Chicken Tenderloin,
Lettuce, Pickles, Mayonnaise.
Optional: Tomato, Bacon, Cheese.
  

   
  $6.90ea

  

BEEF BURGER
Brioche Bun, Beef Mince Patty, American
Cheddar Cheese, Lettuce, Tomato,
Mayonnaise.
  

   
  $6.90ea

  



Large Catering Orders Are Encouraged
to Be Placed Through Our Main Kitchen
at Glynburn Road Via Appointment.



ANTIPASTO
Notice Period - 2 days

large Extra Large
  

GOURMET BEEF LASAGNE
Traditional Lasagne with Beef
Bolognese, Béchamel Sauce and
Cheese.
  

$60
  

$110
  

EGGPLANT PARMIGIANA (V)
Fried Eggplant Baked with
Napoli Sauce and Cheese.
  

$60
  

$110
  

FRITTATA (V) (LG)
Egg And Roast Vegetable
Slice.
  

$60
  

$110
  

PORTIONS PER TRAY SIZE

$60 Tray
Serves up to:
6 Main Course Portions
12 Entrée Portions

$110 Tray
Serves up to:
12 Main Course Portions
24 Entrée Portions

All items are presented in aluminum foil trays for easy transport
and reheating.



Regular Cocktail

MEATBALLS
Beef Mince Meatballs Baked in Napoli
Sauce.
  

$4.90ea
  

$3.50ea
  

RICOTTA BALLS (V)
Baked In Napoli Sauce

$4.90ea $3.50ea
  

BOLOGNESE ARANCINI
Arborio Rice Ball Crumbed, Centred
with Bolognese Sauce and Mozzarella
Cheese.
 

$5.50ea
 

$3.50ea
 

PEA ARANCINI (V)
Arborio Rice Ball Crumbed, Centred
with Green Peas and Mozzarella Cheese.

$5.50ea $3.50ea
 

TUNA CROQUETTES
Crumbed Potato Croquettes with Tuna
and Herbs.

 $4.50ea $3.50ea
 

SPAGHETTI PIEMONTESE
Crumbed Spaghetti in A Cream, Bacon
and Mushroom Sauce.

$4.50ea
 

$3.50ea
 

CHICKEN TENDERLOINS
Crumbed Chicken Tenderloins.

$3.30ea
 

N/A

SPINACH AND CHEESE PASTRY (V)
Puff Pastry Filled with Spinach and
Cheese.
  

$7.90ea
  

$3.50ea
  

SPICY BEEF PASTRY
Puff Pastry Filled with Curried Beef,
Spices and Vegetables

$7.90ea
  

$3.50ea
  



ANTIPASTO PLATTERS  
Notice period - 2 days
  

Small Medium
  
  

Large

MEAT, CHEESE AND PICKLED VEG ANTIPASTO
PLATTER
Prosciutto (Spanish
Variety), Sopressa Salami (Mild),
Mortadella (Plain), Leg Ham, Provolone
Dolce, Swiss Cheese, Olives, Sundried
Tomatoes, and Pickled Vegetables.
  

$45
  

$65
  

$85
  

CHEESE ANTIPASTO PLATTER
Provolone Dolce, Swiss Cheese,
Bocconcini Cheese, Smoked Cheese,
Parmesan Cheese, Olives, Sundried
Tomatoes and Pickled vegetables.
  

$45
  

$65
  

$85
  

PORTIONS PER TRAY 
$45: (Up To 10 People) 10 Slices of Each Product)
$65: (Up To 20 People) 20 Slices of Each Product)
$85: (Up To 30 People) 30 Slices of Each Product)

Presented Either on Plastic Platter or Cardboard Catering Box (Price
Inclusive).

Please Note Additional Charges Will Apply for Any Extras Added to The
Platters.



   

PIZZA 
Notice Period - 2 days

Small
  

Catering Tray
  

MARGARITA (V)
Napoletana Sauce, Mozzarella Cheese,
BocconciniCheese, Cherry Tomatoes,
Olive Oil.
  

$11.90ea
  

$40.00ea
  

VEGETARIAN (V)
Napoletana Sauce, Mozzarella Cheese,
Zucchini, Eggplant, Roasted Capsicum.
  

$11.90ea
  

$40.00ea
  

SALAMI
Napoletana Sauce,Mozzarella Cheese,
Mild Salami, Olives.
  

$11.90ea
  

$40.00ea
  

HAM
Napoletana Sauce, Mozzarella Cheese,
Ham. Optional: Add Olives, Mushroom,
Artichoke, Pineapple.
  

$11.90ea
  

$40.00ea
  

PROSCIUTTO
Napoletana Sauce, Prosciutto, Rocket,
Bocconcini, Cherry Tomato.
  

$11.90ea
  

$40.00ea
  

Large Catering Pizzas Are Presented in Cardboard Catering Boxes. Each
Tray Approximately Serves 30-40 Slices (Finger Food Size) And Measures
60cm x 45cm. Small Pizzas Are Presented in Takeaway Pizza Boxes.



PASTA
Notice Period - 2 days
  

Large Extra Large

ALLA PANNA RAVIOLI
Beef Filled Ravioli Cooked in A Ham, Cream and
Cheese Sauce.
  

$60
  

$100
  

PENNE ARRABIATA (V) (VG)
Penne Cooked in Tomato, Mushroom, Onion,
Capsicum and Chilli Sauce.
  

$60
  

$100
  

BOLOGNESE RAVIOLI
Beef Filled Ravioli Cooked in A House made
Bolognese Sauce
  

$60
  

$100
  

SPAGHETTI BOLOGNESE
Spaghetti Cooked in A House Made Bolognese
Sauce.
  

$60
  

$100
  

BOSCAIOLA FETTUCCINI
Fettucine Cooked in Cream, Bacon, Onion and
Mushroom Sauce.
  

$60
  

$100
  

SPAGHETTI CARBONARA
Spaghetti Cooked in A Bacon, Egg and Cream
Sauce.
  

$60
  

$100
  

CHICKEN & BROCCOLI PENNE
Penne in a creamy Chicken, Broccoli sauce.
  

$60
  

$100
  



CHICKEN CACCIATORE PENNE
Chicken, Onion, Capsicum, Green Olives,
Green Beans, Parmesan Cheese, Fetta, Basil,
Oregano, Chilli Cooked in A Tomato Sauce.
  

$60
  

$100
  

CHICKEN & SPINACH PENNE
Chicken, Spinach, Parmesan Cheese, Onion &
Garlic in A Cream and Tomato Sauce.
  

$60
  

$100
  

CHICKEN & SUNDRIED TOMATO PENNE
Chicken, Sundried Tomato, Onion, Parmesan
Cheese & White Wine in A Cream and Tomato
Sauce.
  

$60
  

$100
  

CHILLI SAUCE RAVIOLI
Beef Ravioli Cooked in A Rosé Sauce with
Mushrooms, Onion, Bacon, Capsicum and
Chilli.
  

$60
  

$100
  

GARLIC PRAWN PENNE
Penne Cooked in Prawn, Sun-dried Tomato,
Garlic Rosé Sauce
  

$70
  

$120
  

LINGUINE MARINARA
Combination Of Seafood, Cheese, Herbs,
Spices & Garlic in A Tomato and Cream Sauce.
  

$70
  

$120
  

SPINACH & RICOTTA RAVIOLI NAPOLITANA (V)
Spinach And Ricotta Filled Ravioli Cooked in
A Napolitana Tomato Sauce.
  

$60
  

$100
  

PORTIONS PER TRAY SIZE
Each $60 Pasta Tray Can Serve Up To 10 People.

Each $100 Pasta Tray Can Serve Up To 20 People.

Presented in Aluminium foil trays.



SALADS 
Notice period - 2 days
  

Small Tray
  

Medium Tray
  

Large Tray
  

ROAST VEGETABLES (V) (VG) (LG)
Selected Seasonal Roasted Vegetables
in A Rosemary and Garlic Infused Oil.
  

$35
  

$65
  

$95
  

PUMPKIN AND BEAN (V) (LG)
Pumpkin, Green Beans, Chickpeas, Sun
Dried Tomato and Fetta, Mixed in An
Herb and Oil Dressing.
  

$35
  

$65
  

$95
  

POTATO SALAD (V)
Potato, Parsley, Mint, Onion with Egg
Mayonnaise.

 $35
 

 $65
 

$95
 

TABOULI (V) (VG)
Cracked Wheat, Onion, Fresh Tomato,
Parsley in A Lemon and Oil Dressing.

 $35
 

 $65
 

$95
 

SWEET POTATO (V) (LG)
Baked Sweet Potato, Lentils, Baby
Spinach, Danish Fetta,With Balsamic
Vinegar Dressing.

 $35
 

 $65
 

$95
 

BEETROOT (V) (LG)
Roasted Beetroot, Rocket, Baby
Spinach Pepita Seeds and Fetta with A
Sherri Vinaigrette Dressing.

 $35
 

$65
 

$95
 

WHEAT NOODLE (V)
Pasta Noodle, With Carrot, Cabbage,
Capsicum, Red Onion, Broccoli,
Cauliflower, Coriander Served with A
Soy and Sweet Chilli Dressing.

 $35
 

$65
 

$95
 



RICE NOODLE (V) (VG) (LG – WITHOUT
DRESSING)
Rice Noodle, With Carrot, Cabbage,
Capsicum, Red Onion, Broccoli,
Cauliflower, Coriander Served with A
Soy and Sweet Chilli Dressing.

$35 $65 $95

CABBAGE (V) (VG) (LG)
Red, White, Green Cabbage with A Honey
Mustard and Malt Vinegar Dressing.

$35 $65 $95

CHICKEN, BROCCOLI AND SUNDRIED TOMATO
Roasted Chicken, Pasta with A Semi
Sundried and SweetChilli Tomato Pesto,
Topped with Broccoli.

$35 $65 $95

BEEF AND BROCCOLI
Marinated Beef, Broccoli, Snow Peas,
Red Capsicum, Spanish Onion, With A
Sweet Soy Dressing.

$35 $65 $95

BROWN RICE (V) (VG)
Brown Rice, Sweet Corn, Raw Cashews,
Sunflower Seeds, Currants, Chives,
Parsley, Soy Sauce, Oil, Garlic.

$35 $65 $95

BASIL PESTO (V)
Pasta, Tossed in Basil Pesto and Egg
Mayonnaise Dressing, With Roasted
Capsicum, Baby Spinach and Provolone
Cheese.

$35 $65 $95

CRACKED WHEAT (V) (VG)
Toasted Cracked Wheat, Currants,
Chickpeas, Onion, Coriander and Celery
with A Cinnamon, Spice and Olive Oil
Dressing.

 $35
 

 $65
 

 $95
 

PORTIONS PER TRAY SIZE
$35 (Up To 10 People) As A Side Salad.

$65 (Up To 20 People) As A Side Salad.

$95 (Up To 30 People) As A Side Salad.

Presented On Black Catering Trays



   

ROAST SELECTION
Notice Period - 2 days
  

ROAST BEEF (GRAVY ON THE SIDE)
  

$38.00 Per Kilo
  

WHOLE ROAST CHICKEN (GF) $24.90 Per Chicken
  

ROAST PORK LOIN WITH CRACKLE (GF)
  

$38.00 Per Kilo
  

BBQ PORK RIBS
  

$45.00 Per Kilo
  

ROAST POTATO (LG) (V) (VG) (L) $19.90 (XL) $24.90

ROAST PUMPKIN (LG) (V) (VG) (L) $19.90 (XL) $24.90

PEPPERONATA (V) (VG) (L) $19.90 (XL) $24.90

STEAMED BROCCOLI (LG) (V) (VG)
 

(L) $19.90 (XL) $24.90

RECOMMENDED PORTION SERVING PER PERSON

Roast Meats:
100g per person as a shared meal
200g per person as the only meat option

BBQ Ribs:
200g per person as a shared meal
300g per person as the only meat option

Presented in Aluminum Foil Trays



   

   
CONTINENTAL DESSERTS 
Notice Period - 3 days
  

Regular
 
 

Cocktail

VANILLA CUSTARD FILLED CANNOLI
  

$6.90
  

$3.00
  

VANILLA AND CHOCOLATE FILLED CUSTARD
CANNOLI
  

$6.90
  

$3.00
  

SICILIAN CANNOLI $6.90
  

$3.00
  

TIRAMISU $6.90
  

$3.00
  

BAKED WHITE CHOCOLATE CHEESE CAKE
  

$6.90
  

$3.00
  

CUSTARD AND CREAM FILLED ZEPPOLE
  

$6.90
  

$3.00
  

PLAIN ZEPPOLE
  

$3.90
  

$2.00
  

MILLE FOGLIE $6.90
  

$3.00
  

CHOCOLATE CUSTARD FILLED ÉCLAIR
  

$6.90
  $3.00

COFFEE CUSTARD FILLED ÉCLAIR
  

$6.90
  

$3.00
  

LEMON CURD MERINGUE TART
  

$6.90
  

$3.00
  



SUNDAY CATERING 

Please be informed that we are unable to accept catering orders
on Sundays, as our main kitchen is closed on this day.

We apologize for any inconvenience this may cause and appreciate
your understanding. 
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