
Catering Options
Below is a list of options that can be used, changed and modified for the type of event you
wish to have.

Prices are for food product and serving utensils only, if equipment (e.g cups, plates, cutlery,
tablecloths etc) or staff are needed for the event an additional price may be included

Cheese Platter
An assortment of quality cheeses, crackers, fruit, quince paste, and olives

For 5 = $45
For 10 = $85
For 20 = $160
Vegan and/or  gluten free option available for an additional cost

Platters of Sourdough Sandwiches
An assortment of vegetarian sandwiches
For 10 people / 1 tray - 8 full sandwiches (16 halves) = $45
For 20 people / 2 trays - 16 full sandwiches (32 halves) =  $75
Gluten free option available for an additional cost

Mezze boar
Hummus, babaganoush, fresh veggie sticks, olives, dolmades, artichokes,
cornichons and cherry tomatoes
For 5 = $45
For 10 = $80
For 20 = $115
Vegan and/pr  gluten free option available

Fruit Platter
Seasonal fruit, cut and presented on a tray enough for 10 people
$60



Platters of Savory Pastries
Large Small
Standard size Party pies

mini rolls

Mushroom Pies VG $70 10 18
$125 20 40

Curried Lentil & Vegetable Pies VG
$70 10 20
$125 20 40

Pumpkin Roll VG $60 10 20
$100 20 40

Spiced Spinach, Ricotta and Potato Roll
` $65 10 20

$105 20 40
Assorted Rolls

$65 10 20
$110 20 40

Assorted Rolls & Pies
$70 10 20
$120 20 40



Individual Boxes

Lunch boxes
$16 per box, minimum order 5 (GF option available)

Assorted sandwiches
Leafy green salad
Small dessert

$19.50 per box, minimum order 5 (GF option available)
Assorted sandwiches and wraps OR Quiche
Grain salad
Small dessert
Soft drink or juice

Morning Tea
$10 per box, minimum order 5
Sweet homemade dessert (eg, banana bread , brownie)
Fresh fruit

$14 per box, minimum order 10
Sweet mini pastries (croissants, danishes from Three Mills Bakery)
Fresh fruit and nuts
Fruit juice/smoothie

Co�ee and Tea
Unlimited = $2.5 per person
Thermos of Coffee and English Breakfast tea
with a selection of milks (full cream, lactose free and soy)



Sweet
Assorted homemade sweet platters 36 pieces for $80
(lemon polenta, brownies and banana bread bites)

Assorted homemade sweet & fruit platters 36 pieces + 12 pieces of fruit for $100
(lemon polenta, brownies and banana bread bites + seasonal fruit)

Brownies VG + GF 12 pieces  for $50
24 pieces for $95
36  pieces = $140

Tahini Banana Bread bars 12 pieces  for $45
24 pieces for $90
36  pieces for $130

Scones with jam and cream
Platter 12 scones served with organic raspberry jam and whipped cream $50

Burnt Butter Choc Chip Cookies 10 for $30,  20 for $50,    30 for $70

Muffins VG - Chocolate or Mixed Berry 10 large OR 18 Small -for $45
20 Large OR 28 Small for $80

Pistachio Pinwheels GF 10 for $32,    20 for $50, 30 for $80

Individual Carrot Cakes
topped with cream cheese icing & pistachios 10 for $55,  20 for $100, 30 for $140

Whole Cakes

Cardamom Carrot Cake with cream cheese icing $70

Baked Lemon and Berry Ricotta Cheesecake (GF by request) $70

Ginger Cheesecake (GF by request) $70

Double Chocolate Cake with Chocolate Icing $65

Lemon Polenta Cake GF $65

Persian Love Cake $70

Upside Down Pineapple Cake $60
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Please order with at least 48 hours notice via our booking form;

https://www.cafesteppingstone.com/catering/

https://www.cafesteppingstone.com/catering/

