
 

 

 

 

BREAKFAST / BRUNCH 
 
Fresh Seasonal Fruit Platter  
with passion fruit scented yoghurt $69(GF) 
 

Homemade Banana Bread 
with maple ricotta  
–  20 pieces/platter $52 
 

New Homemade Coconut Bread  
with mandarin marmalade  
– 20 pieces/platter $52 
 

Date or Plain Scones  
with The Grainge Jam & Whipped Cream  
–  14/platter $52 
 

Homemade Savoury Muffins  
Pumpkin & rosemary, or ham & cheese  
–  10 muffins cut in half/platter $52 
 

Smoked Salmon Bagel  
with crème fraiche & capers  
– 10 bagels cut in half/platter $80 

 
Mini Brunch Quiches  
with Barossa ham, brie & tomato  
– 20/platter $80 
 
 

SWEETS / DESSERTS 
 
Our famous cup cakes  
Vanilla, chocolate, passionfruit, raspberry  
or fairy cream 20/platter $50 

 

Mini Lamingtons 
Chocolate or strawberry 
20/platter $50 

 
Homemade Finger Slices   
 Chocolate caramel  
 Raspberry crumble 
 Caramel & date  
 Chocolate cheesecake brownie 
 Lemon curd crumble      
 24/platter $49.00, 36/platter $69.00 

 
(GF) gluten free 

Individual Petite Sweet Tarts 
 Passionfruit & white chocolate tart 
 Mascarpone & fruit    
 Chocolate & pistachio  
 Baked cheesecake tart  
 Baked citrus tart       
 Caramel tart      
24/platter $49.00, 36/platter $69.00 
 

Biscuits 
Gourmet homemade biscuits.  Ideal for 
corporate clients. 

 Cherry & Almond 
 Caramel & Date 
 Pistachio & White Chocolate 
 Lindt & Choc Chip 
 Lemon & Poppyseed 

 Spiced fruit 
– minimum order 2kg Batch $55/kg (approx 
$0.80/ biscuit) 
 

Biscuit Necklaces 
Iced & decorated gingerbread biscuits on a 
ribbon.  Choose from our array of biscuit cutter 
shapes.   $6 each (min. order 12/ shape) 

 
Cake POPs 
Bite-size balls of moist cake on a stick double 
dipped in chocolate and decorated. $6 each 
(min. order 12 per variety).  Available in (GF)  
  

 

LUNCH  
 

Fresh Sandwiches  
Min. 3 of any one variety 
 Barossa Ham, cheddar, tomato, baby 

spinach & homemade chutney 
 Free-range turkey, brie, baby spinach & 

cranberry sauce 
 Free-range egg, crème fraiche, chives & 

baby spinach 
 Smoked salmon, cucumber & dill 

mayonnaise (add $1.00 per round) 
 Roast beef, cheddar, tomato, baby spinach 

& homemade relish  
 Tuna, cheese, capsicum & crème fraiche 

with lettuce 
 Free-range chicken, celery, crème fraiche 

 Triangle Sandwiches:  5 rounds (6 
triangles) to a platter  $11/ round 

 Wraps or Panini – 7 to a platter  $12ea  
 Bagels – 7 to a platter  $11ea 
 Petite Ribbon Sandwiches  

No crusts.  7 sands to a platter.  1 sandwich 
(cut into 6 tiny fingers ) $7.00 
 Chicken breast, celery & crème fraiche 
 Free range egg, crème fraiche & chives  

 Smoked salmon, dill mayo & capers 
(+$1.00) 

 

Large 10” Quiche 
Seasonal flavours.  Serves 8-10 $69 
 

Large Frittata 
Seasonal flavours.  Serves 10-12 $89 
 

Large Lasagne 
 Traditional beef 
 Chicken with bacon & almond 
Serves 8-10 $79 

 
Medium Gourmet pies 
 Slow cooked beef 
 Creamy chicken & Vegetable 
– 16/platter $100 

 
Fresh Salad Box 
(Please bring in your own bowl if you wish!).  All 
salads serve 8 -10 side salads or 6 mains & 
dressings come on the side $65.00 
 Baby spinach, pear, red onion, toasted 

almonds and shaved parmesan (GF) 
 Lentil Salad with Persian fetta and seasonal 

antipasto (GF) 

 Sweet Potato, green beans, & red onion 
salad with a Baghdad poppy seed dressing 
(GF) 

 Pasta salad with seasonal antipasto & King 
Valley homemade pesto  

 Rocket, Persian Fetta, cherry tomatoes, 
avocado & spring onion (GF) 

   
 

CANAPES  
 

Homemade Mini Beef Sausage Rolls  
with tomato sauce or homemade chutney 
– 20/platter $50 

 

Mini Quiches  
Pumpkin, rosemary & ricotta ; Spinach & feta; 
Quiche Lorraine – 20/platter $80  

 

Pizza 
Handmade base topped with fresh ingredients, 
ready for you to place in the oven for 8-10 
minutes!  Cuts into 12 finger slices $32.00 

 Sweet potato, garlic, rosemary & mozzarella 
 Wagu beef Bresola, Meredith goats fetta, 

basil leaves & onion marmalade 

 Spanish Jamon, sage, smoked olives & 
Manchego  

 Caramelised red capsicum, corgette, white 
anchovies & mozzarella 

 Spicy chorizo, hummus, Persian fetta & fresh 
herbs 

 

Zucchini and Jamon Frittatas 
– 20/platter $80 (GF) 
 

Tartlets  
with turkey, cranberry, chives and crème fraiche  
– 30/platter $80 
 

Smoked Salmon Blini  
– 20/platter $80 
 

Thai Chicken Patties 
with Smokin Stu’s chilli sauce (GF) 
– 20/platter $80 

  
Rice Paper Rolls  
with Smokin’ Stu’s chilli sauce  

 Vegetarian - cucumber, spring onion, carrot, 
currants, mint  

 Smoked Chicken 
– 20/platter $80 (GF) 

 
Barossa Pate Platter  
with lavosh, Spanish Jamon, selection of 
antipasto.  Avail in (GF)  $80 
 

Three Cheese Platter 
with stuffed peppadews, quince conserve & 
fresh crusty bread* $80  
 

French Boxed Clarines Cheese Platter 
with fresh fruit & selection of crisp bread* and 
panforte $80 
*can substitute (GF) crackers if required



 

 

 

 

CAKES  
 
We have a separate cake menu which has cakes from 6” round (feeds 8) to a Full tray (feeds 60) and 
Novelty cakes for the kids.   We have ideas for all occasions including birthdays, christenings, 
engagements, weddings, baby showers, wedding showers, Valentine’s Day, Easter, Mother’s day, 
Christmas, etc. 
 
 

PODMOBILE 

Our mobile café provides an on-site coffee option for your function.  It is available to all our customers, 
private and corporate, to attend functions, parties, sports events, meetings and more.   For Mobile pod 
enquiries, call Scott 0417 552 499 or email mobile@vanillapod.com.au. 

    
 
 

Please order 48 hours ahead, but if you are stuck we are always happy to 

get you out of a pickle! 
 

Delivery, where required, is $25 within 10km radius of our shop. 

 
You are welcome to provide your own platters for orders or disposable 

silver platters are $3.50 each. 
 

Payment is taken when you place your order. 

 

 
119B Lancaster Rd, Ascot 4007 Qld t 07 3268 7285 e carla@vanillapod.com.au 

Catering Menu  
 

 
 

 
 

CORPORATE & PRIVATE FUNCTIONS, LUNCHES, MEETINGS, 
WEDDINGS, CHRISTENINGS, PARTIES 

 
 
 

Updated:  September 2011 


