
THE OLD LAUNDRY
CATERING

theoldlaundryevents@outlook.com
0459 659 407

Select four light options and one substantial option $20pp

PACKAGE ONE - SOMETHING LIGHT 

Grazing Boards
Pizzas
Desserts

* Staff costs will be added to your quote

AVAILABLE ADD ONS
 

Select six light options and two substantial option $35pp

PACKAGE TWO - SOMETHING SUBSTANTIAL

Select seven light options and four substantial option $50pp

PACKAGE THREE - SOMETHING MORE



Seafood
Oysters natural, lime and chili GF DF
Snapper pastrami, crème fraiche and cucumber GF DF
Tuna tartare, prawn cracker, caperberry GF DF
Crab salad, Thai basil, paw paw and nuts GF DF
Scallop crudo, grapefruit, basil, and shallot GF DF
Taramasalata with anchovy shortbread, caviar 

Poultry 
Duck terrine on brioche toast, cranberry sauce GFO
Rabbit rillette, pumpernickel, beer, caraway, and cabbage GFO
Chicken liver pate cigar, soy marmalade jelly

Meats 
Wagyu beef carpaccio, parmesan cream GF
Pork and chestnut terrine, sourdough and gribiche GFO
Lamb tartare, poppadum, turmeric yoghurt  GFO DF

Vegetarian/Vegan
Pressed watermelon salad, feta mousse, balsamic and nutmeg GF
VG 
Frittata with zucchini, sundried tomato, and pesto GF VG
Asparagus with smoked goat’s cheese roulade GF VG
Pickled mushrooms, goji berry, coriander and peanuts vegan GF
Beetroot tartare on crute, basil and, lemon oil vegan GFO
Hummus on lavosh, dukkha, pickled fennel and dill vegan GFO 

THE LIGHT OPTIONS
COLD



Croquette
Chive and manchego croquette with aioli 
Chorizo and shallot croquette with sriracha sauce         
Mozzarella and Ortiz anchovy croquette               
Chicken and jamon croquette, onion jam

Arancini
Pumpkin, smoked mozzarella and asparagus 
Pea and smoked ham hock 
Mushroom, tarragon, and truffle
Prawn, corn and saffron

Beef
Slow cooked beef skirt with apple glaze bbq skewer GF DF
Beef bourguignon and pancetta pie DF
Fillet mignon, chive, and potato fondu, horseradish GF DF
Beef cheek cigar, labneh, and pickled lemon DFO

Seafood
Blue swimmer crab doughnuts, avocado aioli and pebre salsa 
Prawn cutlet, confit potato, pickled radish, coriander and nori DF
Seared scallop with salsa verde and parsnip chip GF DF
Octopus escabeche, polenta chip, parsley mayonnaise GF
Local cod with garlic and chili bbq skewer GF DF

Poultry
Korean fried chicken, rice crisp, daikon & bbq sauce DF 
Honey and sesame glazed duck breast, sweet potato puree GF DF
Quail and pancetta boudin, truffle and sprouts DF GF
Peking duck pancakes, spring onion, hoi sin DF
Chicken tenderloin, sesame seed and pickles bbq skewer GF DF 
 
Pork
House made ricotta and apple sausage roll                           
Pork belly, sesame seed and pickles bbq skewer GF DF                     
Mini bahn mi, coriander and noc cham DF
Pork meatball, parmesan and parsley

THE LIGHT OPTIONS
HOT



 
 
 
 
 
 

Lamb
Lamb skewer, yoghurt, oregano, and lemon GF DFO
Lamb, rosemary, and red wine pie 
Beer glazed lamb rib, dukkha and skordalia 
Lamb rump, kasundi, and salsa GF DF

Vegetarian & Vegan 
King oyster mushroom, cherry tomato skewer vegan GF 
Pumpkin and cheddar quiche VG 
Mushroom and spinach quiche VG 
Quinoa and chickpea falafel, spiced tomato sugo vegan GF
Feta, honey and nigella filo tart VG
Ratatouille pie VG DF
Corn and zucchini fritter, vegan lime chili mayo vegan 
Beetroot spaetzle, horseradish cream VG

THE SUBSTANTIAL OPTIONS
HOT

Sliders
Cheeseburger, mustard, tomato and pickle GFO DFO VEGO VEO 
Creole style chicken, slaw, hot sauce and spring onion GFO DFO VEGO VEO
Pulled lamb shoulder, mint, apple and coz, cumin yoghurt GFO DFO VEGO VEO
Bahn mi, pork belly, pate, radish, coriander and noc cham GFO DF 

Seafood
Blue swimmer crab gnocchi, san Marzano sugo, basil and chilli 
Calamari fritti, parsley, shallot, chilli, lime and aioli GFO DF
Fish and chips, lemon and mayonnaise GFO DF
Grilled snapper, green beans, fennel pickle and oregano GF DF

Poultry 
Duck tagliatelle, tomato sugo, nutmeg and pecorino
Free range chicken breast, Panzanella salad, alioli GFO DF
White cut chicken, rice noodles, Asian slaw salad, sesame dressing GF DF
Quail braised in wine and sage, polenta and pancetta GF DFO



Pork
Linguine with pork sugo, peas, and pecorino
Pork belly, carrot puree, shallots and mustard GF DF
Pork meatballs, polenta, parmesan 
Pork fillet wrapped in prosciutto, sprouts and jus GF DF

Beef 
Wagyu beef skirt with babaganush, harissa and coriander GF DF
Dry aged sirloin, potato bake, local prawn salsa GF
Short rib, corn puree, BBQ glaze, pickles GF
Beef cheeks in red wine, sweet potato, baby turnips GF 

Game 
Rabbit ravioli, riddichio, burnt butter, savoy sugo and pecorino 
Kangaroo tail, bush tomato, rosti and lemon myrtle jus GF 
Venison rump, chimichurri, patatas bravas GF DF

Vegetarian/Vegan
Saffron spaghetti with zucchini, shallot sugo, tomato and pinenut
vegan GF 
Beetroot risotto, horseradish cream and parmesan VEG GF
Roast pumpkin salad, orange, vegan cheese and chickpeas vegan
GF
Gnocchi, white wine, goats cheese, silver beet, capsicum fondue 
VEG
Broccoli salad, pine nut, spinach, cherry tomato, almonds and
lemon dressing vegan GF
Seared tofu salad, tatsoi, almonds, cucumber and black vinegar
dressing vegan GF

 



 
ADDITIONAL ITEMS
GRAZING BOARDS

The Antipasto 
Small $400
Large $700
Prosciutto, champagne ham, fennel salami, dips, 3 cheeses, breads, Italian veg, fruits,
pastes, breadsticks, crackers and olives.

Seafood
Small $500
Large $900
Oyster natural with vinaigrette, Crayfish salad, Skull Island prawn cocktail, Cod potato
salad, escabeche of octopus, pickled mussels, Ortiz anchovy, Taramasalata, breads, 
crisps and lemon.

The Vegetarian
Small $400
Large $700
Charred asparagus, pumpkin pomegranate bites, fruits, maple carrot and dukkha,
eggplant and goats cheese rotolo, olives, breads, 3 cheeses, dips, fruit pastes, crackers.

The Vegan
Small $400
Large $700
Charred asparagus, pumpkin pomegranate bites, fruits, maple carrot and dukkha, 
eggplant and hummus rotolo, olives, breads, 3 vegan cheeses, dips, fruit pastels, crackers

 
PIZZAS

$15 per pizza (min 10 pizzas) 
11 inch
Buffalo mozzarella, tomato sugo, basil 
Eggplant, capsicum, fior de latte, tomato sugo, gremolata
Guanciale, fior de latte, tomato sugo, basil
Prosciutto, fior de latte, tomato sugo, rocket, balsamic
Skull island prawn, tomato sugo, fior de latte, chili 
Chorizo, pancetta, fennel sausage, fior de latte, oregano, tomato sugo
Shitake mushroom, fior de latte, truffle, pine nuts, tomato sugo
Pork belly, coriander, chili oil, peanuts, hoi sin



ADDITIONAL ITEMS
DESSERTS + CAKES

Canape desserts 
$4 per item
Minimum of 20 per item required

Chocolate cupcakes, buttercream icing and rasberry
Macarons with ganache
Tiramisu cones
Doughnut, rose cream and fruit salsa
Chocolate tart
Citrus tart
Flourless white chocolate brownie with pecan brittle (VEGAN)
Rasberry and white chocolate tart (VEGAN)

More substantial desserts 
$8 per item
Minimum of 20 per item required

Tiramisu, coffee liquor, sponge fingers 
Momma's doughnuts, rosewater cream, pistachio salsa 
Cinnamon and berry crème brulee with shortbread 
Chocolate tart, double cream, strawberry coulis
Rasberry and white chocolate cheesecake 
Mandarin panna cotta with walnut crumble, orange and mint

CAKES

Small $120 (up to 40 people) 
Small gluten free $150
Large $240 (up to 80 people) 
Large gluten free $270

Flavours
Light mud/white chocolate or salted caramel mud cake with white or dark choc ganache
OR
Gluten free chocolate cake with butterscotch ganache 

Candles/cake toppers are not included, custom cakes available


