
0498 962 803

liyanmayicatering@gmail.com

* This menu is for groups of 21 or more pax

CORPORATE
CATERING MENU

PACKAGES

Fusing Soul with Flavour



$16.00 PER HEAD

Choose 3 items from the selection

$32.00 PER HEAD

Choose 6 items from the selection

PACKAGE A

PACKAGE B

Minimum 1 week notice required for all orders. 

All catering orders require a 50% deposit to secure your booking upon accepting the invoice.
Deposit must be paid at least 5 days prior to delivery date. Full payment prior to delivery is
appreciated.

Prices exclude equipment and delivery. 
$50 delivery fee, Monday to Friday 8am-5pm, within 15km Perth CBD. Outside these areas
and times, prices on application.

Any menu changes 3 working days prior to event may incur a fee. Cancellations or date
changes >= 3 working days incur 50% of deposit cancellation fee. < 3 working days will incur
100% of deposit cancellation fee.

Every effort will be made to accommodate dietary requirements, note that food may contain
traces of nuts, eggs, lactose and other allergens.

Menus are subject to change depending on the season & availability of produce.

Should you have any concerns about these terms or timelines, please phone us on 
0498 962 803 to discuss.

Terms and Conditions



SAVOURY 
Mini quiche (VO,VNO,GFO)
Ham, or 
Spinach

Pulled pork & coleslaw sliders

Kangaroo & coleslaw sliders

Caramelised onion & apple sausage rolls

Pumpkin and feta puff pastry rolls (V)

Mini croissants (GFO,VNO)
Kangaroo & camembert, Prosciutto, Fig & gruyere, Ham & cheese, or Cheese & tomato (V,VNO)

Kimberly satay skewers (GF)

Broome style curry puffs

V- Vegetarian, VO- Vegetarian Option, 
G- Gluten Free, GO- Gluten Free Option, VN- Vegan, VNO- Vegan Option

Desert lime & chocolate ganache tart (V)

Chocolate & caramel macadamia tart (V)

Boab nut damper scones with native jam (V,GFO)

Cinnamon scroll with vanilla bean cream cheese glaze (V,GFO)

Muffins (V,GFO)
Finger lime & raspberry, Apple crumble, Blueberry crumble, or Rosella & white chocolate

Boab nut pancakes with mango honey (V,GFO)

Chocolate lemon slice (V,GFO)

Chocolate Anzac slice (V,GFO)

Lemon meringue tart (V,GFO)

Granola cup with finger lime & berry compote (V)

SWEET


