CATERING MENU
creating delicious & fresh food for your next event …

Catering orders not available on Sundays or Public Holidays. 7 days notice requested.
to place an order phone: 03 5962 2866 or email admin@kitchenandbutcher.com.au

CHARCUTERIE
& CHEESE

SLOW BRAISES
& ROASTS

we have an ever-changing range
of delicious charcuterie, perfectly
ripe local & international cheeses,
antipasto and fresh bread

served chilled ready for reheating
$10 per serve (minimum 8 serves)

charcuterie & antipasto platter
small $65
serves 2 - 4
medium $95 serves 6 - 8
large $130
serves 12 - 14
includes prosciutto di parma,
capacollo, salami, spanish jamon,
marinated olives, parisienne terrine,
chargrilled vegetables, crisp breads
& crusty noisette bread

k&b cheese platter
small $75
serves 2 - 4
medium $115 serves 6 - 8
large $165
serves 12 - 14
includes a selection of perfectly
ripened cheeses, muscatels,
seasonal fruit & lavosh
k&b mixed platter (as pictured)
small $70
serves 2 - 4
medium $110 serves 6 - 8
large $160
serves 12 - 14

syrian chicken,
middle eastern spices, slow cooked
chicken thigh, currants & coriander
12 hour slow cooked lamb shoulder,
rosemary, garlic & salsa verde
golden vegetable curry
carrot, potato & pumpkin in a turmeric
& fenugreek spiced coconut curry
Or, visit us in our k&b food store, we
have plenty of take home meals
portioned for two & ready to go in the
fridge and freezer, … think lasagnes,
moussaka, curries & soups.

SALADS & FRUIT
$80 per platter
serves 10 as a side dish
roasted root vegetables,
fennel & red onions with garlic,
fresh thyme and olive oil
roasted salmon, new potatoes,
fresh dill, fennel, lemon & pesto
dressing
seasonal fruit platter

let us know how you would like your
cheese or charcuterie packaged:
- boxed (as pictured)
- items individually wrapped

