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Victoria University Corporate Catering 

Our corporate catering menu has been designed to assist you with all your      

catering, meeting and function needs.

If there is something that you would like to include in addition to the items     

listed on our menu, please don’t hesitate to ask. We have a wealth of expertise 

in menu creation and are flexible to fit into your budget and accommodate your 

special requirements.

Dietary requirements 

All dietary requirements can be accommodated upon request. Please note,   

surcharges may apply on some items.

How to Order 

 

 

To ensure you receive exactly what you ordered we request a minimum of 2 

working days notice. Short notice functions can be catered for in most circum-

stances.

Please have your account code handy for billing purposes.

Late Orders or Cancellations 

 

 

prior to your event.



Staff and delivery costs 

Delivery and pick-up    $15.00

Linen   $5.00 per cloth

Cutlery, crockery and glassware   included

Staff to service your function

$40.00 per hour

$50.00 per hour

Additional services: Themeing, flowers and entertainment

If you require any information on themeing, flower arrangements or                
entertainment, we would be more than happy to request a proposal from        
one of our preferred suppliers.

   



Breakfast

Breakfast Items Per serve

+  Cooked breakfast available on request.



Morning & Afternoon Teas

Morning & Afternoon Teas  Per serve

w

+ Special occasion cakes available on request.

Gluten-free options:



Sharing Platters

Fruit and Cheese   Per serve

Platters - Minimum of 6 serves

Assorted Dips Platter   

Assorted dips and vegetable crudités served

Antipasto Platter  

Dips, marinated vegetables, olives & preserved meats 

served w

Hot Food Platter

Assortment of party pies, sausage rolls and 

spinach & feta triangles

Mixed Asian Platter*    

Assorted rice paper rolls with sweet chilli sauce

Assorted Japanese sushi with wasabi and



Lunch

Cold Items  Per Serve

Home made quiches (hot or cold)   $7.50

Salads  $6.00 sml $9.50 lrg

Chicken Caesar salad with candied bacon, soft boiled eggs, croutons &      
Parmesan cheese

Goat’s cheese, crispy pancetta, crumbled walnuts with a balsamic vinaigrette 
GF

Traditional potato salad with crispy bacon, spring onion, seeded mustard & 
sour cream

Thai beef salad with coriander and fresh mint DF



Lunch

Hot Items (minimum 6 serves) Per serve

a green leaf salad

a green leaf salad

BBQ (minimum 10 serves) 



Lunch

Sandwiches, rolls and wraps  Per serve

Point sandwiches 

 

 

 

Wraps - 200mm (2 halves)

 

Chunky large baguette - 200mm

Mini rolls - 90mm

Chunky Artisan Bread - 2 large halves

Fillings



Lunch Packs

Lunch Bag Items  Cost per person

Luncheon Pack 1: Brown Bag Lunch  

 

 

Luncheon Pack 2: Essential Lunch Box  

 

 

 

Luncheon Pack 3: Substantial Lunch Box  

 

 

 



Canapé Menu

Suggested Cocktail Party Packages

All canapés  

Cold canapés  

Artistic chicken sandwich - chicken bound in whole egg mayonnaise, 

fresh herbs

Tandoori chicken, fresh salad leaves with minted yoghurt wrapped in 

mountain bread



Canape Menu

Hot canapés  

Chicken goujons with aioli

Chicken skewers with coconut satay sauce GF, DF

Mini sausage roll with tomato relish

Deviled chicken wings with chilli sauce GF, DF

Fish goujons with a hummus dip

Wonton wrapped prawn with chilli mayonnaise

Dessert canapés  



Beverages

Beverage Items  Cost per person

Coffee & teas  

Freshly brewed coffee with a selection of teas  

Bottled water

Bottled soft drink varieties

Bottled juice varieties

Assorted juice/ soft drink varieties

+  For a full list of beverages including alcoholic beverages please contact

+  The Daily Kitchen can cater for larger functions, including hot buffet         


