catering
by
GIBSONS GIBSONS

Gibsons Homewares + Licensed Café + Catering

Open Monday - Saturday
Open 7 days in December
(closed public holidays)
• Catering is pick-up from Gibsons
• Complimentary napkins
• Homewares platters for the catering
are provided free on loan
No. of platters provided ____

7-9 Gibson Road Noosaville QLD 4566
Harvey Norman Centre
phone 5474 1111
email dale@gibsonsnoosa.com.au
www.gibsonsnoosa.com.au

Gibsons Homewares + Licensed Café + Catering
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Morning and Afternoon Tea
Scones and Muffins
Assorted Cookies
Gluten Free Cookies
Chocolate Brownies
Salted Pecan Caramel Slice (GF)

4.50
3.90
3.90
2.90
6.90

Cakes @ $59
(Approx 10 serves)
Orange and Almond Cake (GF)
Chocolate Tart with Hazelnut Base (GF)
Baked Lemon Cheesecake
Mango and Passionfruit Cheesecake
Blueberry and Apple Crumble
Raspberry and Sour Cream Cake

Gourmet Wraps Served in Hamper Box @ $12.90
Chicken Caesar Salad Wrap
Ham, tomato, swiss cheese, mustard mayo, greens
Turkey, avocado, brie, cranberry, greens
Smoked salmon, cream cheese, capers,
red onion, greens
Roast eggplant, roast capsicum, sundried tomato,
feta, rocket
Tuna, olive tapenade, semi dried tomato, mayo, rocket
Salad Wrap: feta, beetroot, carrot, snow peas,
avocado, sprouts

Finger Sandwiches Platter @ $69
(36 Individual Finger Sandwiches)
Curried egg
Smoked salmon, cream cheese, capers, onion, aoili
Chicken, guacamole, chives
Ham, cream cheese, american mustard, chives
Name:

Assorted Finger Food Menu @ $29 per dozen
Please order your selection with a minimum of
1 dozen per menu item
Served Warm

Pumpkin, feta and pinenut mini quiche
Tomato, anchovy and olive mini tarts
Goats cheese and leek mini tarts
Spinach and parmesan risotto patties
Indian vegetable patties with tomato relish

Catering Platters @ $89
(Approx 10-15 serves)
Rare Roast Beef: horseradish cream, cherry
tomatoes, mini gherkins and baguette
Mediterranean: dolmades, bell peppers, grilled
eggplant, artichoke, olives, swiss brown mushrooms,
roast capsicum, asparagus, leg ham, salami, grissini
Tasmanian Brie, Blue Cheese and Edam:
dried fruits, grapes and strawberries (in season),
orange marmalade and crackers
Moroccan Chicken: spice coated chicken breast
with cucumber, minted cumin yoghurt and mini
pappadums
Smoked Salmon: cucumber, lemon, capers, spanish
onion, light sour cream, mustard and dill cream sauce
Turkey Breast: avocado, cranberry and brie with
turkish bread
Leg Ham: mustard mayonnaise, cherry tomatoes and
jarlsberg cheese
Salmon and Crab Pots: lemon, grissini sticks,
crackers and wafer biscuits

Phone/Email:

Salads @ $59
(Approx 10 serves)
Greek salad with white balsamic dressing
Caesar salad with grissini sticks and
house caesar dressing
Baked beetroot, orange zest, coriander,
spanish onion
Moroccan cous cous with minted cumin
yoghurt dressing
Japanese noodle salad with pickled ginger
Roast sweet potato with apple, celery and
coriander mayo
Roast sweet potato with danish feta, semi dried
tomato and olives
Tuscan roast vegetable penne pasta salad
Penne pasta with zucchini, goats cheese and
salted capers
Potato, bacon and egg salad with mustard mayo
Bean salad with walnuts, capers, spanish onion
and lemon zest

Frittata, Slices, Bakes, Tarts and Pies @ $59
(Approx 10 serves)
Zucchini, brie, pea and parmesan slice
Goats cheese and leek tart
Mediterranean tuna tart
Bacon and egg pie
Spinach, tomato and ricotta bake (GF)
Bacon, onion, rocket and tomato frittata (GF)
Tuscan vegetable bake (GF)
Sweet potato, carrot and roast capsicum frittata (GF)

Date of Order:

Pick-up Time:

