
TAKE HOME MEALS WHOLE CAKES 
PERFECT FOR ANY OCCASION 

The following 8” cakes are now available: 

Monday – Friday 

8am-3pm 

Cooked meals until 2.30pm 

 

Saturday / Sunday & 

Public Holidays 

Closed 

 

Café by 

The Little Gourmet 

Food Company 

2/47 Wyndham Street 

 Shepparton Vic 3630 

Phone: 03 5858 4669 

E: café@tlgfc.com.au 

 

Find us on: 

www.tlgfc.com.au 

 

Arancini w roasted pumpkin, feta, spinach, sun-dried tomato, 

fresh parmesan cheese, coated in gluten free bread crumbs  GF V  

Double serve (Fresh or Frozen) $13.95 

 

Zucchini Sweet Potato & Spinach Quiche GF V  

1/4 Quiche (Frozen) $16.95 

 

Chunky Beef & Vegetable House-made Sausage Roll w 

real beef mince & shredded carrot in buttery puff pastry  

Double serve (Fresh or Frozen) $13.95 

 

Sweet Potato & Lentil Pattie w roasted sweet potato, corn, 

lentils, spices & fresh coriander coated in gluten free bread 

crumbs DF GF V  

Double serve (Fresh or Frozen) $13.95 

 

Chicken Curry w mild korma curry with pumpkin, zucchini & 

spinach GF (No rice) (Frozen) Single serve $8 

 

 

 

see our cabinet for specials  
 

 

 
 

 

 

Looking for something else? 
 

Ask our friendly staff about the range of specialty cakes 

we can order in from our main kitchen.  

2 business days notice is required.  
 

 
 

 We also offer: 
Celebration plaques  

 

We can personalise any of  

our cakes with a custom  

chocolate plaque. Please  

advise at time of ordering.   

$14.95 
1/2 loaf 

Slab size - 15cm x 10cm  

       SLABS OF SLICE  

 

 

 

 

 

 

 

 

 

 

 

 

 

Limited instore stock available - please check out our cabinet or pre-order in 

$13.50 

$36 

Caramelised Pear & Date Cake  

 

 An old favourite, 

 simple yet extremely 

 tasty. Best served 

 warm 

 
 

Carrot & Walnut Cake 

 

 Carrot & walnut cake 

 topped with classic 

 butter icing,  

 apricots, pistachios 

 & walnuts 
 

 

 

Flourless Hazelnut Chocolate Cake GF 

 

A rich decadent 

chocolate hazelnut 

cake covered in 

chocolate ganache, 

hazelnuts &  

chocolate curls 

 

Flourless Orange & Lemon Cake DF GF 
 

 A moist almond cake 

 combining the  

 flavours of orange & 

 lemon, drizzled with 

 orange syrup &  

 decorated with  

 candied orange 

Rustic Pear Muscat & Raspberry 

Crumble Cake 

 Moist pear &  

raspberry cake topped 

with a crunchy almond 

raspberry crumble. 

Best served warm 
 

 

 

Sicilian Apple Cake GF 
 

 Apple, raisin, almond, 

walnut and pine nut 

cake topped with 

cinnamon sugar & 

flaked almonds. Best 

served warm 
 

 

 

Vegan Chocolate Cake DF EF GF VG 

 

Our tasty vegan  

chocolate cake is also 

suitable for people 

with milk, egg or nut 

allergies 
 

 

 

 

Banana Bread 
 
 

A traditional  

favourite. Moist & 

flavoursome, filled  

with bananas. Great 

with a cup of tea or 

coffee or toasted for 

breakfast 

** Check out our website for more options 



 

PLATTERS OF FOOD 

FOR MEETINGS  
Pick up only 

  

  

 

Platters of - 

 
 

House-made banana bread  

 

Scrambled egg & bacon roll w tasty cheese & house-made 

tomato relish 

(1 piece of each per person) 

 

$13.80 per person  

Based on minimum of 5 guests & up to 12 guests 
 

 
 

morning or  
afternoon tea 
 

option 1 
 

Platters of -  

Assorted freshly baked house-made slices  

(3 bite size pieces per person) 
 

$5.50 per person  
Based on minimum of 5 guests & up to 12 guests 

Gluten free available on request, $2.00 per person surcharge 

applies 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please place your order 24 business hours prior 
 

Pick up only—for groups of 5 –12 guests 

 

gourmet lunch 
option 1 

 
 

Platters of -  

Chicken Wrap w crispy bacon, roasted pumpkin, spinach, feta & 

sun-dried tomato mayonnaise  

(Based on 2 bite sized pieces per person) 

Gourmet White Sourdough Sandwiches filled with:- 

Ham, caramelised onion, tasty cheese and lettuce  

Avocado delight w sun-dried tomatoes, feta, basil pesto,   

spinach, bush tucker dukkah & macadamia’s on sour dough  

(Based on 1/2 round per person) 

$11.95 per person  
Based on minimum of 5 guests & up to 12 guests 
Gluten free available on request $2.00 per person surcharge  

 

 

 

 

 

Platters of wraps- 
 

Double smoked ham w caramalised onion, tasty cheese & let-

tuce  

Avocado delight w sun-dried tomatoes, feta, basil pesto, spin-

ach, bush tucker dukkah & macadamia’s 

Chicken wrap w crispy bacon, roasted pumpkin, spinach, feta & 

sun-dried tomato mayonnaise 

(1 wrap per person) 
$11.90 per person  

Based on minimum of 5 guests & up to 12 guests 
Gluten free available on request, $2.00 per person surcharge  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Platters of -  

Chunky beef & veggie sausage rolls  

Saffron chicken skewers w lemon aioli  

Pumpkin, sun-dried tomato, feta & spinach arancini  

(Based on 1 peice of each canape per person) 

Chicken Wrap w crispy bacon, roasted pumpkin, spinach, feta & 

sun-dried tomato mayonnaise  

Avocado delight w sun-dried tomatoes, feta, basil pesto,   

spinach, bush tucker dukkah & macadamia’s on sour dough  

(Based on 1/2 wrap per person) 

 

$17.95 per person  
Based on minimum of 5 guests & up to 12 guests 

Gluten free available on request, $2.00 per person surcharge 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Fresh seasonal fruit platter  

 

Platter for 5 guests $29.40   

Platter for 10 guests $44.10 

 

 

 

 

 

 

 

  

Please place your order 24 business hours prior 
 

Pick up only—for groups of 5 –12 guests 
 

  

breakfast 
 

 

GF= GLUTEN FREE     DF= DAIRY FREE     EF= EGG FREE 
 

P= PALEO     V= VEGETARIAN      VG= VEGAN 

gourmet lunch  
Option 3 

gourmet lunch 
option 2 fruit platter  


