
Catering Menu 2018

We only cater what you 

love from the freshest and 

finest ingredients



Send your order to: beadlesonthequad@gmail.com
Or call us on 07 3138 9701  /  07 3352 3017
Or call Sherry on 0421 929 497 for urgent matter

Important Things to Read before Placing Your Order:

• All Prices are ex GST.
• We require orders 48 hours prior to your function to ensure that we can meet 

your requirements. Some menu options may not be available if orders are 
received after this time

• Changes to orders are required 48 business hours prior to your function to 
ensure that we can cater for the changes. All order are subject to availability – 
if you chosen option isn’t available we will substitute an item with one of 
equal or greater value. 

• An excess of Tea is supplied so as to give you guests an extended choice. If 
an extreme amount of tea is removed this will be charged accordingly. 

• Cancellations must be received 24 business hours prior to your function in 
writing to beadlesonthequad@gmail.com 

• Please advise all dietary requirements 24 business hours prior so that we can 
do our upmost to prepare and label food accordingly.

• All catering equipment must remain in the designated function area. Any 
items unavailable for collection will be charged to your credit card

• NOTE: Most meals can be changed to accommodate vegetarians and be 
made using gluten free bread (extra cost)Whilst we endeavour to 
maintain the purity of our Vegetarian and Gluten free meals our kitchen 
is not free of meat or foods that contain gluten.  All our chicken is Halal. 

•

V= Vegetarian  H= Halal GF= Gluten Free DF= Dairy Free 

• $15 Delivery Fee if order is under $150 – all platters available for pick up 
from Beadles to avoid this charge except Tea/Coffee.  

	 We are happy to discuss options for service of food that is cost effective to 
your function requirements.
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Morning /Afternoon Tea

Package  1                                                                                                            7
Freshly brewed coffee, selected tea, jugs water, home-made scone with jam 
&cream

Package  2                                                                                                            9
Freshly brewed coffee, selected tea,jugs water, cake slice, mini fruit platter

Package  3                                                                                                           11
Freshly brewed coffee, selected tea, bottled water, sweet muffin, fruit platter

Package 4                                                                                                            11
Freshly brewed coffee, selected tea, bottled water, fruit platter, mini croissants

Package 5                                                                                                            12
Freshly brewed coffee, selected tea, bottled water,scones with cream and jam, 
mini spinach cheese triangle, mini fruit platter

Package 6                                                                                                            14
Freshly brewed coffee, selected tea, bottled water,  fruit platter, mini danish, 
mini cake slice, mini frittata

All served w/biodegradable. Served w/ crockery, add $2pp. Price includes plates, 
cutleries, napkins, sugar, milk (Soy and Lactose free milk available upon request)
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Individual Item of your choice

Freshly baked mini sweet danish 2

Sweet mixed flavored mini muffin  2.5

Assorted cookies     3

*Mini lamington ( raspberry / chocolate ) 2.5

Chocolate brownie      3

Chocolate brownie triangle ( GF ) 3.5

White chocolate and nuts triangle ( GF ) 3.5

Home-made scone with cream and jam     3.5

Carrot cake 3.5

Cherry slice 3.5

Jaffa cake slice ( GF ) 3.5

Freshly baked large sweet muffin  4

Banana bread with walnuts   4.5

*Cookie cup (Strawberry &Cream/ Caramel Crunch/Chocolate mint/
      Lemon Rumble ( GF )

4.5

*Cookie Florentine ( GF Vegan DF )                                                    5

*Orange, date, coconut, seed and honey balls ( GF Vegan DF ) 3.5

*Chocolate Fudge Cake ( GF DF )  5.5

Orange and almond cake  ( GF )    5.5

* Minimum 6 each flavor ordered

Mini sausage roll with tomato sauce 2

Mini party pie with tomato sauce   2

*Homemade mini frittata( GF )  
rocket/mixed veggie ( V )/ ham mushroom herbs

2.5

*Homemade mini quiche   
Chicken mushroom/spinach bacon parmesan/asparagus zucchini beans(V)

2.5

Spinach and feta triangle  ( V )     2.5

*Mini savory muffins ( GF )  3

Mini croissant 
Cheese/ham & cheese/chicken &cheese/ Nutella

4.5

Check more options in the finger food menu Check more options in the finger food menu 

Sweets

Savory
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Lunch Package

Light lunch package                                                                                       9.9
Mixed sandwiches/wraps, orange juice (2L per 8 people), mini fruit platter
 
Beadles lunch package A                                                                                13
Mixed sandwich/wraps/focaccia/ciabatta, orange juice (2L per 8 people), 
fruit platter. 

Beadles lunch package B                                                                                14
Mixed sandwich/wraps/focaccia/ciabatta, bottled water/juice/soft drink,
chocolate brownies

Beadles lunch package C                                                                                14
Mixed sandwich/wraps/focaccia/ciabatta, bottled water/juice/soft drink, 
mini spinach cheese triangle

Event lunch package                                                                                        16   
Mixed sandwich/wraps/focaccia/ciabatta, bottled water/juice/soft drink, sliced
seasonal fruit platter, satay chicken skewers.                       

Corporate lunch bag                                                                                        16 
Individual packed lunch bag with assorted sandwich/wrap in 2 chef’s choice filling, 
small juice, mini chocolate brownie and fruit.

All served w/biodegradable.  Price includes plates, cutleries, napkin. Minimum 8

GF/DF/Lactose Free/Vegan  for extra $1

Add a salad bowl?

Medium salad bowl suits 8-10 people                                                    40
Fresh garden salad (GF Vegan DF)
Roast vegetable caponata with wild rockets and olive dressing ( Vegan )
Roast pumpkin, chickpeas, spinach, red cabbage and  ( V GF )
Pasta, olive oil, sun-dried tomato and pine nuts with rocket dressing ( V )
Caesar salad with grilled chicken
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Sandwich/Wrap
Focaccia/Ciabatta

Egg, Lettuce,Mayo ( V )
Curried egg and rockets ( V )
Brie cheese, tomato, with salad ( V )
Roast mixed veggie ( V ) (Vegan available)
Avocado, walnuts with salad ( V ) (Vegan available)
Spiced chickpea, avocado, tomato and rockets  ( V ) (Vegan available)
Spiced chickpea, pumpkin and salad ( V ) (Vegan available)

Ham, swiss cheese and tomato relish
Ham, coleslaw and dill pickles
Ham, bacon, turkey with tasty cheese
Bacon, lettuce and tomato
Bacon, avocado, lettuce and tomato

Chicken Caesar with salad
Chicken, goat cheese, vinaigrette and rockets
Chicken, mayo, celery and pine nuts with rockets
Chicken, basil and pine nuts and swiss cheese
Chicken, avocado,walnuts and salad with pesto
Chicken tandoori, red onion and salad
Chicken, roast pork with pickles and cheese

Beef pastrami, horseradish mayo, brie cheese 
Beef pastrami, ham, mayo with salad
Wagyu beef, beetroot and goat cheese

Salami, dill cream cheese, lettuce 
Roast turkey, cranberry, brie cheese
Smoked salmon, capers, cream cheese and baby spinach

Fresh sandwich/wrap/focaccia/ciabatta                                              7
Gluten Free/Dairy Free/Lactose Free/Vegan                                        8

Sandwiched can be cut into 4 triangles or 2 finger slices. Wraps/focaccia/ciabatta can be 
cut into half to serve. Minimum 4 per filling, maximum 5 flavors per order. 
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Platter

Sliced seasonal sliced fruit    ( GF Vegan DF )                                    6  
Fruit platter small  (suits 10-15 people)                                             35
Fruit platter large  (suits 15-20 people)                                              60
Packed fruit salad (500ml) (GF Vegan DF)                                          7     
Bread and dips platter with veggie sticks  ( V )                                   6 
Cheese platter with veggie sticks  ( V  GF on request)                       8
Antipasto platter ( GF on request )                                                      9

Salad Lunch Box

A. Fresh garden salad with bean sprouts, walnuts, cherry tomato, carrots,  
     avocado and cucumber (GF Vegan DF )
B. Brown rice, avocado with cherry tomato and coriander (GF Vegan DF)
C. Roast vegetable caponata with wild rockets and olive dressing ( GF Vegan DF)
D. Roast pumpkin, chickpeas, spinach, red cabbage and feta ( V GF )
E. Pasta, parmesan, sun-dried tomato and pine nuts with rocket dressing ( V )
F.  Caesar salad ( V )
G. Asian noodle salad with walnuts and Namjim dressing (GF Vegan DF )
H. Quinoa, carrots, beetroot, parsley and sunflower seeds ( GF Vegan DF )

Minimum 4 per salad selected, maximum 4 flavors per order.  Lunch box includes 
one bottled water/small bottled juice (250ml) and one pre-packed salad.

                                   Salad lunch box                               10
                 Add grilled chicken/haloumi/squid                      4

Minimum 10 for all platters. 
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ALL day conference package

7.

Package  1      Three drops                                                                              20
Morning tea
Freshly brewed coffee, selected tea, jugs water, cakes platter
Lunch
Assorted sandwich/wraps/salad box, bottled water/juice/soft drink
Afternoon tea
Freshly brewed coffee, selected tea, jugs water, cookies platter

Package 2   Three drops                                                                                  26
Morning tea
Freshly brewed coffee, selected tea, jugs water, large muffins, fruit platter
Lunch
Assorted sandwich/wraps/focaccia/ciabatta/salad box, bottled water/juice/soft 
drink, mini lamington
Afternoon tea
Freshly brewed coffee, selected tea, jugs water, cookies platter, fruit platter

Package 3   Four drops                                                                                    30
On arrival
Freshly brewed coffee, selected tea, bottled water, mints
Morning tea
Freshly brewed coffee, selected tea, bottled water, cake platter, fruit platter
Lunch 
Assorted sandwich/wraps/focaccia/ciabatta/salad box,bottled water/juice/soft 
drink, mini lamington
Afternoon tea
Freshly brewed coffee, selected tea, jugs water, mini sweet danishes, mini 
spinach cheese triangle, fruit platter

All served w/biodegradable. Served w/ crockery, add $4pp.  Minimum 20.

GF/DF/Lactose Free/Vegan  for extra $1



Buffet
This allows you to have a proper buffet anywhere on campus. The price includes all the 
serving equipment and unlimited drink during 2 hours. Please allow us to get excess to the 
room 2 hours before the function to set up the chafing dish. 
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Package 1    Minimum 30 people       30pp
(Unlimited water/juice/soft drink included)
Choose 1 from Section A
Choose 2 from Section B
Choose 2 from Section C

Section A
Thai curry chicken 
Roasted pork belly
Butter chicken 
Roast Beef with red wine gravy
Fresh prawns
Grilled barramundi
Grilled salmon

Section B
Roasted beef lasagne / Roasted 
veggie lasagne / Deep fried squid 
Satay chicken skewers / Sausage 
skewers / Deep fried spring rolls 
and samosa /  Roasted potato / 
Roasted pumpkin / Steamed 
veggie / 

Section C  
Steamed rice / Fried rice
Garden salad / Pasta salad 
Warm pasta carbonara  
Asian noodle salad 
Assorted cake
Fruit salad 

Package 2    Minimum 50 people      40pp
(Unlimited water/juice/soft drink included)
Choose 2 from Section A
Choose 3 from Section B
Choose 2 from Section C

Package 3    Minimum 50 people      50pp
(Unlimited wine/beer water/juice included)
Choose 2 from Section A
Choose 3 from Section B
Choose 2 from Section C



Beadles Finger Food

Serving Sizes Assorted sliced sushi      
GF Vegan DF on 

request
$2 per head

Vietnamese rice 
paper roll

GF Vegan DF
$3.5 per head

Mozzarella Salad 
stick
GF V  

$2.5 per head

Rare roast beef on 
crouton       

$3 per head

Mini yoghurt cup with 
mixed berry     

V GF 
$3 per head

Viet rice paper roll 
with Peking duck       

GF DF
$4 per head

Smoke salmon, dill 
and cream cup

$3 per head

Meat and cheese 
skewer

GF
$3.5 per head

Crab Tapas with 
onion and chili
$3 per head

Pumpkin chickpea 
bruschetta

V GF
$3 per head

Sliders with chef’s 
choice filling

V DF on request
$5 per head

Pumpkin, cream 
cheese cup

V 
 $3 per head

 COLD

Beetroot puree Tapas 
V

$3 per head

Minimum 20 per canapé
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Zucchini, Tarragon 
mini frittatas 

GF V 
DF on request
$3 per head

School prawn 
mini frittatas 

GF V 
DF on request
$3 per head

Egg cup
GF

$3 per head



Beadles Finger Food

Serving SizesMini Chicken nuggets  
with tomato sauce

$2 per head

Salt, pepper squid 
with aioli

$2 per head

Mixed spring roll and 
samosa with Namjim

Vegan 
$2 per head

Baked three cheese 
triangle filo      

V
$2.5 per head

Grilled sausage 
skewers   
GF DF

$3 per head

Satay chicken 
skewer 
GF DF

$3 per head

Serving Sizes Teriyaki Chicken 
skewers   
GF DF

$3 per head

Goat’s Cheese 
Arancini balls

V 
$3.5 per head

Deep fried camembert 
with cranberry jam

V
$3.5 per head

Mushroom, mozzarella 
Arancini ball

V
$3.5 per head

Halloumi pancetta w/ 
lime and honey

GF 
$3.5 per head

Prawn Twister with 
Aioli  

$3 per head

 HOT

Potato rosti
GF Vegan DF
$2 per head

Garlic Prawn 
Skewers
GF DF

$3 per head

Gjoza with Chef’s 
choice filling
V on request

$2.5 per head

Minimum 20 per canapé
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Assorted mini quiche
GF Vegan DF
$2.5 per head



Event Package

Serving Sizes

Beverage       

Drink price includes complimentary plastic cups and glass wear can be hired at 
an additional charge. It can be charged on consumption. Please tell our friendly 
catering team before you place your order.

Premium beer  bottle                                                                           7
Apple/Pear Cider                                                                                 7
Premium White wine bottle                                                                30
Premium Red Wine bottle                                                                  30
Sparkling bottle                                                                                  25
Moscato                                                                                             25

Freshly brewed coffee and assorted tea with milk, sugar, napkin                                                        
with bio-degradable cup                                                             2.8 pp
with crockery                                                                                  4 pp                                                          
Large orange/apple/pineapple juice ( 2L )                                          8
Water ( 600 ml )                                                                                 2.5
Juice ( 250 ml )                                                                                  2.5
Soft drink can                                                                                    2.5
Sparkling water ( 250 ml )                                                                    3

         Our packages give you unlimited drink during certain time with your choice of 
finger food. It also covers the staff cost, glassware hiring cost. Minimum 40 people

One hour package with your choice of 4 finger food                  26 pp
One hour package with your choice of 6 finger food                  32 pp 

Two hours package with your choice of 6 finger food                42 pp
Two hours package with your choice of 8 finger food                45 pp
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Hire Equipment       

Staff Hire 

Waiter/ bar tender	 	                                                 32 per hour
          Chef/kitchen hand                                                              35 per hour

Staff can be hired for a minimum of 3 hours and a minimum of 1 
Bar Staff per 30 guests is required when serving alcohol.
Staff members will be required for 1 hour before and 1 hour after 
the function

Please discuss your other needs with our team

Standard wine glass                                                                         0.8
Champagne flute                                                                              0.8
Tumbler glass                                                                                    0.8
Banquet table                                                                                    22
Table cloth                                                                                         15
Delivery fee from third company if incurred                                    62.5                            
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Please email your oder to beadlesonthequad@gmail.com
Or call us on 07 3138 9701  /  07 3352 3017

Or call Sherry on 0421 929 497 for urgent matter

Thank you for your business!
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