Delivered Buffet $650 (for up to 10ppl) or $950 (for up to 20ppl)

This is the perfect way to get together with family and friends or work colleagues without having to
leave the comfort of your home or office!!!

Let Olive Tree Catering do the work for you. With our “Delivered Buffet” you get to choose
2 Main Courses, 2 Vegetable Dishes, 2 Salads and 1 Dessert and we’ll deliver it to your door
free of charge* (Hobart based area)

Main Courses

+ Beef Ragout -Diced beef steak and mushroom ragout in a rich red wine sauce with
jasmine rice (gf,df)

+ Roast Pork- Sliced pork scotch with cracked pepper, roasted apple puree and crackling
(af; df)

« Chicken Fricassee-Golden chicken pieces with leeks, thyme & bacon in a seeded
mustard and white wine cream sauce

% Coconut Thai fish-Trevally with lemongrass, coconut, lime, ginger and steamed rice
(af.df)

+ Roast leg of lamb- Tender slow roasted lamb with sea salt and Rosemary rub (gf,df)

+ Pumpkin and chickpea casserole with cumin and coriander (v,vg,df.gf)

+ Chargrilled Chicken- Tender thigh pieces with a pesto cream sauce (gf)

+ Tandoori Butter Chicken Chicken pieces in a rich butter sauce and served with
steamed Jasmine rice (gf)

% Italian Style Meatballs with fresh potato gnocchi

+ Tandoori Butter Chicken pieces in a rich butter sauce and served with steamed
Jasmine rice (gf)

+ Moroccan Lamb Tagine- Served with saffron infused rice (gf,df)

+ Chargrilled Mediterranean Vegetable Lasagne-can be made gluten free, please let us

know (v)

*Additional vegetarian & vegan mains are available on request

Vegetables
+ Roast Potatoes - Bush spiced roasted new potatoes (gf, v, vg,df)

K2

+ Roasted Pumpkin -Crispy skin butternut pumpkin with nutmeg (gf, df,v,vg)

2

+ Garlic creamed potatoes - Sliced potatoes slow cooked with fresh herbs (gf,v)

K2

+ Cauliflower cheese - Baked with a white wine and cream sauce (v)

+ Ratatouille - Braised mediterranean vegetables in a tomato ragout (gf, v, df, vg)

o

+ Roasted Root Vegetables - Medley of Carrots, Parsnips, Swedes, Turnips with roasted
spices (gf, v, df,vg)

Dietary: Gluten Free (gf), Dairy Free (df), Vegetarian (v), vegan (vg)



Salads

+ Mediterranean vegetable pasta salad Penne pasta with a pesto mayonnaise (v)

« Pumpkin, rocket and pepita seed salad - With lime dressing and cracked pepper (gf,v)

+ Caesar salad with crispy bacon and shaved parmesan

« Cous-cous tabouli salad - Moroccan spiced cous-cous with mint, lemon juice and
capsicum (vg,v,df)

% Classic potato salad with Dijon mustard mayonnaise and fresh parsley (gf, v, df)
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+ Tossed garden salad with apple balsamic dressing (gf, df,vg,v)

2

+ Crisp coleslaw - Shredded cabbage coleslaw with egg mayonnaise (gf, v, df)

o

+ Tomato and mozzarella salad with pesto and balsamic dressing (v, gf)

Desserts

o

+ Sticky date pudding with butterscotch sauce and king island cream

+ Soft rolled pavlova Freshly baked pavlova with pistachio, fresh fruit
and whipped cream (gf,v)

+ Tangy citrus tart with berry coulis and king island cream (gf, v)

+ Trio of cheesecakes - Our chefs’ selection of fresh seasonal fillings (v)

+ Tasmanian apple and rhubarb tart with dollop cream (v)

+ Fresh fruit platter (gf, vg,v, df)

+ Individual Irish Cream Panna cotta (gf, v)

All delivered with bread rolls and butter

Hot food delivered in foil containers
All disposable recyclable containers, plates, cutlery & paper napkins are included for up to
20ppl.(serving utensils are not provided but can be purchased at additional cost)

e All our food is prepared by our team of chefs - cold food is delivered finished and ready to serve,
whilst hot food may need a few finishing touches with an oven - but nothing too complicated!

e Delivery Monday - Friday 9am to 6.00pm if food is required for the weekend then we will deliver
this cold on the friday with instruction on a simple re-heat for when you require it.
This is a delivery ONLY and can not be used in conjunction with any other menu.
Wait staff are not available with this menu.

***Please note our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Dietary: Gluten Free (gf), Dairy Free (df), Vegetarian (v), vegan (vg)



