Do It Yourself Catering

A DIY function is one that you heat and serve the foods yourself. Its a more cost effective option yet
you sfill end up with unbelievable chef prepared foods!
You don't even have to say you used a caterer!

Your food is delivered fresh on the day of your function

in eskies packed with dry ice that keep your items at the

required temperature for up to & hours. All food

preparation is done & items that need to be heated are

on disposable oven trays, all you have to do is heat,
platter and serve!! You will also receive a DIY catering
pack which includes instructions & serving
recommendations, condiments, serviettes &

serving platters.

Standard Range

Choose 5 varieties per person............e..... $10.0
Choose 7 varieties per person.........ccou..... $14.0
Choose 9 varieties per person .............u... $18.0

Three bite gourmet pies including beef, beef & burgundy, pepper
beef, beef & mushroom (2 portions per person)

Assorted gourmet bite size savouries, flavours including
spinach & ricotta, cheese & bacon, chicken& asparagus
and beef & poppy. (2 portions per person)

Vegetarian Spring Rolls (3 portions per person)
Moroccan spiced meat balls (2 portions per person)

Vegetable money bags with a hint of chili
(3 portions per person)

Cocktail curried vegetable samosa (3 portions per person)
Chicken tenderloins (3 portions per person)
Mini fried dim sims with sweet soy (3 portions per person)
Assorted mini quiche (2 portions per person)

Crumbed barramundi goujon with tartare sauce
(3 portions per person)

Pumpkin & cheese risotto balls (1.5 portions per person)

Mini pizza with assorted seasonal toppings
(1 portion per person)

Thai fish cakes with sweet chili sauce

Premium Range

Choose 5 varieties per person......... $15.0
Choose 7 varieties per person......... $20.5
Choose 9 varieties per person ........ $§26.5

Cooal Creations
Sushi selection served with wasabi & pickled ginger (VO, GFO)

Salmon Roulade: Tassie smoked salmon & baby spinach rolled in
a handmade herbed crepe

Vietnamese rice paper rolis filled with vermicelli noodles,
coriander, prawns & nuoc chan sauce (GF)

Individual chargrilled vegetable frittata bound with a trio of
cheeses (GFO, V)

Wicked Warmers

Thai fish cakes infused with chili, ginger & coriander, served with
sweet chili sauce (GFO)

Chefs own chicken & basil sausage rolls sprinkled with
sesame seeds

Housemade lamb & pancetta sausage rolls

Five spice marinated chicken fillet skewered & drizzled
with a soy glaze (GFO)

Gourmet selection of three bite pies accompanied
by tomato chutney

Moroccan spiced lamb noodle ball served with tzatziki

Pumpkin & three cheese risotto balls served with a chunky
tomato relish (V, GFO)

Filo Triangles: Golden filo pastry wrapped with a selection of fillings
including spinach & ricotta, chicken & avocado and roasted
capsicum & pumpkin (VO)

Bite size gourmet quiches, selection including lorraine, roasted
vegetable, spinach and bacon, leek & sundried tomato (VO)

Mini home baked pizza with fresh, seasonal toppings (VO)




DIY Fingerfood Order Form

Name:

Phone:

Email:

Mobile:

Address:

Function Date:

Type of function:

Standard Range Fingerfood

Premium Range Fingerfood

O Choose 5 .......... $10.0 O Choose 5 .......... $15.0
O Choose 7 .......... $14.0 O Choose 7 ... $20.5
O Choose 9 ......... $18.0 O Choose 9 ......... $26.5
1.
2.
3.
4,
5.
6.
7.
8.
9.
O Pick up O Delivered

Your pickup date needs to be on the same day as your
function. We will contact you to confirm this order & ar-

range a pick up time

To work out total food cost multiply the
number of people by the cost per person.

The once of DIY pack fee includes your condi-
ments, napkins, instructions & hints, disposable
oven trays, & platfters & serving instruments.

Your delivery date must be on the same day of your func-
fion. We will contact you to confirm this order & arrange a
suitable drop off time.

Free delivery within 10kms, any further may
attract a fee.

Number of people to be catered

for:

Food cost per person:;

Total food cost:

Add once off DIY pack fee: $50.00

Total function cost:

Card # _ Expiry Date:
CreditCotda | T T T T T T -0 T 0T
Please circle: Cardholders Name:
Mastercard Visa
Cardholders Signature:
EFT (funds must be Bank Details:

received before pickup) | Act Name: Rodamz Catering BSB: 083 343 Act #: 572569585

Cash or eftpos

You can drop into the shop and pay via cash or eftpos during our opening hours.
Tues to Fri 11am — 5pm, Sat 9am — 1pm, closed Sun & Mon




