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ABN: 96 683 000 222
Ph: 96661799
Email: food@botanybites.com.au
MINIMUM ORDER FOR FREE DELIVERY = $130

Botany Bites Catering offers a range of catering options. We will work with you and your
budget to satisfy all your catering needs. All dietary requirements can be
accommodated. Some of our most loved orders include the following options:

Breakfast Options

Individual fruit salad bowl with yogurt & muesli $9.50

Individual house-made bircher muesli and fruit bowl $9.50
Individual yogurt and muesli bowl $8.50

Individual chia puddings with raspberry coulis and fresh fruit cup $8
Scones (2), served with jam and cream $6

Muffins, choose from choc chip, mixed berry or apple cinnamon $3
Egg & Bacon Rolls $9.00 (served individually or on a platter)

BLT $9.50 (served individually or on a platter)

Ham & Cheese Croissant / Cheese & Tomato Croissant $8.50



Morning Tea Platters

Sweet Morning Tea- A platter of mini sweet treats- all items are made in-house. Choose
3 from the following options:

Muffins, brownies, banana bread, scones (served with jam and cream), caramel slice,
lemon bars, lemon loaf cake, apple/strawberry crumb cake.

$10.50/person

Gluten-Free: Muffins, banana bread, scones (served with jam and cream), lemon loaf
cake, apple/strawberry crumb cake

$12.50/person

Savoury Morning Tea Platter- A platter of mini savoury treats- all items are made in-
house. Choose 3 from the following options:

Zucchini and ricotta fritters, ham and cheese croissants, tomato and cheese croissants,
Brazilian cheese bread (GF), ham, tomato and cheese frittatas (GF), tomato, spinach
and cheese frittata (V, GF), mini quiches, chickpea and sweet potato fritters (V)

$12.50/person

Asian Platter

All our Asian Platter options are made in-house. All options have a minimum order of 4
pieces. Choose from the following options:

- Pork and Vegetable Springrolls, served with a sweet chilli dipping sauce $3 each
- Beef and Potato Curry Puffs $3 each
- Vegetable Curry Puffs (V) $3 each

- Pan-fried Pork and Cabbage Dumplings, served with a ginger and soy dipping sauce
$2.50 each

- Chicken Satay Skewers, served with peanut dipping sauce $4 each



Sandwich Platters

All sandwich platters are presented on trays. We usually recommend allowing 1.5
sandwiches per person. However, the order quantity can be adjusted as per your
requirements.

The Gourmet Range ($12.50/sandwich or wrap) — are served on sourdough bread,
thick-cut sandwich bread and wraps. Gourmet sandwiches and wraps are cutinto
quarters or halves, so that each person can taste a selection.

- Turkey, avocado, cheese, cranberry

- Grilled chicken, avocado, brie, cranberry

- Schnitzel, sweet chilli, tomato, mix lettuce

- Grilled Chicken breast, avocado, tomato, mix lettuce

- Crumbed Chicken Tenders, cheese, mixed leaf, sweet chilli, aioli

- Poached Chicken, chilli crisp mayo, tomato, pickles, mixed leaf

- Club Sandwich, bacon, grilled chicken, aioli, tomato, cheese, lettuce (+$2.50)
- Roast vegetables & Fetta

- Falafel, tomato, cucumber, lettuce, hummus, tzatziki

The Classic Sandwich range ($8.50/sandwich) — are served on standard white
and brown sandwich bread. Some examples for fillings we use are:

- BB’s Chicken mix and Mixed Leaf

- BB’s Egg Mix and Shredded Lettuce

- BB’s Tuna Mix and Cucumber

- Dill Cream Cheese and cucumber

- Salad (mixed leaf, carrot, cucumber and tomato)

- Ham, Cheese + Tomato

Gluten Free bread (+$1.50 per sandwich)

Large Wraps- used for “individual wraps” (+$1.40 per wrap)



Fruit Platter

A selection of seasonal fruits

Small (serves 3-5 people) $60

Medium (serves 5-8 people) $75

Large (serves 8-12 people) $90

Large Deluxe- includes premium seasonal fruit (serves 8-12 people) $115

Extra-Large (serves 12-15) $145
Sushi Platter

Sushi Platters are made fresh to order. Price is based on your specific requirements —
Starting at $6/roll

Grazing Platters (Small serves 3-5; Medium serves 8-10; Large serves
10-12)

Cheese and Crackers- A selection of hard and soft cheese, dried & fresh fruits, fruit
paste and crackers S $80/M $100/L $120

Antipasti- a selection of deli meats, soft and hard cheeses, sun-dried tomatoes, green
and kalamata olives, cornichons, fruit paste and crackers S $110/M $130/L $150

Deluxe Antipasti- a selection of deli meats, soft and hard cheeses, sun-dried tomatoes,
roasted capsicum, roast baby carrots, roasted eggplant, roasted zucchini, green and
kalamata olives, cornichons, hummus, taramasalata, fruit paste and crackers

S $145/M $165/L $185

Classic Party Pastry Platter (minimum order 10 pieces)

Assorted selection of cocktail hot pastries. Choose from the following options:
- Sausage rolls, served with tomato sauce $2.00 each

- Beef Pies, served with tomato sauce $2.00 each

- Quiches $2.50 each

- BB’s Chicken and Leek Pastries $2.50 each

- BB’s Spinach & Ricotta Pastizzis (V) $2.50 each

- BB’s Potato and Vegetable Pastries (V) $2.50 each



Salads
Catering Size - Medium (5-8 people) / Large (8-12 people)

Classic Caesar - Egg, Bacon, Croutons, Parmesan and crispy Cos lettuce, BB’s Caesar
dressing M$75/L $85

Classic Greek - Tomato, cucumber, red capsicum, red onion, olives, fetta, crispy cos
BB’s zesty herb and lemon dressing (V, GF) M$75/L $85

Roast Vegetables - Assorted roasted vegetables with fetta and baby spinach, BB’s
balsamic vinaigrette (V, GF) M$75/L $85

Tuna Salad - Tuna, egg, gourmet lettuce leaves, cucumber, cherry tomato, olives, BB’s
balsamic vinaigrette (GF) M$75/L $85

Perfect Potato - Potatoes, Egg, Granny Smith apples, corn, red onion, BB’s zesty
mayonnaise (V, GF) M$80/L $90

Chicken & Avocado - Grilled marinated chicken, Avocado, tomato, cucumber, lettuce
with BB’s ranch dressing (GF) M$85/L $95

Chermoula Mixed Grain- rice, lentil, pearl barley, pinenuts, currants, herbs, BB’s
chermoula dressing (V) M$85/L $95

Moroccan Couscous — Pearl couscous, roasted vegetables, pomegranate, BB’s tahini
mint dressing (V) M$85/L $95 Replace couscous with quinoa to make it gluten-free

Mediterranean Orzo Pasta- orzo, cucumber, fetta, tomatoes, kalamatas, mixed leaf,
BB’s tangy yogurt dressing (V) M$80/L $95

Mexican Rice Salad- Brown rice, cucumber, tomato, roasted corn, kidney beans,
avocado and coriander (V, GF) M$80/L$90

Add grilled marinated chicken to any of our salads M$12/L$16



Crowd Pleasers

All options are made in-house and will serve 10-12 people

Beef and Vegetable Fried Rice (GF) $100

Chicken and Vegetable Chow Mein, egg noodles, marinated chicken, vegetables $125
Lasagna, Beef or Roast Vegetable $125

White Lasagna- Chicken and Roast Capsicum $125

Spinach & Ricotta Cannelloni $125

Cottage Pie- beef mince, vegetables, creamy mash topping $125

Scalloped Potato Bake (V, GF) $125

Chicken Thigh, grilled, sliced and plattered (choose from sweet chilli (GF), hoisin or
lemon and oregano (GF)) $6/piece

Chicken Tender Skewers - Lightly floured chicken tender skewers, served with sweet
chilli dipping sauce $3.90 each



Homemade Cakes and Desserts

All made in-house

Iced Banana Cake (cut into 48 pieces) $60

Iced Orange Poppy Seed (cut into 48 pieces) $60

Iced Carrot Cake (contains Nuts) (cut into 48 pieces) $60

Sponge Roll with Fresh Berries and Cream (served whole- serves 10-12 people) $60
Chocolate Cake with Fudge Frosting (cut into 48 pieces) $65

Red Velvet Cake with Cream Cheese Frosting (cut into 48 pieces) $65
Sticky Date and Banana Pudding- (serves 12-14 people) $70

Drinks

600ml bottled water $3.00

375ml soft drink can $3.50

600ml soft drink bottle $4.70

400ml East Coast Fruit Juice $4.50

2L East Coast Juice $12

1.25L Soft Drink $7

1.25L Sparkling Water $6

1L Still Water $4.50

Napkins are free of charge

Disposable cutlery, cup & plate = $1/person



