Catering Platter Options
Our platters can be part of a larger meal or order several different platters to
create a meal. They are made in mind to be served on a boat.

ANTIPASTI PLATTER
$98.00
Antipasti, the foods offered before the meal itself begins,
are a colourful, delicious way to set the stage for the
coming feast and to invite your friends, family or clients
to the table. In Italian tradition, antipasti are selected for
colour, flavour, texture and how well they complement
both each other and the meal to come. A colourful and
savoury platter including a variety of cheeses, cured
sliced meats, salamis’, sundried tomatoes, Kalamata olives, pickled vegetables, and dips.
Served with bread sticks and water crackers.
Serves approx. 12 – 15 people.

PARTY PIES AND SAUSAGE
ROLLS PLATTER
$68.00
A perennial favourite, guaranteed to bring the party to
life, this delicious duo includes:
 18 x Party Beef Pies
 24 x Party Sausage Rolls

NB: West End may need to substitute ingredients / dishes at various times depending on market supply and seasonal
availability. We will endeavour to advise prior. No pricing adjustment or reimbursement will be made if we are forced to make
changes.
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MARINATED CHICKEN
DRUMSTICK PLATTER (COLD)
$68.00
Chicken drumstick platter served cold perfect for any
function you are having. Providing 25 delicious
drumsticks - easy to handle & not messy to eat. Options
include Thai (Spicy); Soy and Honey; Cajun or Peri Peri
(Spicy); or simply seasoned with herbs, pepper, salt and
olive oil. You can always get two or more with different
flavours. Serves approx. 10-15 people.

LOBSTER PLATTER (COLD)
$ Market Price and Seasonal
World renowned W.A. Rock Lobster (W.A. Crayfish)
simply served with lemon wedges and seafood dressing
on the side. A taste of W.A. Summer. Four tails – Market
Price. Serves approx. 8-10 people.
STRICTLY 72 HOURS NOTICE REQUIRED

MEDITERRANEAN SALAD
PLATTER
$48.00
One of our most popular salad platters! Our
Mediterranean salad platter comes with tomato wedges,
baby spinach, fetta cheese, Kalamata olives, red onion,
red capsicum, cucumber and fresh parsley. Dressing of
lemon juice and olive oil just before serving. Serves
approx. 8-10 people.

NB: West End may need to substitute ingredients / dishes at various times depending on market supply and seasonal
availability. We will endeavour to advise prior. No pricing adjustment or reimbursement will be made if we are forced to make
changes.
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SLICED MEAT PLATTER
$84.00
A selection of sliced leg ham, salamis, smoked turkey,
prosciutto, sliced chicken breast, garnished with cherry
tomatoes.
Serves approx. 12-15 people.

PRAWN PLATTER (COLD)
$ Market Price
Platter of wild caught fresh cooked Australian Prawns With or without shell. 1 kilo Serves 8- 12 people.
Accompanied with lemon wedges and homemade
seafood sauce.
STRICTLY 72 HOURS NOTICE REQUIRED

SMOKED SALMON PLATTER
$88.00
Premium smoked salmon, cream cheese, tomatoes,
capers, red onion & cucumber. Served with baguette on
the side.
Our premium Australian grown smoked Atlantic salmon
is cold-smoked to a rich buttery flavour with a firm
velvety texture.
STRICTLY 72 HOURS NOTICE REQUIRED

NB: West End may need to substitute ingredients / dishes at various times depending on market supply and seasonal
availability. We will endeavour to advise prior. No pricing adjustment or reimbursement will be made if we are forced to make
changes.
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SUSHI PLATTER
$88.00
66 piece combination sushi platter – Serves 8-16 people.
Can include Cooked Tuna, Raw Salmon, Cucumber
(Vegetarian), Avocado (Vegetarian), Asparagus
(Vegetarian) & Raw Tuna
Accompanied with Soy Sauce and Wasabi
STRICTLY 72 HOURS NOTICE REQUIRED

ROAST CHICKEN PLATTER
From:

$58.00

Seasoned whole roast chickens, cut into 10 pieces and
presented on a bed of lettuce, garnished with tomato &
cucumber.
Small – $58.00 (2 chickens) – $78.00 (3 chickens) –
$108.00 (4 chickens)
STRICTLY 48 HOURS NOTICE REQUIRED

CHEESE PLATTER
From:

$58.00

Selection of uncut Australian premium cheeses: Such
as Gold 36 month mature cheddar, Mersey Valley
cheddar, Edam, Camembert, or King Island Roaring
Forties blue vein, garnished with fruits such as grapes,
pear, strawberries and biscuits.
Medium – $58.00 (selection of any 2 of the above
cheeses) to serve 8-12 people
Large – $78.00 (selection of any 3 of the above
cheeses) to serve 13-18 people

NB: West End may need to substitute ingredients / dishes at various times depending on market supply and seasonal
availability. We will endeavour to advise prior. No pricing adjustment or reimbursement will be made if we are forced to make
changes.
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FRESH FRUIT PLATTER
From:

$48.00

A selection of fresh seasonal fruit cut into bite-size
portions garnished with mixed dried fruit to finish a meal
or something light to snack at.
Small – $48.00 (5 - 8 people)
Medium– $74.00 (9 - 12 people) –
Large $88.00 (13 - 18 people)

TURKISH BREAD PLATTER
$48.00
Fresh Turkish bread topped with sesame and Kalonji
seeds. Accompanied with Dhaka and by your choice of
two dips choosing from tzatziki, hummus, eggplant or
spicy olive oil dip.

CRUDITÉ PLATTER
From $34.00
A delightfully presented selection of fresh julienne
vegetables including carrots, celery, capsicum,
cucumber, cherry tomatoes and french beans, served
with hummus dip, bread sticks. Small $34 (5 people)
Medium– $48 (10 people) $68 Large (15 – 20 people

BEVERAGES Soft drinks (cans) $2.00ea Number of serves____________ Bottled water (600mls)
$2.40ea Number of serves____________ Bottled premium orange juice $3.95ea Number of
serves____________ Bags of ice $5.50ea Number of Bags____________ min 10 per charter.

Name of Event Organiser:

Signed:

Date:

NB: West End may need to substitute ingredients / dishes at various times depending on market supply and seasonal
availability. We will endeavour to advise prior. No pricing adjustment or reimbursement will be made if we are forced to make
changes.
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