
MORNING & 
AFTERNOON TEA 

MENU



Pricing does not include equipment or service staff. 
This is variable depending on menu selection, venue and function length.

SAVOURY

Baked bacon & egg tart, tomato chutney 4
Spinach, cheese & caramelized onion quiche (V) 4
Spinach & feta tart 4
Portuguese chorizo & spinach tarlet 4 
Smoked salmon filo tart, fresh dill 4.5
Quiche Lorraine 4
Vegetable frittata (V, GF) 4
Potato rosti bite, tomato chutney (V) 3.5
Fresh tomato & basil bruschetta, balsamic drizzle (Vn) 3.5
Baked Char Siu pork puff 4.5
Curried Vegetable puff (Vn) 4
Pumpkin & chickpea sausage roll (Vn, GF) 4
Filled mini croissant 4
Ham & cheese | Tomato & cheese (V) | Spinach & cheese (V) 
3 bite savory muffin 5.5
Bacon and cheese | Sundried tomato & feta (V) 
Mini Filled Bagel 8.5
Maple bacon cream cheese | Salmon cream cheese

Bacon & egg slider, BBQ sauce 8

TOASTED SANDWICHES

Bacon, house made BBQ sauce, fried egg 9.5

Sautéed mushroom, caramelised onion, melted cheese (V) 9.5

Scrambled eggs, shaved champagne ham, chives 9.5

Shaved ham, melted cheddar, sliced fresh tomato 9.5

Sesame and maple roasted pumpkin with onion jam (Vn) 9.5 

Chicken, melted swiss cheese, tomato and mayo 9.5

TOASTIE STATION 25 /  p 
A selection of ready to grill gourmet sandwiches, along with 
fresh breads and ingredients for guests to assemble their own. 
Suitable for 10-40 pax | Includes 2 sandwich press machines. 

INCLUDES; 
Selection of continental meats, sliced ciabatta, fresh focaccia, 
grilled eggplant, semi dried tomatoes, feta, double cream brie, 
cheddar, bocconcini, fresh basil, pickled red onions, pickles, 
marinated olives, rocket, balsamic glaze, tomato chutney, 
sweet mustard pickle, garlic aioli 

MORNING &
AFTERNO ON TEA

SWEET

Danish, assorted with pearl frosting, persian nuts 4
Plain crossaint with preserves 4
Mini scones, blackberry jam, cream 3.5
Banana bread fingers 3
Assorted mini lamington bite 4
Mini orange cake, cream cheese frosting (GF) 4.5
Red velvet cake bite, cream cheese icing 4
Carrot cake bite, cream cheese icing 4 

Mini chocolate, raspberry, kirsch brownie 4
Traditional honey cake 4.5
Pikelet, with maple cream, blueberries compote 3.5
Mini Belgian waffle, honey whipped cream 4
3 bite friands, assorted flavours (GF) 6
Freshly baked cookie 2.5
French Macaron assorted flavours (GF) 4 
Assorted petite donut rings 4

Hazelnut or salted caramel filled French donuts 4 

Coconut & lime panna cotta (in jar) (Vn, GF) 5.5
Raspberry cashew cheesecake (Vn, GF) 5
Chocolate & peanut butter bar (Vn, GF) 5

YO GHURT + FRUIT

Ultimo’s yoghurt cup, berry compote, granola  4.5

Bircher muesli with toasted coconut  5.5

Seasonal fruit platter (GF, Vn) 5.5 

Seasonal fruit skewer (GF, Vn) 4.5

Seasonal fruit salad cup (GF, Vn) 6



V - Vegetarian  |  GF - Gluten Free  |  DF - Dairy Free  |  Vn - Vegan
Bold  - Ultimo Signature Items  |  Bold Italic - Native Ingredients 

 

FINGER SANDWICHES

FINGERS $8.50 / round or $3 / finger

A round = A full sandwich cut into 3 fingers, without crusts

Traditional loaf varieties in white, multigrain, rye, wholemeal 

Cut into fingers with chefs selection of fillings 

Creamy chicken, salad 

Smoked salmon, dill, cream cheese

Shaved ham, Swiss cheese, pickled mustard 

Spicy egg, mayo, lettuce (V)

*Sample menu  - Flavours rotate monthly for variation

GOURMET SANDWICHES

GOURMET POINTS (4 quarters with crusts)  $8.5 / round 

GOURMET TORTILLA WRAPS  $9.5 / round

GOURMET FILLED BAGUETTES  $9.5 / round 

GOURMET ROLLS   $9  / round 
 

Classic chicken, mayo & crisp lettuce

Honey leg ham, cheese, tomato, lettuce and relish

Roasted beef, tomato chutney, red onion, cheese, lettuce 

Salami, cream cheese, beetroot salad 

Smoked salmon, dill cream cheese, cucumber 

Sambal egg, mayo, lettuce (V)

*Sample menu  - Flavours rotate monthly for variation

SANDWICHES





REQUIRED ENQUIRY DETAILS
Interested in our services and need a personalised quote? 

Simply fill out our online enquiry form with your details. Please provide as much 
key information as possible to ensure our team can create a proposal that best 
suits your requirements.

CONTACT DETAILS 

FUNCTION DATE			          	      

APPROX # GUESTS			 

OCCASION

DO YOU HAVE A BUDGET PER HEAD?	

WHAT STYLE OF CATERING WOULD YOU LIKE? (eg. cocktail, sit down, share table, buffet)	 	
CATERING PACKAGE (if known)

DO YOU REQUIRE BEVERAGES? 

DO YOU HAVE A VENUE IN MIND? (if known or address for private residence) 			 
WHAT ARE YOUR VENUE REQUIREMENTS? (eg. style, location, wheelchair access)

 

LET'S  CHAT

Organising an event isn't easy. If you need some guidance planning 
the perfect event, we're more than happy to help! Give us a call or 
send us an email. (08) 9444 5807  |  enquiries@ultimogroup.com.au 

 

NEED SOME INSPO?

Need some inspiration or ideas for your function? Check out our 
recent events, connect with us on socials, or describe your vision to 
our coordinators and we can suggest options to suit. 

REQUEST A 
PROPOSAL 

Mailto:enquiries@ultimogroup.com.au
https://ultimocateringandevents.com.au/contact-ultimo-catering/
https://ultimocateringandevents.com.au/event-catering-perth/
https://www.instagram.com/ultimo_catering/
https://www.facebook.com/ultimocatering

