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The fondest  memories  are made when
gathered around the table.  
At  Pure Catering,  we invite  you to
make more memories,  and leave the
rest  up to us.  Our Chefs  have curated a
menu with del ic ious proteins and s ides,
written and paired by the
professionals .  Our shared dining menu
is  designed to be placed in  the centre
of  the table and shared with fr iends
and family .  

Dishes are shared 1 :8  guests  as  a
standard,  this  can be altered to suit
your numbers and/or f loor plan.

Al l  canape events  require a  chef  and
service staff  for  the durat ion of  your
event.  This  wi l l  be quoted based on
event  numbers.  Chef  pr ic ing starts  at
$250 |  Kitchenhand,  wait/bar staff
pric ing starts  at  $230

the menu

considerations

All  serving ware is  included in  your
price.

Warmed fresh bread & art isan whipped
butter  served before or  with mains.

Menu can be adapted to buffet  style
upon request .  

inclusions

Plate and cut lery hire priced
separately .  

White  or  black l inen napkins avai lable
for  hire with this  menu 

Al l  shared dining events  require a  chef ,
k itchenhand and wait  staff  on s i te  for
set  up,  service and pack down.  

Kitchen equipment hire may be added
to your proposal  based on faci l i t ies
avai lable  on s i te .  

add ons

Access to water,  l ight ing,  e lectr ic ity
and shelter  is  a l l  that  is  needed.  

requirements

Find out  more about  Pure Catering
HERE

learn more

dietaries
Pure Catering wi l l  cater  to al l  d ietar ies
by alter ing or  offer ing alternat ives to
your guests .  You can select  your menu
based on your favourites,  let  us  look
after  the rest .  

Unless  specif ied,  a l l  menu i tems are
gluten free.  Notable dietar ies  have been
mentioned on each i tem.  

http://www.purecatering.com.au/our-story


middle eastern style  lamb shoulder,  sumac labneh,  pomegranate (cont ains  dairy)

charred pumpkin,  hummus,  mint  & caper dressing

pickled tomato,  cucumber,  za ’atar  salad

 

 

pork bel ly ,  apple & anise compote,  seeded mustard jus

twice cooked potatoes,  cr ispy chorizo,  thyme,  mayonnaise

shaved fennel ,  p ickled celer iac,  hazelnut  & wit lof  salad

 

 

chinese spiced braised beef  br isket  

roast  sweet  potato,  caul i f lower,  gr i l led shal lots ,  roasted cashews,  chi l l i  

as ian s law,  l ime mayonnaise

 

 

balsamic & mustard beef  s ir loin,  green peppercorn jus  ( sauce  cont ains  dairy)

roasted kipf ler  potatoes,  truff le  & parmesan emuls ion

beetroots,  walnuts,  stracciatel la ,  rocket  & v incotto (cont ains  dairy)

 

 

gr i l led chicken breast ,  preserved lemon gremolata

smokey vegetable,  pistachio & apricot  tagine

saffron couscous,  feta,  ol ives,  roast  red onions,  capsicum (contains  dairy & gluten)

 

middle eastern 

french fusion

asian 

italian fusion

mediterranean 

shared dining

P
gf  -  g luten free |  nf  -  nut  free |  vg  -  vegan |  v  -  vegetarian |  df  -  dairy  free |  o  -  opt ion

other special  d ietar ies  on request

$69 per person  |  select i on of  two
(minimum of  20 guests ,  staff  and equipment charged separately)



tandoori  spiced chicken,  date & tamarind yoghurt ,  spiced onions (contai ns  dairy)

fr ied paneer,  potatoes,  lent i ls ,  spinach,  mustard seed oi l  (contains  dairy)

mumbai  style  cr ispy r ice & papaya salad

 

 

tamarind barramundi ,  green papaya,  snake beans,  peanuts

asian greens,  carrots,  water  chestnuts,  black v inegar

ginger & sesame r ice

 

 

salmon,  herbed mustard crust ,  beurre blanc ( sauce  contains  dai ry)

 gr i l led broccol ini ,  sauce v ierge

butternut  squash,  soft  herbs,  goats  chevre,  pickled carrot  salad,  chardonnay v inegarette

 

 

pael la  of  mussels ,  prawns,  calamari ,  saffron aiol i

peas,  broadbeans,  piqui l lo  peppers,  ol ive oi l

Green ol ive & baby gem salad,  orange dressing

 

 

roasted capsicums,  herbed r ice & pine-nut  stuff ing 

lemon & oregano potatoes,  toasted almonds 

chargri l led mediterranean vegetables,  vegan mozzarel la ,  tahini  cashew cream 

indian fusion

thai

traditional french

spanish fusion

vegan

P gf  -  g luten free |  nf  -  nut  free |  vg  -  vegan |  v  -  vegetarian |  df  -  dairy  free |  o  -  opt ion
other special  d ietar ies  on request

shared dining
$69 per person  |  select i on of  two

(minimum of  20 guests ,  staff  and equipment charged separately)
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catering@purecatering.com.au
www.purecatering.com.au


