
 

 

  

entrées
herb roasted beef tenderloin with horseradish crème fraiche & olive rolls

medici seasoned & rubbed pork tenderloin
grilled swordfish nicose style

rice paper wrapped salmon with herb salad & asian slaw
garlic prawns & rock lobster sautéed with lemon verjuice & herbs over angelhair

grilled chicken agri-dulce in pomegranate marinade with roast capsicum, figs & bermuda onions
spaghetti tossed with zucchini flowers, broccoli rabe, asparagus & lemon oil & golden olive breadcrumbs

pumpkin & feta filo roulades with curry – yoghurt sauce

potatoes, grains  & rice
israeli couscous salad with dried fruit & toasted nuts, verjuice dressing

roasted fingerling potato wedges
green onion mashed potatoes

wild rice, lentil & amaranth pilaf*
macaroni & four cheese*

basket of la brea breadrolls & baguettes, french butter

salads
warm green bean, red potato & green onion salad in lemon aioli

arugula salad with rockmelon, shaved parmesan, white balsamic dressing 
caesar salad with lemon aioli, parmesan crisps & olive bread croutons

spinach salad with ruby grapefruit, avocado & roast yams, citrus dressing
tomato & mozzarella salad with balsamic gastrique & basil oil

classic cobb salad over baby mesclun greens with organic turkey, avocado, blue cheese  crumbles, egg & a blue 
cheese dressing on side

desserts & sweets
lemon or  passionfruit merginue tarts

pannacotta cups with balsamic macerated stawberries & lavendar sable biscuits
chocolate-cherry bread pudding with pink peppercorn crème anglaise (winter) 

mini cupcakes in assorted flavours
assorted cookie flavours: peanut butter / chocolate chocolate chip / lemon sugar cookie / white chocolate & cranberry 

/ oatmeal & raisin / ginger – lemon cookie sandwiches / chocolate crackle cookie
assorted dessertbar flavours: double chocolate brownie / lemon – passionfruit  bars /  dulce de leche cheesecake 

slice / organic fig slice (seasonal) / mixed berry crumble bar / nut & caramel slice / peanut butter, 
chocolate & rice crispy bars

 
 

gourmet togo home suppers

www.foodinkcatering.com



 

CL IENT  NAM E: Ord er Date: 
 

CONTACT INF O: Pick  Up         Delivery 
Date/ Time: 
 

 
PA YMENT  METHO D:     AMEX  5%      VISA  3%    M/CARD  3%    CAS H/CHK  

Gu est Count:  

 
CARD INF O: #                                                                COD E: 

 email 

ADDRE SS:  Taken by: 

Notes   Inv oice  $:  

FOOD I TEM **note some items  are ava ilab le as sides PACK  ORDER  $ EA  TOTAL  

herb roa sted b eef tenderloin w ith ho rserad ish  crème  fra iche  & olive  ro lls   8-10 
portions  

   $14/6oz  

medic i seasone d &  rubbed pork ten derloin 8-10 portions    $14/6oz  

gri lled swordfish  (or seasonal fish  fil let)  nicose st yle 8 ppl m in  $12/6oz   

ric e paper wrapped  salmon w ith her b salad  & asian slaw  8 ppl m in  $9 .50 /6oz   

gar lic  prawns  & rock lobst er  sau téed with lemon ver juice &  herbs over 
angelhair 

12  ppl m in  $13.00/ea   

ril led  chic ken agr i-dulc e in pomegranate ma rinade with roa st  ca psic um, 
figs  & ber muda on ions  

12  ppl m in  

$10.50 pp  

 

sp aghetti toss ed wi th zucch ini flowers, br occ oli rabe, asparagus  & lemon 
oil & g olden olive breadc ru mbs  

12  ppl min  $10.50/ea   

pump kin & feta filo roulade s with curr y – yoghur t sauce  8 ppl m in  $9 .50/8oz   

isr aeli co usc ous  sala d w ith dried fru it & toasted nuts , verjuic e dressi ng 12  ppl m in   4.00 p er #  

roasted fingerling potato w edges 12  ppl m in  3.00 p er  #  

green  onion ma sh ed potatoe s  12ppl m in  3.00 p er    #  

wild ric e, len til & amara nth p ilaf  12ppl m in  4.50 p er     #   

maca roni & four ch eese  12ppl m in    4.50 p er    #   

basket of la brea breadro lls &  bag uettes,  frenc h butter 12  pp m in  2.50pp  

wa rm green bean , red p otato  &  green on ion salad in l emon aiol i 12  ppl m in  4.00/8.00  

arugula sala d w ith rockmelon, shaved par mesa n, wh ite ba lsamic 
dressi ng 

12  ppl m in  4.50/9.00  

caesar salad w ith lem on aioli, par mesan crisps  & olive  bread crouton s 12  ppl m in  3.40/7.00  

spi nach  salad w ith ruby grape fruit, avocado & roast  yams,  citrus dr es sing  12pp; m in  5.00/10 .00  

tomato  &  mozza rella salad wi th ba lsamic  gast rique & basil oil,baby green 12  ppl m in  4.50/9.00  

Ad d chic ken, sh rimp , bee f or lo bs ter to salads  above: 12  ppl m in  market  

classic  cobb salad  over baby me sclu n greens  wi th organic  turkey, 
avocado,  blue  chee se  cr umbles, egg  & a blue  chee se dressi ng on side 

    

Beef, arugula, ho rserad ish on  olive rol ls/m ini rol ls  2 pp  12   ppl m in

12 ppl m in

  $9 .50 pp  

Verjus  Chicken Salad wi th l emo n aiol i on olive bread 12  ppl m in  $7 .50 pp  

Pomegranate glazed ham,  fresh toma to & br ie o n ficelle,  fic elle ea  12  ppl m in  $8 .50 pp  

Vegetab le M uffale tta wi th olive dressin g on lavash bread 12  ppl m in  $7 .50 pp  

PB / c hoc choc ch ip / lemon  su gar / wh ite ch oc &  cranberry / oatmeal  
rais in / ginger – lemon cookie  / choc crackle  cook ie 2” ea 

Minim 3 
dozen 

 $24 per d ozen  

lemon & passi on fruit me ringue tar ts  – 12” tart 8-12 p ortions   $35 per t art  

3” c upc ake s in ass orted flavours  12  m in  $4  ea   

str awbe rries m acerate d i n ba lsamic vinega r w ith pine  nut bisc ottis,  
whipped ma rsc arpone  cr eam 

10 m in  $8 .50 ea  

Bar/S lice: 3” piece 12  m in  $4 .50 ea  

Tropic al fruit plat ter 15  m inimu m  $5 .00 p p   

foodink gourmet to go lunch/salad/entrees order form 
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