
CORPORATE 
CATERING



Our Corporate catering options are designed with quality and convenience in mind. Book and order 
online for pick up or delivery in a few simple steps and impress your team or guests with our freshly 
made menu.  

OUR OFFERINGS INCLUDE CATERING FOR

Morning Tea | Light or Substantial Lunch | Afternoon Tea | High Tea | Grazing Tables  
Beverages | Boardroom and Corporate | Beverages | Service and Kitchen Staff

Menus and Events can be tailored to meet your every requirement and all considerations are made, 
including early or late delivery, dietary needs and service options. For a tailored event our dedicated 
event coordinators will guide you through all the steps to ensure your event is a complete success. 

MOMENTO EVENTS AND CATERING 
02 8884 2800 
catering@momentohospitality.com.au
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Based at the Australian Hotel and Brewery, Luke oversees the daily kitchen 
operations and enjoys the art of smoking a range of meats and sampling the 
seasonal craft beer made on site.

What ingredients are always in your fridge? 
A good block of parmesan, lemons and milk.

What’s your favourite meal of the day? 
Breakfast with a cup of tea.

NATALIE KUNOVSKY Group Functions and Reservations Manager

Nat’s love of the hospitality industry has seen her work for some of the largest and 
recognised hotel groups including Intercontinental Hotel Group and Accor.
Her career has spaned across food, beverage and operations with her holding 
prominent roles such as Restaurant & Bar Manager, Food and Beverage Manager 
and Assistant Operations Manager.

As Group Functions and Reservations Manager at Momento Hospitality, Nat puts 
her extensive hospitality experience into action to ensure our customer’s experience 
is always best in class.

What ingredients are always in your fridge?  
Spinach, blueberries and coconut water.

What’s your favourite meal of the day?  
For me it has to be breakfast!

CEMAL ERDONMEZ Head Chef

Cemal ‘Jem’ Erdonmez has worked at some of Australia’s best restaurants including 
Toko, Lucio’s Italian Restaurant, Est. and Quay.

Here at Bella Vista Hotel as Head Chef, Jem uses fresh local produce to create 
dishes renowned in the local area. His love of the Italian cuisine is prominent on 
the menu with a few subtle hints of Japanese flavours making an appearance too.

What ingredients are always in your fridge?  
Eggs, prosciutto, marinated green olives and open bottles of wine.

What’s your favourite meal of the day?  
Every meal is my favourite! 

SAM YOUNGS Group Executive Chef

Sam has had an extensive career within the food industry that has seen him 
work in some of the most highly regarded restaurants across the globe including 
The Summit Restaurant, London’s renowned Oxo Tower Restaurant and 5th 
floor Restaurant Harvey Nichols. Sam also worked alongside the Godfather of 
Australian cuisine, Tony Bilson at Treasury Restaurant in the Hotel Inter-Continental. 
Whilst Sam was Head Chef at Pier Restaurant in Sydney, they held the title of “Best 
Seafood Restaurant in Australia”.

Sam is the Group Executive Chef overseeing the Culinary department across 
Momento Hospitality.

What ingredients are always in your fridge?  
Parmesan, olives and tomatoes.

What’s your favourite meal of the day?  
Anytime of the day is a good time for a meal.

LUKE LASHFORD Head Chef

Luke’s broad experience ranges from 5 star hotels, including managing kitchen 
operations at Sheraton on the Park, to working at restaurants such as Banjo 
Paterson’s Cottage Restaurant, Oliveto and Rocket Restaurant.  He also has 
extensive functions and catering experience, including being a part of the award-
winning Icon Event Catering team when they won Corporate Caterer of the Year at 
the Restaurant and Catering Australia Awards for Excellence.
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SWEET PLATTER $70
15 PIECES

Mini nutella tart

Double chocolate brownie

Macaron (GF)

FRUIT PLATTER $50
SERVES 5

Selection of sliced seasonal fruit

COOKIE PLATTER $60
15 PIECES

White chocolate & macadamia 
(available in GF)

Rocky road

Triple chocolate fudge

CHEESE BOARD $65
SERVES 5 

Selection of local and imported 
cheese served with truffle honey,  
fig jam, lavosh and crispy baguette.�

PASTRY PLATTER $65
15 PIECES

Mini croissant

Mini danish

Mini Italian chocolate filled doughnut

SALUMI PLATTER $65
SERVES 5

Selection of cold meats with wood 
fired ciabatta bread, marinated 
vegetables, grissini with olives and 
red capiscum relish.�

PLATTERS

ORDER $300 or more and 
receive a $30 GIFT CARD 
to spend in any Momento 
Hospitality venue.

$30
GIFT CARD

H

A N D C R A F T E D

I N  A U S T R A L I A



DELI BAGUETTE PLATTER $70
ALL HOUSE BAKED BAGUETTES  

12 PIECES, SERVES 6-8 
CHOICE OF 3 FILLINGS 

Turkey Breast 
w. brie, cranberry & swiss chard

Chicken Schnitzel 
w. mixed leaf, tomatoes, smashed 
avocado & ranch dressing

Roasted Mediterranean 
Vegetables 
w. tomatoes, shaved parmesan &  
basil aioli

Smoked Atlantic Salmon 
w. rocket, tomatoes, mascarpone 
cheese & chives

Pastrami 
w. mixed leaf, swiss cheese, house 
pickles & mustard mayonnaise

Sopressa Salami 
w. rocket, tomatoes, mascarpone 
cheese & chives

Pulled Pork 
w. pickled cabbage & chipotle aioli

Grilled Chicken Breast 
w. rocket, grilled haloumi, eggplant & 
garlic labneh�

SALAD PACKS $59(PER PACK)
1 SALAD PER PACK 
SERVES 8 PEOPLE 

Greek Salad 
w. tomatoes, olives, cucumber, fetta, spanish onion and green capsicum

Warm Tuscan 
w grilled chicken, rocket, semi dried tomatoes, crispy pancetta, grilled 
asparagus, torn ciabatta bread

Chicken Caesar Salad 
w. grilled chicken, cured ham, egg, white anchovies and croutons

Roast Pumpkin 
w. cherry tomato and toasted hazelnut

PLATTERS
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HIGH TEA  
$180 (FOOD ONLY) 

$216 (INC. SPARKLING WINE)
SERVES 5

Selection of sandwiches including smoked salmon with rocket, mascarpone and 
chives, curried egg, dill, mayonnaise & ham, green oak lettuce, cheese and 
seeded mustard aioli.

Selection of baked goods including house made sausage rolls, cheese cigars & 
scones with jam and cream.

Selection of sweets including mixed pastries, macarons & petit fours.�

LUNCH BOX $18(PER BOX)
MINIMUM ORDER OF 5 BOXES 

ALL BOXES COME WITH A BOTTLE OF WATER OR SOFT DRINK, PIECE OF FRESH 
FRUIT, COOKIE AND YOUR CHOICE OF ONE BAGUETTE OPTION BELOW:

Turkey Breast 
w. brie, cranberry & swiss chard

Chicken Schnitzel 
w. mixed leaf, tomatoes, smashed  
avocado & ranch dressing

Roasted Mediterranean 
Vegetables 
w. tomatoes, shaved parmesan &  
basil aioli

Smoked Atlantic Salmon 
w. rocket, tomatoes, mascarpone  
cheese & chives

Pastrami 
w. mixed leaf, swiss cheese, house  
pickles & mustard mayonnaise

Sopressa Salami 
w. rocket, tomatoes, mascarpone  
cheese & chives

Pulled Pork 
w. pickled cabbage & chipotle aioli

Grilled Chicken Breast 
w. rocket, grilled haloumi, eggplant & 
garlic labneh�

PLATTERS

ORDER $300 or more and 
receive a $30 GIFT CARD 
to spend in any Momento 
Hospitality venue.

$30
GIFT CARD

H

A N D C R A F T E D
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PLATTERS
PIZZA PACK $95

4 PIZZAS PER PACK, SERVES 8

Margarita 
tomato sauce, fior di latte and basil
Prosciutto 
tomato sauce, fior di latte, prosciutto, rocket and parmesan
Prosciutto Cotto 
tomato sauce, fior de latte, leg ham, zucchini, smoked provolone, dried black olives, 
parmesean and basil oil
Gamberi 
tomato sauce, prawns, saute spinach, cherry tomatoes and chilli
Italian Job 
tomato sauce, fior de latte, salami, sausage and pancetta
Diavola 
tomato sauce, fior de latte, salami, mushrooms, grilled eggplant, black  
olives and basil
Italian Bacon 
tomato sauce, fior de latte, pancetta, roasted pumpkin, pinenuts & fetta
Pollo 
tomato sauce, fior de latte, roast chicken, roasted red capsicums, spanish  
onions, black olives and pesto
Vegetarian White Base 
ricotta cream, zucchini, saute spinach, eggplant, truffle paste and shaved parmesan
Salamino White Base 
fior de latte, salami cacciatore, buffalo mozzarella, rocket and parmesan
Salsiccia Pizza 
tomato sauce, fior di latte, sausage, mushroom, taleggio & cherry tomatoes
Pancetta White Base 
fior de latte, pancetta, zucchini, roasted capsicum, parmesan and truffle oil

ORDER $300 or more and 
receive a $30 GIFT CARD 
to spend in any Momento 
Hospitality venue.

$30
GIFT CARD

H

A N D C R A F T E D

I N  A U S T R A L I A



12 13

CATERING TERMS &  
CONDITIONS

DIETARY REQUIREMENTS 

We can accommodate for most dietary requirements, please ensure these are advised upon 
booking.

ORDERING

Catering is available 7am – 9pm daily. All menu items are subject to availability and are 
subject to change without notice. 

Free weekday delivery to Norwest Business Park and Victoria Avenue, based on a minimum 
order of $120. 

Weekends and surrounding areas will incur a $10 delivery charge.

All orders require a minimum of one full business days notice. Late orders may not have full 
choice of all menu items. 

PAYMENT

Payment is required immediately once order has been received. 

CREDIT CARD

Credit card payment will be processed immediately upon placing your order.

BANK TRANSFER
Must be received 5 working days prior to your delivery/pick up date bank details will be 
provided via invoice.

CASH
Full cash payments will be accepted in person to Momento Events & Catering 5 working 
days prior to your delivery/pick up date. 

CANCELLATION

Any cancellations must be made one full business day prior to your order. Refunds will not 
be given after this time. 

WINE 

Chain of Fire Sparking Brut Cuvée� $22 
South East Australia�

Barefoot Sparkling Pinot Grigio� $25 
California�

Piper-Heidsieck� $60 
France�

Craigmoor Cuvée Rosé� $25 
Mudgee�

Beach Hut Pink Moscato� $25 
South East Australia�

Beach Hut Rosé� $25 
South East Australia�

Working Lunch Sauvignon Blanc� $25 
Marlborough�

Ara Single Estate Sauvignon Blanc� $30 
Marlborough�

Perfect Day Unwooded Chardonnay� $22 
Granite Belt�

Molly May Pinot Grigio� $22 
South East Australia�

Chain of Fire Semillon Sauvignon Blanc�$22 
Western Australia�

Siegersdorf Riesling� $25 
Clare Valley�

Henschke Tappa Pass Shiraz� $110 
Barossa�

Barefoot Cabernet Sauvignon� $25 
South East Australia�

Beach Hut Cabernet Merlot� $25 
South East Australia�

Chain of Fire Pinot Noir� $22 
Victoria�

Morgan Bay Shiraz Cabernet� $22 
South East Australia�

Robert Oatley GSM � $40 
McLaren Vale�

SOFT DRINK 

Sparkling Mineral Water 250mL � $3 

Sparkling Mineral Water 750mL � $12

Solo Can � $3

Schweppes Lemonade Can � $3

Coca Cola Can � $3

Diet Coke Can � $3

Coke Zero Can � $3

Pepsi Can � $3

Pepsi Max Can � $3

BEER 

Crown Lager � (6 pack) $18 / $60 case

Cascade Light � (6 pack) $12 / $44 case

Peroni Nast Axx � (6 pack) $20 / $65 case

Corona � (6 pack) $20 / $65 case

AB Pale Ale � Keg $300

AB Fresh Press Cider � Keg $300

AB Seis Hermanos Lager � Keg $300

AB IPA Cans � (6 pack) $20 / $65 case

AB Pale Ale Cans �(6 pack) $20 / $65 case

AB Fresh Press Cider Cans �  
(6 pack) $20 / $65 case

AB Alchemy Golden Ale Cans �  
(6 pack) $20 / $65 case

AB New World Pilsner Cans �  
(6 pack) $20 / $65 case

AB Seis Hermanos Lager Cans �  
(6 Pack) $20 / $65 case

BEVERAGES



SWEET PLATTER $70

15 pieces

QTY : 

PASTRY PLATTER $65

15 pieces

QTY : 

CHEESE BOARD $65

Serves 5

QTY : 

COOKIE PLATTER $60

15 pieces

QTY : 

FRUIT PLATTER $50

Serves 5

QTY : 

SALUMI PLATTER $65

15 pieces

QTY : 

DELI BAGUETTE PLATTER $70

All on house baked baguettes - 12 pieces serves 6-8  
(choice of 3 fillings indicate choices below)

Turkey Breast

Chicken Schnitzel

Roasted 
Mediterranean 

Vegetables

Smoked Atlantic 
Salmon

Pastrami

Sopressa Salami

Pulled Pork

Grilled Chicken Breast

Total deli baguette QTY :

SALAD PACK $59 (EACH)

1 salad per pack serves 8 people (indicate QTY below)

Greek Salad

Warm Tuscan

Chicken Caesar Salad

Roast Pumpkin

Total salad pack QTY : 

HIGH TEA		  $180 (FOOD ONLY)	�  $216 (INC. SPARKLING WINE

Serves 5 	

Total food only QTY : 		   

Total sparkling wine QTY :

14 15

	 PICK UP 		 DELIVERY

COMPANY NAME :

CONTACT NAME :			    

PHONE : 			 

EMAIL :

DATE REQUIRED :			   TIME REQUIRED :

ADDRESS :

PAYMENT

TOTAL TO BE CHARGED :

CARD DETAILS - Please complete, sign & return to confirm order

	 VISA		  MASTERCARD		  AMEX *3% surcharge

NAME ON CARD :

CREDIT CARD NUMBER :

EXPIRY DATE :				     CCV :

	 EFT		  CASH

I 						      have read and accepted Momento 
Events & Catering terms and conditions. I confirm the above information and payment details 
are correct. 

SIGNATURE :				     	 DATE : 
		

CATERING MENU FORM

ORDER $300 or more and 
receive a $30 GIFT CARD 
to spend in any Momento 
Hospitality venue.

$30
GIFT CARD

H

A N D C R A F T E D

I N  A U S T R A L I A
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Chain of Fire Semillon� $22 
Sauvignon Blanc 
Western Australia�

Siegersdorf Riesling� $25 
Clare Valley�

Henschke Tappa Pass Shiraz� $110 
Barossa�

Barefoot Cabernet Sauvignon� $25 
South East Australia�

Beach Hut Cabernet Merlot� $25 
South East Australia�

Chain of Fire Pinot Noir � $22 
Victoria�

Morgan Bay Shiraz Cabernet� $22 
South East Australia�

Robert Oatley GSM � $40 
McLaren Vale�

SOFT DRINK 

Sparkling Mineral Water 250mL � $3 

Sparkling Mineral Water 750mL � $12

Solo Can � $3

Schweppes Lemonade Can � $3

Coca Cola Can � $3

Diet Coke Can � $3

Coke Zero Can � $3

Pepsi Can � $3

Pepsi Max Can� $3

BEER 

Crown Lager 				            (6 pack) $18    � $60 case

Cascade Light 				            (6 pack) $12 � $44 case

Peroni Nast Axx 			           	         (6 pack) $20� $65 case

Corona 					             (6 pack) $20� $65 case

AB Pale Ale � Keg $300

AB Fresh Press Cider � Keg $300

AB Seis Hermanos Lager � Keg $300

AB IPA Cans 				            (6 pack) $20� $65 case

AB Pale Ale Cans 			           (6 pack) $20 � $65 case

AB Fresh Press Cider Cans 		         	         (6 pack) $20� $65 case

AB Alchemy Golden Ale Cans 		          (6 pack) $20 � $65 case

AB New World Pilsner Cans 		          (6 pack) $20 � $65 case

AB Seis Hermanos Lager Cans 		          (6 Pack) $20 � $65 case

Total beverage QTY :

LUNCH BOX $18 (PER BOX)

Minimum order of 5 boxes
All boxes come with a bottle of water or soft drink, piece of fruit, cookie and your choice of 
one baguette option below (indicate quantity below) :

Turkey Breast

Chicken Schnitzel

Roasted 
Mediterranean 

Vegetables

Smoked Atlantic 
Salmon

Pastrami

Sopressa Salami

Pulled Pork

Grilled Chicken Breast

Total lunch box QTY : 

PIZZA PACK $95

4 pizzas per pack serves 8 (indicate QTY below)

Margarita

Prosciutto

Prosciutto 
Cotto

Gamberi

Italian Job

Diavola

Italian Bacon

Pollo

Vegetarian 
White Base

Salamino 
White Base

Salsiccia 
Pizza

Pancetta 
White Base

Total pizza pack QTY : 

ADDITIONAL ITEMS� $5 PER PERSON

Biodegradable plate, napkin, knife, fork and spoon	     Total additional items QTY : 

BEVERAGES�

Indicate QTY below:  

WINE 
Chain of Fire Sparking Brut Cuvée �$22
South East Australia�

Barefoot Sparkling Pinot Grigio� $25 
California�

Piper-Heidsieck� $60 
France

Craigmoor Cuvée Rosé� $25 
France �

Beach Hut Pink Moscato � $25 
South East Australia�

Beach Hut Rosé� $25 
South East Australia�

Working Lunch Sauvignon Blanc� $25 
Marlborough�

Ara Single Estate Sauvignon Blanc �$30 
Marlborough�

Perfect Day Unwooded� $22 
Chardonnay 
Granite Belt�

Molly May Pinot Grigio� $22 
South East Australia�



P 02 8884 2800
catering@momentohospitality.com.au


