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HUBERT + DAN 
DAILY MENU 

all prices are inclusive of GST
drop-off catering pricing only. staffing costs are
not included.
minimum order $200 + delivery
earliest collection time from 9am, a surcharge
applies for earlier pick-up

designed for delivery or collection, our daily menu
has a range of options perfect for your next party,
get together, meeting or corporate event.
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$6.60 each 
minimum order 10 per
flavour
served with tomato relish
roasted butternut,
broccolini, zucchini, onion,
spinach + feta
bacon, caramelised onion
+ aged cheddar
zucchini, basil, lemon +
parmesan

FRITTATATURNOVERS

$6.60 each 
minimum order 10 per
flavour
butter puff pastry triangles
filled with:
sweet potato, chorizo +
spinach
butternut pumpkin, smoked
bacon + cheddar
potato + cauliflower curry

PASTRIES

$9.90 each 
minimum order 10
selection of croissant, danish
+ pastries

SAUSAGE ROLL

$4.50 for small
$8.80 for large
minimum order of 10 per
flavour + size
served with housemade
ketchup
pork, apple + fennel 
spiced lamb kofta 
spinach + ricotta
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BRUNCH FILLED CROISSANT BRUNCH BRIOCHE ROLL

$10 each 
minimum order 10 per flavour
fried egg, bacon + tomato relish
roasted mushroom, haloumi +
tomato relish

$13.50 each 
minimum order 10 per flavour
smoked ham, aged cheddar +
tomato relish
sundried tomato, gruyere +
tomato relish

SAVOURY TARTS

$9 each 
minimum order 10 per flavour
truffled mushroom, brie + herbs
butternut, persian feta + red
onion
smokey bacon, onion + aged
cheddar
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DONUTSECLAIRS

$9.90 each 
minimum order 20 per flavour
chocolate
raspberry
lemon curd

$5.50 each 
minimum order 10 per flavour
dan’s salted caramel slice
chocolate chip + pecan cookies
orange almond lamington,
mascarpone 
brownie, milk chocolate
ganache, salted popcorn
lemon slice , toasted coconut 
mango yoghurt, coconut
flapjack 

SLICES

$5.50 each 
minimum order of 20
dipped in milk or white chocolate
decorated with fancy bits 
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MUFFINS

$4.50 each 
minimum order 20 per flavour
lemonade with jam + cream
medjool date + butter
bacon, herb + cheddar

SCONES BREAKFAST CUPS

$7.70 each 
minimum order 10 per flavour
coconut chia pudding, berries +
seeds
grain-free granola, rhubarb +
yoghurt
original bircher muesli, green
apples + toasted almonds

$5.50 each 
minimum order 12 per flavour
healthy breakfast muffin (low
sugar)
spiced carrot + apple
chocolate chip
triple cheese + onion
raspberry + white chocolate
maple glazed blueberry
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NOURISH BOWLS
$22 per bowl with your choice of protein (100g portion)
minimum order 10 per flavour

miso chickpea bowl with garlic + sesame dressing – brown rice,
chickpeas, roasted kale, zucchini, carrots, pickled cucumber + red
cabbage, edamame, pickled ginger 
roasted rainbow vegetable bowl with hemp seed + lemon dressing
– roasted carrots, sweet potato, beetroot, kale, broccolini, red
peppers 
roasted sweet potato + quinoa with tahini + maple sauce – red
onion, broccoli, sweet potato, spiced chickpeas, pickled red
onions, dukkah 
shiitake mushrooms, roasted sweet potato, cabbage, kale, fried
egg, hummus, sprouts, seeds

your choice of:
sous-vide chicken
marinated tofu
41 degree hot smoked salmon 
sliced eye fillet



INDIVIDUAL LUNCH BOXES

see following page for bread +
filling options
minimum 10 per flavour

FILLED BREAD CHOICE SWEET TREAT CHOICE

FRITTATA CHOICE

dan’s salted caramel slice
chocolate chip + pecan cookies
orange almond lamington,
mascarpone 
brownie, milk chocolate ganache,
salted popcorn 
lemon slice, toasted coconut 
mango yoghurt, coconut flapjack 

roasted butternut, broccolini,
zucchini, onion, spinach, feta
bacon, caramelised onion, aged
cheddar
zucchini, basil, lemon, parmesan

SMALL SALAD CHOICE
*available as lunch box only
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waldorf – celeriac, celery, gala
apples, walnuts, cos + whole egg
mayonnaise
orzo – risoni pasta, spinach,
edamame, peas, basil pesto +
lemon, feta
cauliflower – toasted pepitas,
slivered almonds, sunflower seeds,
dill, dried cranberry + spinach 
nicoise – baby potato, green
beans, black olives, sundried
tomatoes, red pepper, shallots,
fresh herbs + soft boiled egg
potato - pickles, crispy bacon,
gerkins, creme fraiche + freshly
picked parsley leaf

$28 each 
1 filled bread choice
1 small salad
1 frittata with relish
1 sweet treat
minimum order of 10 per type,
larger orders will receive variation

add-on 20g coal river triple cream
brie with lavosh + quince paste
$6 per person
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BOX OF SANDWICHES

$109 for 10 sandwiches
select one bread type for all
select one filling for all

additional sandwiches
$54.5 for 5 
$109 for 10

BREAD CHOICE + FILLING CHOICE

roast beef, horseradish cream,
cheddar, rocket, + fried onions
H+D ‘signature’ chicken mayonnaise +
fresh herbs 
smoked ham, cheddar, zucchini pickle,
sundried tomato, mustard cream +
rocket
roasted butternut, eggplant, spinach,
sundried tomato pesto + hummus 
prosciutto, pesto, provolone, roasted
red onions + kalamata olives
chopped egg mayo, capers, + chives 

milk bun
sourdough baguette
white bakers loaf
wrap



small 
serves 5 substantially, 10 as light snack
large 
serves 10 substantially, 20 as light snack

$175

$350

premium tasmanian cheese selection + quince + fruit
charcuterie selection
hot smoked salmon
sardines + pickled octopus + marinated mussels
dips + relish + pickles + crudities 
lavosh + sourdough baguette

GRAZING PLATTER

FRUIT PLATTER
seasonal fresh sliced fruit

small 
serves 10
large 
serves 20

$129

$249

premium tasmanian cheeses
fruit + nuts + honey
pickled fig + fruit chutney 
lavosh + sourdough baguette

CHEESE PLATTER

serves 10, 50g cheese per person $120



select 2 or 3 proteins
*note: all meats are served cold-sliced

GOURMET BBQ DELIVERY

small
large

serves 5
serves 10

$55
$110

2 meats + 3 salads
3 meats + 4 salads
all menus include sourdough bread + butter

$55pp
$60pp

select 3 or 4 sides

miso roasted pumpkin + carrots, preserved lemon yogurt, spiced buttered
pistachios + crispy kale
roasted potatoes + parsnips, horseradish sour cream + chives
charred greens, green pea puree + purple cabbage sprouts  
mexican corn ribs, chipotle mayo, lime + salty cheese
heirloom tomatoes, honey dew melon, rockmelon, watermelon, herbs, aged white
balsamic, lemon oil + whipped persian fetta 
roasted broccolini, spinach, red onions, sundried tomato + orzo basil pesto salad,
Persian feta + black olives
baby cos hearts, ranch dressing, boiled eggs, smoked bacon + sourdough
croutons 
summer roasted root vegetables, carrot hummus + chick pea dukkah

seared eye fillet of beef, forest mushroom crust, red wine jus + mustard selection 
spice rubbed slow roasted lamb shoulder, chimichurri + quince jam
fennel stuffed porchetta with crackling, calvados jus + fuji apple sauce 
bbq chicken breast, hazelnut basil pesto + charred lemon 
roasted fillet of ocean trout, creamy French mustard tarragon sauce, green olives,
parsley 

SALADS ONLY


