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DAILY HUBERT + DAN  
 

 

 all prices are inclusive of GST 

 drop off catering only, staffing is not included 

 pick up available from Tamar Ridge  

 minimum order $200 + delivery 

 v vegetarian  

 gluten free available, upon request 
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PASTRY SELECTION 

 
 $6.60 each (minimum order 10 per 

flavour) 

 we partner with the delectable 
Bread + Butter team to bring you 
Launceston’s finest pastries. 

 selection of croissant, danish          + 
pastries.  

BRUNCH CROISSANTS 
 

 $9.90 each (minimum order 10 per 
flavour) 

 Bread + Butter croissants, topped 
with Hubert + Dan fresh, seasonal 
and tasty fillings, in the French style 

 smoked ham, gruyere cheese,  
house relish  

 avocado w golden sesame, persian 
fetta, house relish v  

 cold smoked salmom,                  
dill + lemon cream, mizuna  

BREAKFAST CUPS 
 

 $6.60 each (minimum order 10 per 
flavour) 

 slow burning energy 

 coconut chia pudding w strawberry + 
rhubarb, dehydrated strawberry   

 overnight apple + almond bircher  w 
fresh blueberry 

 brookdale farm muesli, greek yogurt 
+ honey  

 

HOUSE MUFFINS 
(SWEET OR SAVOURY) 

 $5.50 each (minimum order 10 per 
flavour) 

 freshly baked, loaded with flavour 

 pear + pecan crumble  

 zesty lemon + raspberry  

 apple + cinnamon  

 lindt triple choc chip  

 roasted red pepper, spinach          
+ persian feta 
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FRITTATA 
 

 $6.60 each (minimum order 10 per 
flavour) 

 eggy savoury goodness that’s 
protein packed 

 roasted pumpkin, carrot, spinach    + 
3 cheese v  

 caramelised leek, sweet potato,  red 
pepper v  

 smokey bacon, caramelised onion, 
gruyere cheese + spinach  

FRITTERS 
 

 $5.50 each (minimum order 10 per 
flavour)   

 crunchy fried flavours dolloped      w 
toppings 

 zucchini, haloumi + fresh herb, 
whipped tahini + beetroot jam v  

 roasted corn, cheddar + zucchini    w 
herb + lime labneh v  

 panko + parmesan eggplant          + 
zucchini w minted yogurt v  

 lemon + herb panko chicken pieces 
w salsa verde  

HOUSE TARTS 
 

 $6.60 each (minimum order 10 per 
flavour)  

 palm sized tarts baked fresh to 
order 

 smoked bacon, caramelised onions, 
gruyere cheese  

 wild mushroom, herb + taleggio v  

 caramelised pumpkin, persian fetta 
+ spinach v  

FILLED BRIOCHE BUN 
 

 $9.90 each (minimum order 10 per 
flavour) 

 packed with flavours, showcasing 
local sources 

 free range egg, smokey bacon      + 
relish 

 avocado, smokey bacon + relish  

 cold smoked salmon, lemon.          + 
dill cream cheese,             pickled 
cucumber  

 egg + spinach, persian feta           + 
relish v 
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CAREME PASTRY 
SAUSAGE ROLLS 

 $33 for10 small sized 

 $66 for 10 large sized  

 lamb kofta + black sesame 

 caramelised leek + chicken 

 pork, apple + fennel 

 w roasted tomato ketchup  

 ask us for heating instructions 

MORNING TEA 
 

 $5.50 each (minimum order 10 each 
item) 

 double chocolate brownie or blondie 

 lime delicious cheesecake 

 our famous caramel slice 

 raspberry, marshmallow + peanut 
butter s’mores 

 chocolate bliss balls w toasted 
coconut gf 

 coconut oat + chia muesli slice w 
white chocolate 

LEMONADE SCONES 
 

 $55 for 20 

 seasonal jam + dollop cream 

 everyone’s favourite 

 
HOUSE DONUTS 

 
 dipped + dappled with toppings 

 $55 for 10 
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BOX OF OUR 
FAMOUS ECLAIRS 

 almost too pretty to eat! 

 $99 for 10 

RIBBON SANDWICHES 
 

 $55 for 10 assortment of  

 our famous coronation chicken  

 free range eggs, aioli, chives + 
watercress  

 smoked ham, yellow pickles, 
raddichio, triple cream brie + 
mustard cream  

FILLED BAGUETTE 
 

 $88 for 10 assortment of  

 poached chicken, avocado, gherkin, 
herbs + crème fraiche  

 roast beef, romesco, gruyere, 
caramelised onions, aioli 

 pork + pistachio terrine, fruit chutney, 
green mizuna  

 smoked ham, yellow pickles, 
raddichio, triple cream brie + 
mustard cream  

 roasted butternut, caramelised 
onions, persian fetta, herbs 

FILLED WRAPS 
 

 $88 for 10 assortment of  

 roasted butternut, caramelised 
onions, persian fetta, herbs v 

 cold smoked salmon, dill + lemon 
cream, pickled cucumber, lime 
streak  

 tuna mayonnaise, corn, spring onion, 
avocado + coriander, cos  
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LUNCHBOXES 

 

 

 
INDIVIDUAL BOXES 

 

 $27.50 per box  

 select one item from each 
column  

 includes 1 filled baguette, 
1 salad, 1 sweet treat, 
bamboo fork + napkin 

 

FILLED BAGUETTE  
 

 poached chicken, avocado, gherkin, 
herbs + crème fraiche  

 roast beef, romesco, gruyere, 
caramelised onions, aioli 

 pork + pistachio terrine, fruit chutney, 
green mizuna  

 smoked ham, yellow pickles, 
raddichio, triple cream brie + 
mustard cream  

 roasted butternut, caramelised 
onions, persian fetta, herbs 

+ SALADS 
 

 turmeric roasted cauliflower + 
zucchini, quinoa, hummus, golden 
sesame avocado, persian feta,     fig 
vinaigrette 

 harrissa roasted butternut + carrots, 
beetroot, herb labneh, caramelised 
seeds + fresh pomegranate 

 broccolini + asparagus, sesame oil, 
lime crunch, avocado + golden 
sesame 

 wild rice salad w aioli, coriander    + 
pomegranate 

+ SWEET TREAT 
 

 double chocolate brownie or blondie 

 lime delicious cheesecake 

 our famous caramel slice 

 raspberry, marshmallow + peanut 
butter s’mores 

 chocolate bliss balls w toasted 
coconut gf 

 coconut oat + chia muesli slice w 
white chocolate 
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DAILY SALADS DAILY SALADS  
WITHOUT PROTEIN 
 

 salad without protein $13.50 PP 

 individually packaged with bamboo 
fork + napkin (minimum order 10) OR 
$55 shared bowl, serves 5 

ADD PROTEIN PLATTER 
 

 $13.50 PP (100g protein PP, 
minimum order 5 per type) 

 cold sliced marinated chicken breast 
with smoked yoghurt + lime salsa 

 seared cold sliced beef eye fillet, 
salsa verde + mustard selection 

whole side of salmon, crème fraiche 
+ herbs + lime cheeks 

SALAD SELECTION 
 
 

 harrissa roasted butternut + carrots, 
beetroot, herb labneh, caramelised 
seeds + fresh pomegranate 

 steamed baby potatoes, herbs, 
lardons, gherkins + crème fraiche 

 baby cos hearts, mini cucumber 
ribbons, eggs, green goddess, 
radish + herbs, parmesan 

 farro salad, roasted potatoes, 
butternut, red onion + goats cheese 

 cherry tomato, basil, marinated 
bocconcini, olives, sumac onions + 
pinenuts 

 broccolini + asparagus, sesame oil, 
lime crunch, avocado + golden 
sesame 

 roasted baby carrots, sauce soubise, 
parsley pesto 

 turmeric roasted cauliflower + 
zucchini, quinoa, hummus, golden 
sesame avocado, persian feta, fig 
vinaigrette 

DAILY SALADS  
WITH PROTEIN 
 

 salad with protein $19.50 PP  

 individually packaged with bamboo 
fork + napkin (minimum order 10) OR 
$88 shared bowl, serves 5  

SALAD SELECTION  
 

 41 degrees hot smoked salmon, 
quinoa, green beans, dehydrated 
tomatoes, olives, caramelised onion, 
roasted spuds, leaf + green goddess 

 house roasted chicken, raddichio + 
baby cos hearts, dehydrated 
tomatoes, potatoes, edamame, 
ranch dressing 

 sliced eye fillet, mustard cream, 
mizuna, caramelised shallots, 
roasted beets, potatoes, beans 
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GRAZING PLATTER SMALL 
 

 $175 small  

 serves 5 substantially 

 serves 10 as a light snack 

GRAZING PLATTER LARGE 
 

 $350 large  

 serves 10 substantially 

 serves 20 as a light snack 

 platters include premium Tasmanian 
soft, hard + aged cheeses, premium 
Tasmanian charcuterie, house terrine 
+ rillettes, smoked fish, brandade + 
gravlax, pastes, pickles, relish, lavosh 
+ crackers 

HARVEST TABLE 
 

 minimum of 40 people 

 $24 PP light snack /$36 PP 
substantial  

 includes set up, styling, napkins, 
boats etc  

 a harvest table includes premium 
Tasmanian soft, hard + aged 
cheeses, premium Tasmanian 
charcuterie, house terrine + rillettes, 
smoked fish, brandade + gravlax, 
pastes, pickles, relish, lavosh + 
crackers 

FRUIT PLATTER 
 

 $99 serves 10  

 $195 serves 20  

 seasonal selection of fresh fruits 
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LONGER  
LUNCH OPTIONS 
 

 $43 PP for minimum 6 people 

 includes sourdough bread + butter, 2 
proteins (200g PP) + 3 salads  

 make your own choice OR leave it in 
our hands and we can put together 
a bespoke menu for you  

PROTEIN 
 cold sliced marinated chicken breast 

with smoked yoghurt           + lime 
salsa  

 seared cold sliced beef eye fillet, 
salsa verde + mustard selection 

 whole side of salmon,            crème 
fraiche, lime cheeks + herbs 

SALAD SELECTION 
 steamed baby potatoes, herbs, 

lardons, gherkins + crème fraiche 

 baby cos hearts, mini cucumber 
ribbons, eggs, green goddess, radish 
+ herbs, parmesan 

 

 farro salad w roasted sweet 
potatoes, butternut, red onion + goats 
cheese  

 cherry tomato, basil, marinated 
bocconcini, olives, sumac onions     + 
pine nuts 

 roasted cauliflower, quinoa, 
pomegranate + pistachio salad 

 roasted baby carrots, sauce soubise, 
parsley pesto 

 brocollini + asparagus, sesame oil, 
avocado + golden sesame,        lime 
crunch 

 harrissa roasted butternut + carrots w 
beetroot, herb labneh, caramelised 
seeds + fresh pomegranate 

ADD SMALL DESSERT 
 $5.50 each  

 double chocolate brownie or blondie 

 lime delicious cheesecake 

 our famous caramel slice 

 raspberry, marshmallow + peanut 
butter s’mores 

 chocolate bliss balls                     w 
toasted coconut gf 

 coconut oat + chia muesli slice       w 
white chocolate 
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FAQS FOR  
DAILY HUBERT 
AND DAN 
 
0458 822 308 
EVENTS@ 
HUBERTANDDAN.COM.AU 
 

 HOW TO ORDER 
 
 
provide us with your order detail: 
what you would like, how many of 
each.  
 
delivery detail: what time would you 
like it, and location (taking note if 
there are any special instructions). 
 
for large orders or events (over 
$1000), please email only. 
 

 CAN I MODIFY 
MY ORDER? 
 
If you wish to modify your order 
please ring us. 
 
Modifications to orders can be made 
up 48 hours prior to delivery. 
 

 PRESENTATION 
 
 
where possible, everything is 
delivered in compostable, or 
recyclable packaging with napkins 
provided at no extra charge. If you 
wish to have items delivered on 
platters, or if you think you require 
disposable crockery or cutlery, 
please advise us of this as place 
your order.  

HOW MUCH FOOD? 
 
 
as a rule, 2 pieces per person will do 
for daytime consumption (breakfast, 
morning + afternoon tea or lunch), for 
anything where alcohol is consumed, 
we recommend at least 3 pieces per 
person. 

 

 HOW LONG WILL 
MY FOOD LAST? 
 
Hubert + Dan recommend all items 
are refrigerated until consumption, 
and that they be consumed on the 
day of delivery. If an item is heated 
by the client, we recommend it be 
consumed within 2 hours of heating, 
or disposed of. Hubert + Dan accept 
no responsibility for food safety once 
goods have been accepted. 

 

 PAYMENT OPTIONS 
 
 
we require upfront payment with your 
order, all charges included and GST 
inclusive. We accept VISA, 
Mastercard, or direct deposit. If 
cancellation occurs within 48 hours 
prior to delivery full payment is 
required. 

 

 MINIMUM ORDERS  
 
 
Daily Hubert + Dan has a minimum 
order requirement of $200  
 
delivery charges are additional  
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FAQS FOR  
DAILY HUBERT 
AND DAN 
 
0458 822 308 
EVENTS@ 
HUBERTANDDAN.COM.AU 
 

 ORDER, DELIVERY TIMES 
& CHARGES 
 
we need all orders confirmed and paid 
for by 10am the day prior to 
delivery. we can deliver to you 7 days 
a week, our office is open Monday to 
Friday 9am – 5pm, please take this into 
account when you are placing your 
order. 
 
delivery is free to Legana, Rosevears, 
Grindelwald + Exeter. 
 
delivery within 20km radius from 
Launceston CBD: $40, for distances 
greater than 20km from CBD: an extra 
$10 every 5km. 
 
we also offer free pick up of your order 
from Tamar Ridge Wines,       1A 
Waldhorn Drive, Rosevears. 
 

 DIETARY REQUIREMENTS 
 
 
Daily Hubert + Dan can accommodate 
any special dietary requirements with 
prior notice. some dietary requirements 
may attract additional fees. Though we 
do our best to identify allergens + 
remove them upon request, we 
regularly use many foods which may 
be considered allergens, and we 
cannot guarantee a total absence of 
said allergens in any of our menu 
items. please be aware of this risk. 
please allow at least 48 hours to 
confirm to us your dietary requirements, 
either by phone or email 
 

 MENU SELECTIONS  
 
 
Daily Hubert + Dan uses seasonal, 
local, fresh produce. If an ingredient is 
unavailable, we may substitute for a 
similar premium ingredient.  
 

    LATE ORDERS  
 
 
we will always endeavour to service 
your needs. a surcharge of 10% on 
orders received after 10am for next 
day delivery applies. Late orders may 
not have the full choice of all menus 
items.  

 DO I NEED STAFF? 
 
 
Daily Hubert + Dan is designed to be 
simply unpacked and served. if you feel 
you require some additional help, 
please contact us via phone or email 
to talk about your needs.  
 

 


