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HUBERT + DAN  
EXTRAS MENU 

 

 additions as listed below (extras menu) 

 all prices are inclusive of GST 

 off site catering pricing. staffing costs 
are not included 
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MEAL IN A BOWL 
guests will receive 1 for $15.50 PP 

hand held, big in flavour, our bowl meals offer 
your cocktail party guests something a little 
 plentiful  

 seared lamb rumps, roasted root vegetables, 
mustard cream, salsa verde + jus 

 green fish curry w fried eggplant, basil + crispy 
shallots + steamed basmati 

 braised sticky beef short rib, garlic + potato 
mash, carrots, horseradish crumb 

 house roasted chicken, raddichio + baby cos 
hearts, tater tots, roasted butternut + 
cauliflower, ranch dressing 

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

 crispy fried pork belly w chilli caramel, asian 
greens, golden sesame + coriander 

 roasted root vegetables, quinoa, grilled 
haloumi + green goddess, caramelised seeds 



 

January 2019 3 

  
ROAMING 
DESSERT CANAPÉS  
bite size, beautiful sweet treats that round off 
the meal + leave a lasting impression 

guests will receive 3 for $10.50 PP. minimum 20 
per flavor. for less than 50 guests, choose 3, for 
more than 50 guests, choose 6. 

 coffee éclair 

 caramel popcorn brownie, praline ganache 

 raspberry + kiwi blondie 

 rhubarb + apple tart, white chocolate 

 milk chocolate pannacotta, raspberry,          
milk crumb  

 orange + almond lamington, orange gel, 
dehydrated orange  

 passionfruit + basil eton mess beaker 

 blueberry + lime cheesecake  

 peanut butter + pretzel s’mores 

 jaffa truffles 

 passionfruit marshmallows 
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MOP UP THE GROG 

 guests will receive 1 for $9 PP  

at the end of the night, soak up some of 
the excess excitement by offering your 
guests something substantial before they 
head home, we recommend enough for at 
least half of your guests 

 

 glazed ham, bap rolls + condiment selection 

 southern fried chicken + chips, chipotle            
+ lime aioli 

 panko crumbed fish + chips, sauce tartare 
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 PLATTERS 
 

 Add Grazing Platter Small $175  

serves 5 substantially, serves 10 as a light snack 

 Add Grazing Platter Large $350  

serves 10 substantially, 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 

 Add 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 
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CELEBRATION CAKES 
 
simple, elegant + extremely photogenic, our 
cakes bring a certain wow factor to your 
celebration  

 chocolate mud, white chocolate mud, vanilla 
bean, orange + poppy seed, orange + almond, 
coconut or hummingbird 

 all cakes are naked, they can be decorated 
with flowers, chocolates or similar  

 additional decorations can be negotiated and 
are at the clients expense 

 cakes are layered together with swiss meringue 
buttercream  

 we can add lemon curd, chocolate pannacotta 
or salted caramel 

 please see overleaf for pricing + sizes 

 visit @hubertanddan on instagram to check out 
our beautiful cakes. 
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CAKE PRICING 
 

 pricing as at january 2019 and inclusive of GST 

 

 
 

Single Layer   
 Price Servings 

 6in $110 20 
 8in $220 40 
 10in $330 60 
 12in $440 80 

   
Double Layer   
 Price Servings 

 8in + 10in $550 100 
 8in + 12in $660 120 
 6in + 8in + 12in $770  140 

 


