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Hubert & Dan 
CORPORATE CATERING 

 
 BREAKFAST BOXES 

$25 +GST  
Each breakfast box can contain a sweet or savoury filled brioche bun or 
baguette, pastry or muffin, seasonal fresh fruits, juice or bottled water. 
We are happy to cater to your tastes & needs! 
 
 

 
  
 
 
 

LUNCH BOXES 
$25 +GST 

Each delicious lunch box contains brioche bun or baguette, salad + 
dressing, dessert, fruit juice or bottled water.  We are happy to cater to 
your specific tastes and needs – here are a few suggestions: 
  
bun/baguette filling 
-      coronation chicken, mango chutney, spices + herbs 
-      beef, salsa verde, gherkin + onion, cheddar 
-      mediterranean vegetables + hummus 
-      hot smoked trout, horseradish, house pickles + avocado 
-      honey baked ham, fennel + apple slaw, mustard aioli 
  
salad  
-      pumpkin, quinoa, pomegranate, walnut, date + leaves 
-      wild rice + curried cauliflower, chickpea + currants 
-      beetroot + waldorf slaw, apple + walnut, mayonnaise + celery 
  
dessert 
-      salted caramel slice 
-      brownie/blondie 
-      lamington 
-      éclair 
extras 
-      cheese, biscuits & fruit paste $5 
-      house made terrine, croutons & relish $7 
-      house made frittata, croutons & relish GF $5 
 note please: 
all dietary requirements can be met with prior notification 
all prices are exclusive of GST  
minimum of 10 per order 
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WHOLE CONFERENCE PACKAGES  
  
Whether one or multi-day, we are able to cater your conference with 
delicious seasonally & locally inspired flavours.   
From small groups of 10 to over 100.  
 
$25 + GST basic packages up to 
$80 + GST most substantial, feast style  
  
Morning Tea  
Grazing platters of hot & cold options, sweet or savoury, we can 
showcase local & seasonal if you wish.   
Tea & coffee, on request.  
  
Lunch 
Sandwich/baguette, with salad & soup, or  
more substantial feast style with share plates & dessert canapés.  
Juice, sparkling water, non-alcoholic drinks available as requested (beer, 
wine also available on request)  
 
Afternoon Tea  
Grazing platter  
Tea & coffee can be organised on request.  
 
Dinners, be they Gourmet BBQ, Feast or Cocktail Style from $45 +GST 
per head 
Alcohol packages available on request 
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GRAZING PLATTERS 
up to 20 people 
$22 + GST per head 
  
20+ people 
$18 + GST per head 
  
Premium Tasmanian soft cheeses, blue & cheddar, house made pickles, 
premium charcuterie, dried fruits, fruit paste, dips, croutons, breads & 
crackers.  Depending on the circumstance, we may substitute in fresh 
seasonal berries or figs, we may discover a cheese that works with fresh 
cherries or, if there’s something you’d love to see on the platter we can 
work with you to ensure it’s a perfect fit.  If needed, we can also 
incorporate dessert canapés.  The choice is yours. 
  
Grazing platters are a delicious way to show off the best of local fare 
with minimum fuss.  All premium ingredients displayed on platters for 
guests to help themselves.  
  
Per head price includes cocktail napkins. 
For disposables: platters ($4 ea, plates & cutlery $0.50 pp) 
For non-disposables: a refundable security deposit of $220 for all 

display boards, crockery & cutlery used table is payable and will be 
refunded to client on the return of all items.  Plate & cutlery hire $1 pp. 
  
Drop off fee is $40, if using non-disposables, return of the crockery, 
cutlery & platters is the responsibility of the client.  
Alternatively, a drop off, set up & pack down fee of $100 ensures the 
platters are presented to their optimum, and crockery, cutlery & platters 
are collected again after service at a mutually agreeable time. 
 

 


