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CORPORATE CATERING LUNCH SAMPLE MENU* 

 

 
Salads 

 
Traditional Greek 

Poached Chicken Caesar 
Green Bean, Roast Beetroot & Feta 

Mediterranean Lamb 
Cous Cous and Roast Vegetable 

Asian Style Vegetable Noodle 
Modern potato salad w/ crispy ham 

Niçoise 

Cherry Tomato & Bocconcini and Fresh Basil 
Thai Beef 

Hokkien Noodles with Teriyaki Chicken 
Artichoke, asparagus & potato 

Smoked chicken & orange 
 

 
Sandwiches 

(selection of breads available) 
 

Pan Bagnat; Tomato, Olives, Egg, Tuna, Salad, Aioli 
Roast Beef Baguette; Tzatziki, Cucumber, Tomato, Lettuce 

Roast Capsicum & Eggplant Wrap (V); Cottage Cheese, Salad, Tomato, 
Poached Chicken; Rocket, Roast Tomato & Aioli 

Turkey & Cranberry; Salad, Tomato, Cucumber, Cheese 

Italian; Salami, Tomato, Bocconcini & Pesto 
Norwegian; Smoked Salmon Herb Cream Cheese & Dill 

 
 

Pasta 
 

Spinach ricotta & pine nuts ravioli with fetta & spinach 
Caramelised root vegetables in saffron pasta with fresh tomato & basil 

Three Mushroom Ravioli; Roasted Tomato, Egg Plant & Capsicum 
Tortellini with Poached Chicken, Wild Mushroom and Rocket 
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Finger Foods / Nibbles 

 
Skewers: Satay Beef, Lamb, Chicken 

Puffs: BBQ Vegetables (V), Cajun Chicken, Filo Salmon 
Potato & Pumpkin Croquette 

Spicy Lamb Kofta 
Spring Rolls: Beef, Vegetable (V) 

Peking Duck Crepes 
Pork Buns 

Quiches: Lorraine, Vegetable (V), Roast Capsicum & Fetta (V) 
Rice Paper Rolls 

Sushi, Sashimi, California Rolls  

 
 

 

Sweets 
(Suitable for Morning Teas, Afternoon Teas) 

 
Caramel Slice 

Triple Belgian Chocolate Brownie 
Soft Muesli Cookie 

Gluten Free Cookie 
Pistachio Biscotti 

Vienna Éclair 
Almond Bread 

 
 

 

VELLUTO NERO mints 
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CORPORATE CATERING BREAKFAST SAMPLE MENU* 
 

 

House Made Toasted Muesli 
Fresh Fruit Salad 

Honey Yoghurt 
Bacon & Egg bagel with BBQ Sauce 

Bacon & Egg Wrap with Spinach, BBQ Sauce 
Smoked Salmon & Egg Wrap with Spinach, Spicy tomato jam 

 
 

Muffins 
Raspberry, Blueberry, Chocolate 

 
Pastries 

Croissants & Danishes 
 

Fruit Breads 

Banana or Raspberry, Pear & Banana 
 

Toast 
Thick White, Wholemeal, Turkish, Raisin, 

With choice of spread: butter and/or vegemite, peanut butter, berry jam, 
marmalade, honey 
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CORPORATE CATERING DRINKS SAMPLE MENU* 
 

 

Organic Fruit Juices 
Orange Mango Apple, Apple Guava, Mango Passionfruit, Pear Apple, Apple 

Cranberry, Apple Blackcurrant, Apple, Feijoa Apple 
 

Organic Sparkling Fruit Juices 
Cranberry Lime, Apple, Blackcurrant, Feijoa 

 
Organic Carbonated 

Light Sparkling Lime Blossom, Elderflower, Lemongrass 
Cola, Ginger Beer, Lemonade, 

Lemon Lime Bitters 
 

Carbonated 
Coca-cola, Coke Zero, Diet Coke, Sprite 

 

Waters 
Mount Franklin 

Phoenix Sparkling 
Sanpellegrino Sparkling 

Acqua Panna Still 
 

 
 

 
Coffee beans (ground to order), Speciality Loose Leaf Teas, Belgium Hot Chocolate 

available in retail packs.  Please refer to retail pack list for details. 
 

 
 

 

 
 

 
*Please note: the SAMPLE MENUS provided are a guide only to what can be prepared for 

your corporate catering needs.   Selections are dependent on seasonality.  We will work 

together with you to tailor your needs, and wherever possible will aim to supply any 

special requests you may have.  The options are extensive and we can go by your specific 

direction or work out a custom menu for your requirements. 

 

To discuss further, including conditions for corporate catering, please contact: 

Aileen Young on (02) 9268 0755 or sales@vellutonero.com.au 


