HANGOUT ON HAY

CORPORATE
MENU

FRESH. FLAVOURFUL. MADE TO SHARE.

Perfect for meetings, office lunches,

client events and corporate gatherings.
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AUSSIE PLATTER VEGETARIAN PLATTER HANGOUT SIGNATURE PLATTER
DESIGNED FOR 5-6 PEOCPLE DESIGMED FOR 5-6 PEOPLE DESIGNED FOR 9-10 PEOPLE
s Mini quiche — cheese & spinach () « Falafel slider (6) o Beef sliders (10)
= Chicken & spinach quiches (6) « Homemade vegetarian *  Avo & chicken wraps (10)
+» Homemade fennel mini mushroom arancini (6) » Pan-seared pork dumplings
sausage rolls (6) » Vegetable spring rolls (6) with chilli eil (10}
= R?semary salt toa_sti_ng chips « Garden salad with vinaigrette = Chicken tender & chips
with homemade aioli (6) dressing cup with aioli (10)
* Telmpura. clauliﬂovl.n.rer bites = Tempura cauliflower bites » Homemade fennel mini
with tahini dressing (6) with tahini dressing (6) sausage rolls (10)

e Fresh fruit skewers (6) S Eehil i e (6)

- $150 | $130 | $210

ADD-ONS BEVERAGE PACKAGE

@ % ﬁ @ ﬁ e Freshly brewed coffee r:r%J L

e Selection of teas r
Mini pastries Cake slice Fresh Fresh coffee Soft drinks *  Qrange juice
fruit platter & tea station & juice A e

. pple juice

$5 pp $5 pp $5 pp $6 pp $4 pp s Sparkling & still water

DIETARY OPTIONS AVAILABLE CUSTOM PLATTERS

AVAILABLE

i Halal-friendl
o et e e e 1Br bl Let us know your requirements
(V) (WG) (GF) options available E e kv )
on request and we’ll create the perfec

menu for your event.

331 Hay Street % 0452 390 331 E hangoutcafe202@gmail.com @ hangoutonhay.com.au

Subiaco WA 6008 W



MULTIJAN

Dread

—— CATERING TAKEAWAY MENU ——

FRESH « HOMEMADE - MADE FOR YOU

SMOKED SALMON BLINI

Cream fraiche, dill,
smoked salmon

SWEET POTATO

Round potato, smash avo,
feta, chives

ARANCINI BITES
With aioli

MINI CHICKEN SLIDER

Chicken slice, lettuce,
tomato sauce

MINI TART

With salsa on top
with olive

FRUIT SKEWERS
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CATERED « FRESH = CONVENIENT
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SHARED PLATTER
FOOD & DRINKS MENU

A shared food platter selection
with one choice of drink included per guest.

FOOD DRINKS

Fruit Skewers Wine : Red or White

Tofu Satay Beer : Single fin

or Swan Draught

Cauliflower Tempura Bites
with Tamarind Dressing

Aperol Spritz
Chickpea Falafel Sliders

Margaritas
Potato & Mixed Veg Pakora

Avocado & Cucumber Sushi Espresso Martini
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One drink included
PER GUEST
&




—— SHARING BITES

1. GOURMET BEEF SLIDERS
= With melted cheese, pickles, and house relish.

2. CRISPY VEGETABLE SPRING ROLLS (V)

@Q P Served with a sweet chili dipping sauce.
3. ARANCINI BALLS (V)
.. Mushroom and truffle oil,
served with garlic aioli.

4. SALT & PEPPER SQUID

Crispy, tender squid served
with fresh lemon and tartare.

5. CHICKEN SATAY SKEWERS

Grilled skewers with a rich,
peanut satay sauce.

é@ 6. PORK & FENNEL SAUSAGE ROLLS
@ Flaky golden pastry served
with traditional tomato sauce.
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\'”_ FIRST DRINK —  AFTER THE FIRST DRINK
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Each guest will receive their first
drink on arrival, chosen from
our selection:

The bar will transition to a cash bar basis,
where guests can purchase any subsequent
drinks directly at their own expense.

BEER ON TAP
Single Fin or Swan Draught =

) WINE Gt back, velax and enjoy
House Red or House White f%’ "{ /

JUICE
Apple or Orange THANK YOU FOR JOINING US!
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