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Introduction  
 

Welcome to Frontline and thank you for choosing us to cater for your event. 
 

All relevant information is provided in this booklet, whether it is for a simple 
fruit platter or sandwich luncheon there will be a quick reference guide as to 

the pricing.  
 
Of course, if there are special requests, these can be facilitated given 48 
hours notice prior to the event.  
 
Please note, prices in this booklet are current until 30 June 2011. 

 
 
 

Contents 
 

1.  Sit down lunch menu 
 

2.  Sandwich Lunches 
 

3.  Fruit and Cheese Platters and Coffee 
 

4.  Morning Tea and Afternoon Tea 
 

5.  Hot Savouries Selection 
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SIT DOWN MEAL    $9.60/Person 

 
Plated Meal 
A choice of meal plus coffee/ tea and Dessert   
  

o Plowman’s Lunch Plate  
o Chicken Schnitzel and salad  
o Tempura Fish and Salad   

 
Tea and Coffee 
 
Tea, Coffee served in cup and saucer 
 
Dessert 
 
Either a portion of the following: 
  

o Ranahans Double chocolate cake with one scoop of 
ice-cream 

 
o Ranahans Carrot cake with one scoop of ice-cream 
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SANDWICH LUNCHES 
 
Mixed filling sandwiches     $5.80/Person 
 
Mix of multigrain, wholemeal and white bread and a selection of 
the following fillings. 
 
Fillings: (Indicative selection) 
 

o Chicken, Lettuce and Mayo 
o Ham and Tomato 
o Salad – No Meat (Lettuce, tomato, onion, cucumber, carrot) 
o Egg and Lettuce 
o Tasty Cheese and Tomato 
o Chicken and Mayo 
o Corned Beef and Pickles 
o Corned Beef and Tomato 
o Ham and Cheese 

 
Sandwiches cut into quarters and presented on platter. 
 
Gourmet Sandwiches Rolls and Wraps  $7.80/Person 
 
Mix of breads, lavash and Bread rolls 
 
Fillings: (Indicative selection) 
 

o Ham Salad (lettuce, tomato, onion, cucumber, carrot) 
o Chicken Salad (lettuce, tomato, onion, cucumber, carrot) 
o Chicken and Avocado 
o Roast Beef, wholegrain mustard and Tasty Cheese 
o Salmon, Lettuce and Mayo 
o Ham, Semi-dried tomato and Tasty Cheese 

 
Sandwiches cut into quarters, Rolls and Wraps cut in half and 
presented on a platter. 
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FRUIT PLATTER 
 
Seasonal Fruit Platter     $2.90 per person 
 
Includes: Watermelon, Rockmelon, Kiwi fruit, Oranges, Pineapple, 
apricots, apples, dates, strawberries and Grapes. (Seasonal 
Availability) 
 
 
 

CHEESE PLATTER 
 
Cheese and Cracker Platter   $ 5.90 per person 
 
Includes: one (1) hard cheese and two (2) soft cheeses, with 
accompaniments such as crackers, corn chips or rice crackers 
 
 
 

TEA AND COFFEE  
 

o Tea, Coffee served on cup and saucer   
 $1.60/head 

o Tea, Coffee, disposable cups    
 $1.30/head 

o Espresso Coffee - $3.00 per person (pending availability)  

 
 
JUICE 

 
Orange Juice 350ml Bottle  $2.80 per bottle 
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MORNING TEA AND AFTERNOON TEA 
 
Scones with Jam and Cream    $2.20/scone 
 
Cut scones in half, spread with jam, presented on platter with 
whipped cream in a separate bowl. 
 
Cakes and Chocolate Biscuits     $3.20/person 
 
Platter selection will include 2 Chocolate biscuits per head and 1 
slice of cake per head. 
 
The cake selection should be made up of any 2 from the list below: 
 

 Chocolate Cake 
 Orange Drizzle Cake 
 Carrot Cake 
 Banana Cake 
 Assorted 150gm Muffins 

 
 
For example a platter for 12 guests could include: 
24 chocolate biscuits 
And 12 cakes = 
4 slices Chocolate Cake 
4 slices Hummingbird Cake 
4 slices Carrot Cake 
 
 
If you are running an event over several days, our staff will 
ensure variety from day to day as required. 
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Base:           
Phone:           
Fax:           
Email:           
 

Frontline Defence Services  

Base Catering Order Form 
Date of Function: 
Number of Guests: 
Venue: 
Time of Function: 
Delivery Required: Yes/No 
Contact Name: 
Contact Number: 
Hot water available at venue Yes/No: 

Cost Number TOTAL  
Description Each Required COST 

Plowman’s Lunch Plate - coffee/tea- dessert $9.60     
Fish and Salad – coffee/tea - dessert $9.60     
Chicken Schnitzel and Salad - coffee/tea – 
dessert $9.60     
Tea/Coffee/Cups and Saucers $1.60     
Tea/Coffee/Disposable Cups $1.30     
Orange Juice 350ml Bottle $2.80     
Mixed Sandwiches Platter $5.80 pp     
Gourmet Sandwich Platter $7.80 pp   
Fruit Platter $2.90 pp     
Cheese Platter $5.90 pp     
Scones with Jam and Fresh Cream $2.20 pp     
Cake and Chocolate Biscuit Platter $3.20 pp     

Cake Choice 1: Cake Choice 2: 

(Two to be chosen from cake selection) 

    TOTAL  COST   
 
 

Please complete and return to Frontline or Fax to ______________. 
Form may be copied if catering required for functions of more than one day or 

requiring delivery at different time e.g.: morning tea and lunch. 
Note:  Minimum two (2) working days notice required. 
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Hot Selection 
 
 

1. Cocktail Spring Rolls  
 

2. Cocktail Dim Sims (Beef, Chicken or Vegetable)  
 

3. Meatballs (Beef or Lamb)   
 

4. Mini Pies (Assorted flavours)  
 

5. Cocktail Samosas  
 

6. Cocktail Sausage Rolls  
 

7. Battered Fish Cocktails  
 

 *Crumbed Fish Pieces  
 

*Thai Fish Cakes  
 

*Chicken Wing Dings 
 
  
 

Selection One: $6.90 per person (Choose Five only from numbers 1 – 7 
only) 

 
Selection Two: $10.60 per person for the full selection. (incl. GST) 

 
Hot and Cold selection: $11.60 per person includes the mixed sandwich 

platter     
 
 

The selected items will be presented on platters or large plates if there are no 
platters available in the outlet.   

 
These hot finger food selections, will be accompanied by a dipping sauces. 
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Base:           
Phone:           
Fax:           
Email:           
 

Frontline Defence Services  

Hot Food Order Form 
Date of Function: 
Number of Guests: 
Venue: 
Time of Function: 
Delivery Required: Yes/No 
Contact Name: 
Contact Number: 
Hot water available at venue Yes/No: 

Cost Number  
Description Each Required COST 

Tea/Coffee/Cups and Saucers $1.60pp     
Tea/Coffee/Disposable Cups $1.30pp     
Orange Juice 350ml Bottle $2.80pp     
Hot Selection One $6.90pp     
Hot selection Two $10.60pp     
Hot and Cold selection $11.60pp   
Fruit Platter $2.90 pp     
Cheese Platter $5.90 pp     

Hot Choice 1: Hot Choice 2: 
Cold and Hot 

Choice 
(To be chosen from Hot Selection Menu – insert tick for choice) 

     

TOTAL 
COST 

incl GST   
 
 

Please complete and return to Frontline or Fax to ______________. 
Form may be copied if catering required for functions of more than one day or 

requiring delivery at different time e.g.: morning tea and lunch. 
Note:  Minimum two (2) working days notice required. 

 
 

 


