
on campus

Catering



SHARED PLATTERS
Minimum order of 10 per item

Gourmet 2-bite cookie VEGAN, GFR

Apple Danish pastry
Mini almond croissant
Mini jam custard donut
Homemade scones, Chantilly cream, berry jam
Lamington, wattleseed Chantilly cream
Raspberry and blueberry frangipane tartlet  GFR, CONTAINS NUTS

Mini 2-bite muffin (packed in box of 12 minimum)
Choc Orange slice  VEGAN, GFR

Lemon tart  VEGAN, GFR, CONTAINS NUTS

Chocolate tart  VEGAN, GFR, CONTAINS NUTS

Chocolate brownie VEGAN, GFR, FRUCTOSE FRIENDLY

Seasonal fruit platter (serves 10) VEGAN, GFR

Price per item

5.30

4.50

4.50

4.50

4.50

4.50

5.00

4.50

5.50

5.50

5.50

5.50

35.00

INDIVIDUAL ITEMS 
Items may be ordered individually,  in addition to any platter Price per item

2.70

6.20

6.20

6.20

Whole fruit VEGAN, GFR

Fresh fruit cups VEGAN, GFR

Chia seed pudding, river mint mango compote VEGAN, GFR

Coconut yoghurt, fruit, and nut toasted muesli  VEGAN, GFR, CONTAINS NUTS

ALL DAY SWEET

Catering selections require 48 hours’ notice and must be made before 1:00pm please.
Delivery fee of $35 applies per delivery. Collection also available from University House,
Professors’ Walk. Please consider guests dietary requirements when making your selections.
Contact catering@unihouse.org.au  for assistance if needed.

UNIVERSITY HOUSE
Catering menu
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V  -  Vegetarian, VEGAN  -  Vegan Friendly,  GFR  -  Gluten Friendly,  DF  -  Dairy Friendly,  P  -  Contain Pork
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ALL DAY
SAVOURY

WRAPS

SALADS

CIABATTA ROLLS

Tomato & mozzarella, seeded mustard mayo, cos lettuce, basil V

Corned beef, Dijon mayonnaise, Sauerkraut, dill cucumber, Gruyere cheese
Ham & Brie cheese, seeded mustard mayonnaise, lettuce CONTAINS PORK

Salami, olive tapenade, spinach, grilled capsicum, Spanish onion, tasty cheese CONTAINS ﻿PORK

POINT SANDWICHES

(1 CUP)

GLUTEN FREE WRAP CANNOT BE MIXED WITH OTHER WRAPS

Chicken Harissa, Harissa yoghurt, celery, tasty cheese, capsicum, feta, spinach
Tuna & Jalapeno, lettuce, mayonnaise, capsicum, Spanish onion
Avocado & salad, tomato relish, carrot, beetroot & roquette wrap VEGAN, GFR

Roast beef, bbq mayo, corn, carrot, capsicum, coriander and lettuce

Hardboiled egg, lettuce, mayonnaise   V,

Salad, vegan mayonnaise, mixed lettuce, tomato, cucumber, Spanish onion VEGAN

Babaganoush, spinach, pumpkin and capsicum VEGAN

Chicken, parsley and mayonnaise, coral lettuce
Shaved leg ham, mustard pickle, tomato, tasty cheese, mayonnaise    CONTAINS PORK

House salad, mixed salad leaves, cherry tomatoes, cucumbers, radish, green goodness dressing  VEGAN, GFR

Roast cauliflower, sweet potato, roquette, cranberries, pumpkin seeds, ranch dressing  VEGAN, GFR

Green fattoush salad, pita bread, avocado dressing VEGAN, GFR

Sesame broccoli salad, edamame beans, radish, cucumber, soy & sesame dressing  VEGAN, GFR

Moroccan roast vegetable salad, coconut & coriander yoghurt   VEGAN, GFR, LOW FODMAP

Wild rice and chicken salad       GFR, DAIRY FREE, EGG FREE, LOW FODMAP

Price per item
7.80
7.80
7.80
7.80
7.80
7.80

Price per item
11.50
11.50
11.50
11.50

Price per item
9.50
9.50
9.50
9.50
9.50

Price per item
6.80
6.80
6.80
6.80

V  -  Vegetarian, VEGAN  -  Vegan Friendly,  GFR  -  Gluten Friendly,  DF  -  Dairy Friendly,  P  -  Contain Pork

Minimum 10 items, 4 points per person

Minimum order of 10 per flavour,  4 pieces per person

Minimum 10 items, 1 per person

Minimum order of 10, maximum one flavour choice per 5 salads



INDIVIDUAL PACKS

- Mixed Pastries
- Seasonal Fruit Platters

- Chia seed pudding, river mint mango compote  VEGAN, GFR

- Spiced apple Danish pastry
- Choc Orange slice  VEGAN, GFR

- Raspberry and blueberry frangipane tartlet  GFR, CONTAINS NUTS

- Chocolate brownie  VEGAN, GFR, FRUCTOSE FRIENDLY 

- Avocado & salad, tomato relish, carrot, beetroot & roquette wrap  VEGAN, GFR

- Moroccan roast vegetable salad, coconut & coriander yoghurt  VEGAN, GFR, LOW FODMAP 

- Chocolate tart VEGAN, GFR, CONTAINS NUTS

- Flavored Sparkling water (330ml)

- Warrigal greens & feta frittata, tomato relish  V, GFR

- Roast Cauliflower, sweet potato, roquette, cranberries, pumpkin seeds, ranch dressing  VEGAN, GFR

- Raw caramel slice  VEGAN, GFR, CONTAINS NUTS

- Flavored Sparkling water (330ml)

- Chicken, parsley and mayonnaise, coral lettuce sandwich
- Roast Cauliflower, sweet potato, roquette, cranberries, pumpkin seeds, ranch dressing  VEGAN, GFR

- Strawberry custard tartlet  GRF

- Flavored Sparkling water (330ml)

Minimum 10 items, comes with cutlery

- Chicken, parsley and mayonnaise, coral lettuce sandwich 
- Roast Cauliflower, sweet potato, roquette, cranberries, pumpkin seeds, ranch dressing  VEGAN, GFR

- Strawberry custard tartlet  GFR

- Flavored Sparkling water (330ml)

Delivery included. One delivery per session
Disposable cups, plates, cutlery, and napkins included.

Item selection can be varied for multi day events by chefs selection.

COFFEE AND TEA STATIONCOFFEE AND TEA STATIONCOFFEE AND TEA STATION
- Brewed Coffee, Hot water, and a selection of black and herbal teas
- Full cream and Soy milk included; additional milks available (POA) - Refilled at each break.

57pp

22.00

18.50

20.00

Price per item
12.00

PACKAGE

LUNCH BOX 2 LUNCH BOX 2 VEGAN / GLUTEN FREE FRIENDLYVEGAN / GLUTEN FREE FRIENDLYLUNCH BOX 2 VEGAN / GLUTEN FREE FRIENDLY

LUNCH BOX 3 LUNCH BOX 3 ZERO CARBSZERO CARBSLUNCH BOX 3 ZERO CARBS

LUNCH BOX 1LUNCH BOX 1LUNCH BOX 1

MORNING / AFTERNOON SNACK BOXMORNING / AFTERNOON SNACK BOXMORNING / AFTERNOON SNACK BOX

VEGE TARI AN/VEGAN OPTIONS ON REQUEST

MORNING TEA – SHARED PLATTERSMORNING TEA – SHARED PLATTERSMORNING TEA – SHARED PLATTERS

LUNCH – INDIVIDUAL BOXED LUNCHLUNCH – INDIVIDUAL BOXED LUNCHLUNCH – INDIVIDUAL BOXED LUNCH

AFTERNOON TEA – SHARED PLATTERSAFTERNOON TEA – SHARED PLATTERSAFTERNOON TEA – SHARED PLATTERS

All day
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V  -  Vegetarian, VEGAN  -  Vegan Friendly,  GFR  -  Gluten Friendly,  DF  -  Dairy Friendly,  P  -  Contain Pork
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GRAZING PLATTERS

COLD CANAPE PLATTERS

Charcuterie platter, includes cured meats, pickled vegetables, cheddar cheese, grissini, water crackers

Trio of chefs selected dips, Baby vegetable crudites, rice crackers

Victorian cheese selection, quince paste, dried and fresh fruit, crackers, fruit and nut lavosh
152.00

152.00

111.00
Vegan antipasto platter, Shiitake mushroom walnut pate, smoked tofu, marinated vegetables, olives, rice crackers

Price per platter

101.00

Price per platter

168.00

168.00

168.00

168.00

168.00

168.00

168.00

168.00

168.00

168.00

168.00

168.00

Charcuterie platter CONTAINS PORK

Vegan antipasto platter VEGAN, GFR, CONTAINS NUTS

Trio of chefs selected dips VEGAN, GFR, CONTAINS NUTS

Victorian cheese selection V, CONTAINS NUTS

V  -  Vegetarian, VEGAN  -  Vegan Friendly,  GFR  -  Gluten Friendly,  DF  -  Dairy Friendly,  P  -  Contain Pork

Mediterraneanvegetable patebruschetta,basil pesto VEGAN, GFR, CONTAINS NUTS

Green pea hummus toast, toasted black sesame seeds VEGAN, GFR 

Pumpkin pie, roasted maple and thyme pecans VEGAN, GFR, CONTAINS NUTS 

Forest mushroom tartlet, porcini dust, toasted walnuts  VEGAN, GFR, CONTAINS NUTS

Meredith dairy pepperberry chevre tartlet, balsamic glazed beetroot  V, GFR

Warrigal greens & feta frittata, tomato relish V, GFR

Pumpkin and feta frittata, beetroot hummus V, GFR

Smoked salmon and citrus cream cheese roulade, salmon pearls GFR 

Coconut Tahi-Ger Prawn tartlet GFR

Antipasto skewer

Dukkha spiced lamb loin, smoked eggplant puree crostini GFR, DF, CONTAINS NUTS

Teriyaki beef, wasabi aioli on croute GFR

 (prosciutto, tomato, baby mozzarella, basil, and balsamic glaze)  GFR, P

Platters designed for 10 guests

Platter contains 30 pieces of one item type.



PHONE: +61 3 8344 5254
EMAIL: catering@unihouse.org.au

WEB: https://unihouse.org.au/

Alcoholic Beverage Service also available, please contact us for a quote. catering@unihouse.org.au

4.00
4.00
4.50
7.50
6.50
7.00
8.00

12.00

Still water 330ml
Vittoria Plain Sparkling Mineral water 330ml
Stange Love Mineral water 330ml (Yuzu, Peach, Pinapple)
Oh! Lemonaid by OzHarvest
Sam’s Juice 375ml (Orange, Apple Guava, Berry Apple)
Mineral water Apani 750ml
Soft drinks 1.25lt (Coke Zero, Schweppes lemonade)
Nudie orange juice 2lt

EXTRAS
Napkins
Bio-pack Plates
Bio-Pack Cutlery set
Bio Pack Cups
Tablecloth (Trestle table size)
Tablecloth (high top size)
Service staff

Included

0.50 ea

2.00 ea

0.50 ea

20.00 ea

10.00 ea

(POA)

Serves 30 guests

- Brewed Coffee, Hot water, and a selection of black and herbal teas
- Full cream and Soy milk included; additional milks available (POA)
- Includes disposable cups and spoons.
- Refill of Coffee and hot water available for $50 (1 hour notice required)

150.00Tea and Coffee Station

Limited availabil ity,  please contact us to confirm

BEVERAGES
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