E P Lcufmnm»f} ok

OUTBACK TO ANVUHERE CATERING

Blinman SA
08 86484865

lisa_toml@hotmail.com

epicurean tuckerbox.com.au



Foop ST ATIoNS

If serving your guests a buffet seems unappetizing and a sit-down
meal seems too expensive, then isn’t it time to find a stylish,
sophisticated alternative to the tried-and-true ways to feed your
guestse

Welcome to the hottest trend in catering: food stations. Mixing the
best parts of buffets and the most elegant aspects of a sit-down
dinner, guests will love this alternative. Food stations are the ultimate
tasting menu, allowing guests to sample regional ingredients, a bride
and groom's favorite dish or eclectic ethnic cuisines, all at a single
event.

1. 1T WOWS GUESTS

Unlike the standard buffet platter, food station fare is often self-serve, is
presented on tiny appetizer size china so guests are urged to take just “bites” of
various foods and then return to socializing. Stations are often organized, too, by
food themes, from various sampler dishes of Asian or Italian cuisine to a grilled
meat style option.

2. 1T GIVES GUESTS PLENTY OF OPTIONS

The old adage you can'’t please all of the people all of the time certainly
applies when you're trying to host a uniform dinner for 200. When you're
arranging a sit-down affair, which realistically offers two to three dinner options
tops, it's hard to accommodate all dietary needs and preferences. With food
stations, you're able to pleasingly lay out various small bites to satisfy everyone’s
palate.
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3. IT KEEPS THE PARTY MOVING

One of the main problems with the refined, organized manner of a sit-down is
just that—people need to sit through an entire dinner in the same seat. There are
tricks to get people to mingle (you can urge guests to get up to the dance floor
between courses or place the bar far from the tables).

Still, nothing entices guests o move like food stations. For one, they are a source
of conversation when decorated innovatively. Second, the bites are often small
enough that people have to walk around to eat—and circulate to socialize.

4. 1T WON'T CREATE TACKY FOOD LINES

The long queue at a wedding buffet is notorious. Hosts can try to diminish the
wait by having one table at a time go up to eat, but it still doesn’t eliminate the
line. With food stations, because the food is elegantly arranged all around the
tables and is already beautifully plated, there are no food lines.
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&illed Tugean Breadsy

ftalan ‘oreads and crosfin, gyiled Wit exfra Virgin ove ol, and served with foppings
Chef prepayed or construet upr onn

° CV\OPPZd Tomoco Wit bacsil;

o (SPraQVs, grape fomadoes, and fetu;
e yoasfted sweet red peppers;

e ond marinated aufichoke sadod

° %OLVOM Chegsecoke

o OUr own S&\/OY({) SPY@MS,

Garnished and sevved with COW\PMWHTM Y niobles, '\na\vd'\n@

e Pickled oiives « \/Z@@mblﬂS
e Sundried Tomato and fefo with wader biscuits;
e basi P@SfO With herbed cracker bread;

Col&n—twk Acligan Taake

A handp\ckzd selection of smad-badth cheeses and charcuterie,
Beawtif Ulll{] PYZSZY\T@d, MGOVVIPW\\Zd b(d

e Fresn bunches of caurvofs and rodisnes with SP\HOLCV\ d'\P,
o And Served with QUOU\dOH@ @'\H@W JOUM ond roasted ved pepper SPY@M,
e Sliced bOL@U@ﬂ'@, herbed scones, and hovse made crackers



Agian Fim
e Stgouned POYK dUW\P\\I’\@S
° \/Z@@f&b\@ dUVV\P\\ﬂ@S With @m@md SOlﬁ Ssowce
e Classic SPY\H@ rols with d]PPW\@ N

e Chicken sate Skewers with SP'\C({) P@OU’]W Sowee;

e noUse Yoled sushi 4 novi conegs
Panini %{ f oLhilA

Chef-prepared or construct your own,

o Wi classic filings of prosciutto, haum, suami, cured meats

o tomato, basl, fresh mozzarela, pecoring cheese, Viediterranean Roasted
Vegprololes

o HuMMUS, red pepper booaloghanoush, and heroed e spread,

o Served with crisps and mayinated oives



WNPPZA( Po—tato Bar

Croamy) mashed poratoes and sweet porato mashed offered with:

e CYiSp, crumbled bacon;

o SOUr creo and fresh chives;

o Oven-ronsted tomatoes with basi;

o Sowfded Wid mushrooms; roasted garic;

New Yo Seal Houge

Roasted Beef Filet corved on-sire,

e Wifh Steak sawce

e (Choice of orovy

. @Y'\Md red onions

o (W Famous POT 00 bake

e Soutéed oo lic outton mushrooms
. @Y]\l@d CV\ZYY@ fomaroes

e (hoice of saad



Wptuouﬁ’ Sonpy

House made Soups Sarved In mugs with . Vaxietyy of dippers « toppings

e Roasted red onion 4 PWV\PK\H

o Chicken « V@@@TOUO\@

e Minestrone

o Loaks

e POTOUD & Bacon

e Roasted tomato 4 Basl
Dipper's 4 Toppings can Incluc:

e Choutons

o CYiSpY Bacon

o 30U Creoum

e Herb Pesto

o Ihaved Cheese

éloum't Paﬁ;ta

Penne pasto. With o choice of

o 0asl pesto « croam sauce

o tOMAD Cream sauce

o kalnmata oives, roasted ved peppers, sawréed musirooms, and fresniy
gy ofed paymesan

o Taudtional Carbonara

o BOCON & PAOWNN IN Creamy) tomato

o Ronsfed falian Vegeroles in vich tomato sowce

o MUSNOOM 4 HOUM TN L Cr ooy Sauce

o PUANNESCA



Urban aild

An inferactive station of
Girlled king) prauning, Shrimp, chicken, beef, and b
offered with flawvor ful Argentinean Chimichur i, Moroccon narissi, and Giregk. tzodziki sawees 1o mix-ond-match

Flaforeads 4 RolS

Bof&kaoox

A selection of traditional Indian Curvies 1o chose frome
e Classic bufter chicken
e Lamb Korma
o Beef Vindaoo
e Chicken Tika Masao
e Maswa Seafood

With Sides:

o Sfeamed rice
o Papadums

o Naan breads
o Chumneus

o Upgpurt



