KING & GODFREE

Catering Menu

PROSCIUTTO PEAR, RADDICCHIO &
. . : WALNUT
prosciutto, fior di latte, S 14.00 Sear, el raddbdine
tomato baguette baby spinach, rocket,
bocconcini, parmesan &
CAPRESE baslasmic dressing
fresh tomato, fior di latte $ 13.00
and balsamic glaze baguette SUMMER TABBOULEH
shredded kale, chopped
FINNOCHIONA parsI.Ley, cherry tomatoes,
) reddish, red capsicum
fennel salami, roasted red $ 14.00 &spring onion with a lemon
capsicum, spinach and (J¢) sumac dressing
asiago cheese on ciabatta a
=T ITALIAN SLAW
— MELANZANE - shredded cabbage, radish and
- chargrilled eggplant, =T pea with a lemon dressing
E marinated artichokes, S 13.00 o
- provolone & rocket on SIRENA NICOISE
<T Ciabatta roasted chat potatoes, egg,
o green beans, cos lettuce &
COTTOLETTA sirena tuna with a salsa
chicken schnitzel, italian verde dressing
Eo:!.es;:aw and pickles on S 16.00 small - serves 1 $15.00
reocne large - serves 2 $20.00
small tray - serves 4-6 $35.00
PORCHETTA large tray - serves 8-10 $45.00
tuscan-style roasted pork, $ 15.00
friarelli & salsa verde on ’ PORCHETTA
ciabatta A whole Tuscan-style rolled
and roasted Pork belly
POLPETTE :}vhiie 1(C'Fezds 8-10 pecl)ple) $80.00
pork & veal meatballs, $16.00 a (feeds 4-6 people) $46.00
napoli sauce, mozzarella ’
and basil pesto on foccacia
EGGPLANT PARMIGIANA
grilled eggplant,
mozzarella, napoli sauce and
o parmesan cheese
FRESH PASTA o large (feeds 8-10 people) $80.00
tagliatelle (100g) $5.00 & half (feeds 4-6 people) $40.00
ravioli del giorno $1.50pp '
hi
JaccehtSeed) $18.00 —  ROAST CHICKEN
O  whole roasted chicken with $46.00
LASANGE == rosemary. portioned for easy ’
<T housemade lasange made with service
= k&g bolognese sauce,
() bechamel and fresh handmade TORTA DI VERDURA
s=f;Bastd whole savoury pie made with
o, 80.00 spinach, silverbeet and cimi
large (feeds 8 people) 240 00 di rapa, ricotta and S
medium (feeds 6 people) : parmesan cheese (feeds 8-10
small (feeds1 person) $20.600 people)
ITALIAN ROAST BEEF
fillet of beef roasted $200
italian style with garlic,
sage & rosemary




KING & GODFREE

Catering Menu

TORTA DI CAPRESE TIRAMISU
flourleSS Chocolate Cake Savoivardi, marscapone &
made with almond meal espresso $ 15.00pp
(whole tray available on
whole (8 slices) $ 68.00 request)
per slice S 8.50
CROSTOLI
CROSTATA DEL GIORNO crispy fried ;talian $ 4.50
traditional italan rustic pastries (5 pieces per
tart made with Jam Lady jam serve)
(&) .
r whole (8 slices) S 60.00 CHOCOLATE DIPPED
o per slice S 7.50 ALMOND CANTUCCI S 4.50pp
=a
LEMON AND POLENTA
CAKE WOODFROG PASTRIES
$ 6.50 croissant/chocolate $ 6.50
croissant/almond -29PP
Uit (seyes -2 peeplis) croissant/berry danish
CANNOLI
freshly baked cannoli
shells filled with ricotta 55.00pp fMéfETTIl T o ” S 4.50pp
& citrus raditional almon isucits
PICCOLO ANTIPASTO BOX D ETAI LS
a mini mix of two cheeses,
prosciutto, salami, mixed $ 25.00
olivesl crackers and : FOR CALL CATERING ORDERS PLEASE EMAIL
grissini US AT ORDERS @KINGANDGODFREE.COM.
(7p) K&G CHEESE ANTIPASTI WITH THE EXCEPTION OF THE ANITPASTI
Ll BOX BOXES WHICH CAN BE ORDERED ONLINE
é a large selection of king &
s godfree cheeses, $ 110.00 PLEASE ALLOW 48 HOURS FOR ALL CATERING
accompaniments, giardinera, ORDERS
|: water crackers, grissini &
%) woodfrog bread CATERING ORDERS MUST BE PICKED UP
< INSTORE AT KING & GODFREE CARLTON
E: K&G SALUMI & CHEESE
- BOX SANDWICHES CUT TO ORDER
= a large selection of king & $ 110.00
< godfree antipasti boxed and SURCHARGE 1.5% APPLIES ON CREDIT CARD
ready to go PAYMENTS
VEGETARIAN.BOX DELIVERY AVAILABLE FOR INNER MELBOURNE
a mix of delicious house CHARGES APPLY
marinated vegetables & $ 80.00

vegetarian cheeses with
accompaniments, crackers &
Grissini

FOR ENQUIRES PLEASE
CALL US ON (©3)9347 1619




