
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Contact Maria 
e: sales@dominicscatering.com.au 

t: 02 9597 2866 
f: 02 9597 2288   

44 Hattersley Street 
Arncliffe NSW 2205 
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 WAIT AND BAR STAFF AVAILABLE FOR HIRE 
 

 MENU 1 
Lasagne / Cannelloni / Penne / Tortellini / Ravioli 

 
ADD 1 MEAT 

1/4 roasted chicken maryland 
1/4 roasted mixed chicken pieces 

Chicken schnitzel 
Veal schnitzel 

 
Long beans and broccoli or peas and carrots 

Oven roasted potatoes 
 

ADD IN ANY EXTRAS 
Calamari rings 

Fried rice 
Italian salad and bread and butter 

 
 
  

 MENU 2 
Lasagne / Cannelloni / Penne / Tortellini / Ravioli 

 
ADD 

1/4 roasted chicken maryland or roasted mixed chicken pieces 
Veal scaloppine or roast veal with mushroom sauce 

Mixed vegetables 
Oven roasted potatoes 

 
50+ GUESTS 

CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 
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 WAIT AND BAR STAFF AVAILABLE FOR HIRE 
 
  
  

 MENU 3  

Lasagne / Cannelloni / Penne / Tortellini / Ravioli 
 

 Chicken schnitzel 

Veal scaloppine 
Mixed vegetables 

Oven roasted potatoes 
 

50+ GUESTS CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 
 

ADD IN ANY EXTRAS 
Cream potato bake (take out roast potatoes or half/half) 

Italian risotto balls 
Arancini (medium size) 

Barramundi fish cocktail or tempura fish cocktails 
 

SWAP VEGETABLE DISHES FOR ANY SALAD PLATTER ON ANY MENU OPTION 
 

  
 MENU 4 

Lasagne / Cannelloni / Penne / Tortellini / Ravioli 
 

Veal or chicken parmigiana 
Chicken or veal scaloppine 

Mixed vegetables 
Oven roasted potatoes 

 

ADD IN ANY EXTRAS 
Italian risotto balls, gourmet quiche, prawn pastry - as a starter to your event 

Mixed antipasto platter 
Gourmet cheese platter 

Gourmet fruit platter 
Mixed bakery cake platter 
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 WAIT AND BAR STAFF AVAILABLE FOR HIRE 
 
   

 MENU 5  

Lasagne / Cannelloni / Penne / Tortellini / Ravioli 
  

CHOOSE ANY 2 MEATS 
 Veal scaloppine, veal cacciatore, veal parmigiana, veal schnitzel, roast veal, roast pork, 

roast lamb, roast beef, chicken schnitzel, chicken scaloppine, chicken parmigiana, roasted chicken pieces, 

1/4 roasted chicken maryland, chicken involtini, roasted chicken drumsticks, chicken cocktail skewers, 

 beef cocktail skewers, lamb cocktail skewers, Italian gourmet sausages with napolitana 

 

 CHOOSE ANY TWO VEGETABLE DISHES 

 Peas and carrots, long beans and broccoli, long beans with sesame, 

 broccoli and cauliflower, peas and corn, mixed vegetables, oven roasted potatoes 

 

 ADD IN ANY EXTRAS 

 Variety of salad platters 

 Eggplant parmigiana tray 

 Pepperonatta tray 

 Oven roasted pumpkin tray 

 Corn cobbettes 

 

 50+ GUESTS 

 CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 

 

 100+ GUESTS 

 CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 

 + 

 3 MEAT DISHES (SELECTED) 

 + 

 3 VEGETABLE DISHES 

 
 

 

 

  

 Dominic’s Catering   and Event Management 
 

BUFFET MENU PACKAGES 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 WAIT AND BAR STAFF AVAILABLE FOR HIRE 
 
  
  

 MENU 6  
 Spinach and ricotta or beef cannelloni 

Tortellini boscioala 
Veal schnitzel 

Chicken schnitzel 
Roast beef with gravy 

Calamari rings 
Fried rice or mixed vegetables 

Cream potato bake 
Italian salad 

Bread and butter portions 
 

  
 MENU 7 

Roast pork with crackling 
Roast beef with gravy 

Roasted chicken pieces with lemon & thyme 
Gourmet Italian sausages with onions, capsicum and napolitana 

Garden leaf salad 
Quinoa salad 

Rice salad 
Pasta salad 

Bread and butter portions 
 

CHANGE SALAD PLATTERS TO SUIT YOUR TASTES! 
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 WAIT AND BAR STAFF AVAILABLE FOR HIRE 
 
  
  

 MENU 8  
Lasagne / Cannelloni / Penne / Tortellini / Ravioli 

 

CHOOSE ANY TWO MEATS 
Roast veal, roast lamb, roast beef, veal scaloppine, 

chicken or veal parmigiana, chicken or veal schnitzel 
 

Eggplant parmigiana 
Calamari rings 

Fried rice 
Mixed vegetables 

Oven roasted potatoes 
Italian salad 

Bread and butter portions 
 

60+ GUESTS 
CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 

+ 
2 SALAD OPTIONS (PLEASE REFER TO OUR SALAD LIST) 

 
 

100+ GUESTS 
CAN CHOOSE 2 PASTA DISHES (EXCLUDING LASAGNE) 

+ 
3 MEAT DISHES 

+ 
2 OTHER SALAD PLATTER OPTIONS FROM OUR SALAD LIST 
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 MENU 9 
CHOOSE ANY TWO PASTA DISHES 

Penne napolitana, penne con melanzzane, tortellini boscioala, ravioli napolitana, 
spinach and ricotta cannelloni, beef cannelloni 

 
Grilled chicken cocktail skewers 

Veal scaloppine 
Chicken parmigiana 

Calamari rings 
Barramundi fish cocktails 
Long beans with sesame 

Creamy potato salad 
Italian salad 
Greek salad 

Bread and butter portions 
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