43 Degrees Cafe 03-3572011 49 Sir William Pickering Dr

Loose leave Tea

Caffeine Free Tea 4.2

Brewed coffee (single Origin)

P &

Espresso coffees from 3.8
2 Litre of Juice 15
/ Deluxe iced chocolate 6
ﬁ Home made Smoothies:
Mixed Berries, passionfruit &coconut, Mango, Banana. 6.5
Milk shakes 6

Take away Drinks can be delivered as the same time as catering order.

Morning Tea:

Mini Muffin/scone, Fruit skewer. $5 per head
Mini Muffin/scone, Hot savoury. $7 per head
Baby croissant with Ham cheese Plus Coffee. $7.50 per head

Business Meeting Lunch:

Hot savouries, chicken salad wrap, mini club sandwich, fruit or sweets

$12 +GST per head
Deluxe Business Lunch: Hot savoury, Mini wrap, club sandwich, mini sausage
roll, associated sweets and fruit. $15 +GST per head

Salad + Truffle + Fruit
Box of salad GF/DF with Gf Truffle and a piece of Fruit.
$15 + GST per head
Wraps/ Club Sandwich + Salad
Fresh made wraps or sandwich with side of salad.
$12 + GST Or Add Sweets $15 + GST

Afternoon Tea:

Cookies and fruits $5 per head
Home made Scone with cream and Jam. $5 per head
Cheese platter with 2 or 3 cheeses $ POA



43 Degrees Cafe 03-3572011 49 Sir William Pickering Dr

Our salads are the perfect accompaniment to any main dish or eaten as a meal on their
own. Great for a dinner party or gathering where people can help themselves. They look

perfect alongside our grazing platters

Each salad is plenty to feed 8-12 (or more if being served as a side). We can provide a
serve bowl if required.

Please let us know if you have any allergies or special dietary requirements and we can
tailor the salad to suit these.

Salads
All shared salads $65

The Harvest
Orange and fennel roast vegetable ft. brown rice and roasted seeds — Vegan & GF
The Mediterranean

Rosemary and garlic roast tomato, sorghum, cucumber, red onion, basil, shredded kale,
baby spinach with balsamic vinaigrette and dukkah — Vegan & GF

The Beet

Beetroot and orange ft. spiced quinoa pilaf and feta and dukkah — Vegetarian & GF
The Moroccan

Moroccan spiced vegetable ft. quinoa, cracked almonds and orange zest — Vegan & GF
The Broccoli

Broccoli ft. spiced brown rice, lemon zest, red onion, herbs, cracked almonds and greens -
vegan & GF

The Curried Cauli

Spiced cauliflower ft. chickpea, red onion, tomato and dukkah — Vegan & GF

The Pumpkin

Spiced pumpkin ft. chilli, lime, almond, brown rice and herbs - vegan & GF

The Autumn Cauli

Roast Cauliflower and apple salad ft. spiced nuts, chickpea and apple cider dressing —
Vegan & GF
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