Catering Menu

Loose leave Tea
$4.50
Caffeine Free Tea
$4.50

Brewed coffee
Espresso coffee from
$4.50

2L of juice
$13.00
Deluxe iced chocolate
$8.00
Homemade smoothies:
Mixed Berries, Passionfruit & Coconut, Mango, Banana
$8.00
Milkshakes:
Strawberry, Chocolate, Banana, Vanilla, Caramel
$6.50

Takeaway drinks can be delivered at the same time as catering
order.



Morning Tea:
Mini muffin/ Mini Scone, fruit skewer
$6.50
Mini muffin/ Mini scone, Mini hot savoury
$8.50

Business Meeting Lunch:

Mini club sandwich, mini sausage roll, fruit skewer, sweets

$11.50 p.p
Mini sausage roll, mini wrap, mini club sandwich, fruit or sweets

$13.50 p.p

Deluxe Business Lunch: Mini wrap, mini club sandwich, mini

sausage roll,
Sweets and fruits

$16.50 p.p

Afternoon Tea:
Cookie and fruit
$6.50 p.p
Homemade scone with cream and jam

$6.00 p.p

All prices exclude GST.

Catering order requires at least 48 hours notice.
$50 minimum order with free delivery.

Special dietary can be arranged as required.

43 Degrees cafe
Tel: 03 3572011
Email: info@43degreescafe.co.nz




Finger Food

Hot:

Bacon and egg tartlets with relish
Mini Lamb Kabab with yoghurt-mint sauce
Thai chicken with sweet chilli crostini
Chicken cranberry brie basket
Honey soy sauce chicken nibbles
Mini sausage roll with relish

Pan fried dumpling with dip (2 piece)
Veggie egg tartlets with relish
Vegetable tartlet with veg relish
White wine creamy mushroom tart
Curry veggie samosa

$4.00 each. Price excludes GST.
Cold:

Chicken salad wrap
Finger club sandwich(chicken/ham)

Smoked salmon, gherkin cream cheese bruschetta with sprouts

Baby croissant with ham cheese & tomato
Sushi with soy sauce and wasabi (2 piece)
Cheese with cracker

$4.20 each. Price excludes GST.
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Sweets:

Mini scone with butter and jam $4.00
Mini muffin with butter $4.00
Selected slices $3.00
Gluten free brownie $3.50

Price excludes GST.

Salad

The Harvest

Orange and fennel seeds, roasted vegetables with brown rice and roasted
seeds- Vegan & GF

The Mediterranean

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

The Moroccan

Moroccan spiced vegetables with chickpea, cracked almonds, and orange
zest- vegan & GF

The Curried Cauli (Seasonal)

Spiced cauliflower with chickpea, baby kale, and roasted feta- Vegetarian &
GF

The Pumpkin

Spiced pumpkin with chilli, lime, almond, brown rice and herbs- Vegan & GF
The Caesar

Cos leftuce, bacon, tomato, red onion, egg & crouton
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The Vietham

Rice noodle, cos lettuce, tomato, carrot, bean sprout, lemon, coriander,
peanuts with fish sauce.

The Sesame

Roast sesame slaw with Asian dressing

The Vitality

Beets, carrot, edamame and mint- Vegan & GF

The Roastie

Mixed seasonal roast vegetable with balsamic- Vegan & GF
The Greenie

Garden greens with balsamic- Vegan & GF

$14.00 p.p
$70.00 for share size (for -8 people)
Price excludes GST.

Catering order requires at least 48 hours notice.
$50 minimum order with free delivery.
Special dietary can be arranged as required.

43 Degrees cafe
Tel: 03 3572011
Email: info@43degreescafe.co.nz




