CATERING | EXPERIENCES

Platter Packages
2025

West Coast Eagles, Mineral Resources Park,
42 Bishopsgate Street, Lathlain, Western Australia 6100
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CATERING EXPERIENCES

Hot Platters

20 Pieces Each for 1 option, $100

Pumpkin & Feta Arancini (v,nf)
Mushroom and Caramelised Onion Arancini (v,df,nf)
Cocktail Spring Rolls, Sweet and Sour Dipper (v,df,nf)

Toasted Italian Focaccia, Pesto, Mozzarella (v)
Balinese Satay Chicken Skewers (gf,df)
Braised Beef Pies, Tomato Relish (nf)
Butter Chicken Pies , Mango Chutney (nf)
Pork Belly Sticks Chilli Caramel (gf,df,nf)
House made Sausage Rolls (Beef or Pork) (nf)

20 Pieces Each, $170
Greek Lamb Kofta, Tzatziki (gf,nf)

Mexican Pork Empanada, Mango Relish (nf)
Tandoori Lamb Cutlets, Spiced Yoghurt, Fresh Herbs (gf,nf)
Pulled Pork Bao Buns, Chilli,Coriander & Sesame Slaw (df,nf)
Wagyu Beef Sliders, Swisse, Relish, Pickles
Chicken Katsu Slider, Avocado, Chilli Jam (nf)

v - vegetarian | gf - gluten free | nf - nut free | df - dairy free
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CATERING EXPERIENCES

Cold Platters

20 Pieces Each, $100
Stracciatella Garden Tarts, Basil (v,gf,nf)

Teriyaki Tofu Sushi, Cucumber, Soy, Pickled Ginger (v,gf,df,nf)

Vegetarian Rice Paper Rolls, Sweet Chilli (v,gf,df,nf)

Spiced Sweet Potato Cake, Tomato Relish (v,df,nf)
Hot Honey Duck Pastrami, Beetroot, Focaccia (df,nf)
Pulled Pork Rice Paper Rolls (gf,df,nf)
Assorted Frittata Platters: Sundried Tomato & Feta, Pumpkin & Olive,

Chicken & Onion, Bacon & Cheese, Salmon & Dill (choice of 2)

Sandwiches & Wraps, $11.50pp
Assorted Sandwiches on a selection of breads (wholemeal, seeded,
multigrain, white) (gluten free sandwiches available upon request)
Assorted Wraps (white, tomato, spinach) with various fillings (vegetarian,
chicken, smoked salmon, tuna, pulled pork, cured meats, all with salad
and spreads)

Mezza, $15pp
Platter will include Assorted Cured Meats and Artisanal Cheeses,
Seasonal Dips, Breads and Fruits

v - vegetarian | gf - gluten free | nf - nut free | df - dairy free
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CATERING EXPERIENCES

Sweet Platters

20 Pieces Each, $90
Salted Caramel Chocolate Tarts (gf,nf)
Assorted Sweet Muffins (nf)
Scones, Cream & Jam (nf)

Banana Bread, Lemon Frosting (nf)
Seasonal Fruit and Meringue Glasses (gf,nf)
Pumpkin Cheesecakes, Almond Crumb
Dark Chocolate Cabernet Fudge (gf,nf)
Black Forest, Cherries (gf)

v - vegetarian | gf - gluten free | nf - nut free | df - dairy free
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