
C A T E R I N G

AVA I L A B L E  I N  O U R  S A P P H I R E  R O O M  O N LY

M E N U S  AVA I L A B L E  F R O M  W E D N E S D AY  TO  S AT U R D AY  O N LY



T H A N K  YO U 

f o r  c o n s i d e r i n g  t h e  a w a r d  w i n n i n g 

Wa t e r f r o n t  F u n c t i o n  C e n t r e  

S a n s  S o u c i  f o r  y o u r  e v e n t .

T h i s  d o c u m e n t  o u t l i n e s  o u r  B a y b r e e z e 

C a f e  c a t e r i n g  m e n u s ,  b e v e r a g e 

o p t i o n s ,  r o o m  c a p a c i t y ,  d e c o r a t i o n s 

a n d  o p t i o n a l  e x t r a s  w h i c h  y o u  c a n 

a d d  o n t o  a n y  p a c k a g e .



F U N C T I O N  C A N A P É  M E N U  $ 3 3 . 0 0
Choose: 1 Arrival item
Choose: 5 Hot/ cold
Choose: 1 Premium hot/cold

Q U A L I T Y  C A N A P É  M E N U  $ 4 3 . 0 0
Choose: 2 Arrival item
Choose: 6 Hot/ cold items
Choose: 2 Premium hot/ cold items
Choose: 1 Fork dish (1 each)

D E L U X E  C A N A P É  M E N U  4 9 . 0 0
Choose: 1 Arrival item
Choose: 1 Premium arrival item
Choose: 6 Hot/ cold items
Choose: 2 Premium hot/ cold items
Choose: 2 Fork dishes (1 each)

P R E M I U M  C A N A P É  M E N U  $ 5 9 . 0 0
Choose: 2 Arrivals
Choose: 1 Premium arrival item
Choose: 6 Hot/ cold items
Choose: 3 Premium hot/ cold items
Choose: 2 Fork dishes (1 each)
Choose: 2 Cocktail desserts
Freshly brewed coffee, tea & dinner chocolates

A D D I T I O N A L  I T E M S
Arrival: $2.50p.p
Premium arrivals: $5.50p.p
Hot / cold: $3.00p.p
Premium hot/ cold items: $3.50p.p
Fork dishes: $6.00p.p
Cocktail desserts: $3.00p.p
Coffee & tea: $3.50p.p

C A N A P É  P A C K A G E S



C H I L D R E N ’ S  M E N U 
$ 2 0  P E R  C H I L D 

( 3 - 1 2  Y E A R S )

MAINS
Chicken schnitzel & chips
Chicken nuggets & chips

Fish & chips

Penne napoletana

DESSERT
Ice-cream & topping



A R R I V A L S :
Tomato & basil bruschetta with balsamic reduction
Garlic bread
Cheese & crackers
Trio of dips with pita bread

P R E M I U M  A R R I V A L S :
Premium cheese platter (1/10 guests)
Antipasto platter with toasted Turkish bread 1/10 guests)

H O T  /  C O L D  C A N A P É :
Grilled chicken tenderloins with peanut dipping sauce
Cheese arancini
Seasoned wedges with sour cream & sweet chilli sauce
Chorizo & haloumi skewers (GF)
Fried Buffalo wings with aioli dipping sauce
Caprese salad skewers – bocconcini, cherry tomatoes  
and basil (GF)
Local lobster, mango & avocado salad (GF)

P R E M I U M  H O T /  C O L D
Tempura prawns with chilli & lime aioli
Tender marinated lamb backstrap skewers with tzatziki
Smoked salmon mousse tart with sour cream & dill
Wagyu beef patty sliders with onion jam
Pulled pork sliders with coleslaw
Pulled lamb sliders with tzatziki & roasted capsicum

F O R K  D I S H E S
Beer battered fish cocktails with tartare sauce & chips
Salt & pepper squid with chilli & lime aioli & chips
Pollo Alfredo with penne pasta
Wild mushroom risotto with shaved parmesan

C O C K T A I L  D E S S E R T S
Triple chocolate mousse tart
Fruit platter
Mini Nutella and ricotta calzone

C A N A P É  M E N U



B A N Q U E T  S T Y L E  P I Z Z A ,  P A S T A  A N D  S A L A D
SET MENU 1: $27.50PP

Minimum 40 adults
(Shared table platters, serves 10 guests per table)

A R R I V A L  / 
S T A R T E R
Garlic bread

S T A R T E R S
Choose ONE from the following:
Salt & pepper squid
Haloumi & chorizo skewers

S A L A D
Garden salad

P I Z Z A
Choose any THREE from the following:
Margherita 
Tomato, mozzarella, basil, olive oil
Capricciosa 
Tomato, mozzarella, smoked ham, mushrooms, olives, 
artichokes, oregano, olive oil
Diavola 
Tomato, mozzarella, hot salami, olives, chilli, olive oil
Pepperoni 
Pepperoni, tomato, mozzarella

Supreme 
Tomato, mozzarella, ham, onion, cabanossi, pepperoni, 
capsicum, pineapple, mushroom, olives
Meat Lovers
BBQ sauce, mozzarella, cabanossi, crispy bacon, pepperoni, 
Spanish onion
Ham & Pineapple 
Tomato, mozzarella, ham, pineapple
Vegetarian 
Tomato, mozzarella, roasted pumpkin, capsicum, onion, baby 
spinach, eggplant
BBQ Chicken 
Chicken breast, mozzarella, onion, mushrooms, BBQ sauce



B A N Q U E T  S T Y L E  P I Z Z A ,  P A S T A  A N D  S A L A D
SET MENU 2: $35.00PP

Minimum 40 adults
(Shared table platters, serves 10 guests per table)

A R R I V A L
Garlic bread

S A L A D
Garden salad

P I Z Z A
Choose any THREE from the following:
Margherita
Tomato, mozzarella, basil, olive oil
Capricciosa
Tomato, mozzarella, smoked ham, mushrooms, 
olives, artichokes, oregano, olive oil
Diavola 
Tomato, mozzarella, hot salami, olives, chilli, olive oil
Pepperoni 
Pepperoni, tomato, mozzarella
Supreme 
Tomato, mozzarella, ham, onion, cabanossi, 
pepperoni, capsicum, pineapple, mushroom, olives

Meat Lovers 
BBQ sauce, mozzarella, cabanossi, crispy bacon, 
pepperoni, Spanish onion
Ham & Pineapple
Tomato, mozzarella, ham, pineapple
Vegetarian
Tomato, mozzarella, roasted pumpkin, capsicum, 
onion, baby spinach, eggplant
BBQ Chicken 
Chicken breast, mozzarella, onion, mushrooms, 
BBQ sauce

P A S T A
Choose any TWO from the following: 
choice of spaghetti, penne or fettuccine
Prawn & Zucchini  
Prawn, zucchini, chilli, garlic, olive oil, 
parsley & shallots
Carbonara  
Bacon, onion & egg in a rich creamy sauce
Matriciana  
Bacon, chilli, garlic & onion with white wine 
in a napoletana sauce
Boscaiola  
Bacon & mushroom with creamy white 
wine sauce
Napoletana 
Traditional tomato and basil based sauce
Chicken & Mushroom 
Chicken, mushroom in a rich creamy sauce



B A N Q U E T  S T Y L E  P I Z Z A ,  P A S T A  A N D  S A L A D
SET MENU 3: $39.00PP

Minimum 40 adults
(Shared down the middle of the table, serves 10 guests per table)

A R R I V A L S
Choose ONE from the 
following:
Garlic bread
Garlic & cheese pizza
Trio of dips with pita 
bread

S A L A D
Garden salad

P I Z Z A
Choose any THREE from the following:
Margherita
Tomato, mozzarella, basil, olive oil
Capricciosa
Tomato, mozzarella, smoked ham, mushrooms, 
olives, artichokes, oregano, olive oil
Diavola
Tomato, mozzarella, hot salami, olives, chilli, 
olive oil
Pepperoni
Pepperoni, tomato, mozzarella
Supreme
Tomato, mozzarella, ham, onion, cabanossi, 
pepperoni, capsicum, pineapple, mushroom, 
olives

Meat Lovers
BBQ sauce, mozzarella, cabanossi, crispy 
bacon, pepperoni, Spanish onion
Ham & Pineapple
Tomato, mozzarella, ham, pineapple
Vegetarian
Tomato, mozzarella, roasted pumpkin, 
capsicum, onion, baby spinach, eggplant
Mexicana
Tomato, mozzarella, chicken breast, capsicum, 
jalapeno, Spanish onion, peri peri sauce
BBQ Chicken
Chicken breast, mozzarella, onion, 
mushrooms, BBQ sauce

P A S T A
Choose any THREE from the following: choice of 
spaghetti, penne or fettuccine
Prawn & Zucchini
Prawn, zucchini, chilli, garlic, olive oil, parsley  
& shallots
Carbonara
Bacon, onion & egg in a rich creamy sauce
Matriciana
Bacon, chilli, garlic & onion with white wine in a 
napoletana sauce
Boscaiola
Bacon & mushroom with creamy white wine sauce
Napoletana
Traditional tomato and basil based sauce
Chicken & Mushroom
Chicken, mushroom in a rich creamy sauce



B A N Q U E T  S T Y L E  P I Z Z A ,  P A S T A  A N D  S A L A D
SET MENU 4: $44.00PP

Minimum 40 adults
(Shared down the middle of the table, serves 10 guests per table)

A R R I V A L S
Choose ONE from the following:
Garlic bread
Garlic & cheese pizza
Trio of dips with pita bread

Bruschetta pizza

S T A R T E R S
Choose ONE from the following:
Salt & pepper squid
Haloumi & chorizo skewers

S A L A D
Garden salad

Greek salad

P I Z Z A
Choose any THREE from the following:
Margherita
Tomato, mozzarella, basil, olive oil
Capricciosa
Tomato, mozzarella, smoked ham, 
mushrooms, olives, artichokes, oregano, 
olive oil
Diavola 
Tomato, mozzarella, hot salami, olives, chilli, 
olive oil
Pepperoni 
Pepperoni, tomato, mozzarella
Supreme 
Tomato, mozzarella, ham, onion, cabanossi, 
pepperoni, capsicum, pineapple,  
mushroom, olives
Meat Lovers 
BBQ sauce, mozzarella, cabanossi, crispy 
bacon, pepperoni, Spanish onion

Ham & Pineapple
Tomato, mozzarella, ham, pineapple
Vegetarian
Tomato, mozzarella, roasted pumpkin, 
capsicum, onion, baby spinach, eggplant
BBQ Chicken 
Chicken breast, mozzarella, onion, 
mushrooms, BBQ sauce
Classica 
Tomato, mozzarella, rocket, prosciutto, shaved 
parmesan, olive oil
Tartufo 
Mozzarella, mix mushroom, prosciutto, shaved 
parmesan, basil, truffle oil
Pescatore 
Tomato, prawns, mussels, octopus, garlic, 
chilli, parsley, olive oil

P A S T A
Choose any THREE from the following: 
choice of spaghetti, penne or fettuccine
Prawn & Zucchini  
Prawn, zucchini, chilli, garlic, olive oil, 
parsley & shallots
Carbonara  
Bacon, onion & egg in a rich creamy sauce
Matriciana  
Bacon, chilli, garlic & onion with white wine 
in a napoletana sauce
Boscaiola  
Bacon & mushroom with creamy white 
wine sauce
Napoletana 
Traditional tomato and basil based sauce
Chicken & Mushroom 
Chicken, mushroom in a rich creamy sauce
Marinara 
Prawn, mussels, squid & baby octopus
Smoked Salmon & Chives 
Smoked salmon, semi-dried tomato, chives, 
garlic & white wine in a creamy sauce



B A N Q U E T  S T Y L E  P I Z Z A ,  P A S T A  A N D  S A L A D
SET MENUS 5: $47.50PP

Minimum 40 adults
(Shared down the middle of the table, serves 10 guests per table)

A R R I V A L S
Choose ONE from the following:
Garlic bread
Garlic & cheese pizza
Trio of dips with pita bread
Bruschetta pizza

S T A R T E R S
Choose ONE from the following:
Salt & pepper squid
Haloumi & chorizo skewers
Antipasto platter

S A L A D
Garden salad
Greek salad
Caesar salad

P I Z Z A
Choose any THREE from the following:
Margherita
Tomato, mozzarella, basil, olive oil
Capricciosa
Tomato, mozzarella, smoked ham, 
mushrooms, olives, artichokes, oregano, 
olive oil
Diavola 
Tomato, mozzarella, hot salami, olives, 
chilli, olive oil
Pepperoni 
Pepperoni, tomato, mozzarella
Supreme 
Tomato, mozzarella, ham, onion, cabanossi, 
pepperoni, capsicum, pineapple, 
mushroom, olives
Meat Lovers 
BBQ sauce, mozzarella, cabanossi, crispy 
bacon, pepperoni, Spanish onion
Ham & Pineapple
Tomato, mozzarella, ham, pineapple

Vegetarian
Tomato, mozzarella, roasted pumpkin, 
capsicum, onion, baby spinach, eggplant
BBQ Chicken 
Chicken breast, mozzarella, onion, 
mushrooms, BBQ sauce
Classica 
Tomato, mozzarella, rocket, prosciutto, 
shaved parmesan, olive oil
Tartufo 
Mozzarella, mix mushroom, prosciutto, 
shaved parmesan, basil, truffle oil
Pescatore 
Tomato, prawns, mussels, octopus, garlic, 
chilli, parsley, olive oil

P A S T A
Choose any THREE from the following: choice 
of spaghetti, penne or fettuccine
Prawn & Zucchini  
Prawn, zucchini, chilli, garlic, olive oil, parsley & 
shallots
Carbonara  
Bacon, onion & egg in a rich  
creamy sauce
Matriciana  
Bacon, chilli, garlic & onion with white wine in a 
napoletana sauce
Boscaiola  
Bacon & mushroom with creamy white wine 
sauce
Napoletana 
Traditional tomato and basil  
based sauce
Chicken & Mushroom 
Chicken, mushroom in a rich  
creamy sauce
Marinara 
Prawn, mussels, squid & baby octopus
Smoked Salmon & Chives 
Smoked salmon, semi-dried tomato, chives, 
garlic & white wine in a creamy sauce

D E S S E R T
Choose ONE from the following:
Chocolate brownie
Tiramisu
Fruit platter
Ricotta & Nutella Calzone



A D D I T I O N A L  I T E M S 
C A N  B E  A D D E D  T O  A N Y  S E T  M E N U

PLATTERS PER TABLE

A R R I V A L S  /  S T A R T E R S
(Serves 10 guests)
Garlic bread 			   $11
Garlic & cheese pizza 		  $15
Bruschetta pizza 			  $15
Trio of dips with pita bread 	 $25
Haloumi & chorizo skewers		 $25

S A L A D S
(Serves 10 guests)
Garden salad 			   $30
Caesar salad			   $30
Greek salad 			   $35

P A S T A
(Serves 10 guests)
Napoletana 			   $40
Chicken & mushroom 		  $45.00
Carbonara 			   $50.00
Matriciana 			   $50.00
Prawn & zucchini 			  $55.00
Boscaiola 			   $55.00
Smoked salmon & chives 		  $65.00
Marinara 			   $70.00	

P I Z Z A
(8 slices per pizza)
All flavours - $25 per pizza

D E S S E R T
(Serves 10 guests)
Chocolate brownie 		  $35
Tiramisu				   $35
Ricotta & nutella calzone 		  $40



(platters serve 10 guests)

Fruit platter $27.50 per table
Seasonal fresh fruit

Mezze platters $41.50 per table
~ Pita Bread, taramasalata, tempura prawns, sweet glazed 

octopus & haloumi

Salt & pepper squid $46.50 per table
~ Served with lemon and aioli dipping sauce

Premium cheese platter $51.50 per table
~ Premium cheese, fruit and crackers

Antipasto platter $51.50 per table
~ Selection of cured meats, olives, semi-dried tomatoes, 

haloumi, stuffed bell peppers with toasted sumac Turkish bread

A D D I T I O N A L  I T E M S 
C A N  B E  A D D E D  T O  

A N Y  S E T  M E N U

PLATTERS PER TABLE



All Enquiries Please Contact Baybreeze Cafe: Ph 8047 0422

Web: http://baybreezecafe.com.au

email: info@baybreezecafe.com.au

Address: 2 Wellington Street, Sans Souci 2219


