We Bring Our Expertise To You

Off Site

On behalf of Creative Catering congratulations on
your engagement and thank you for your interest in
having Creative Catering cater your wedding.
We understand how important it is for you to select
your dream venue for your wedding. If you are holding
your reception at a special place of your own, we can
bring our catering to you with ease.
We have a travel fee which covers meeting you
before your wedding to contact a site inspection, to
set up, on the day and to return the following day to
finish clearing up. Our requirements are access to a
kitchen or work area, power and running water.
From start to finish we are here to ensure that every
aspect of your special day is planned to perfection

Bridal
Hampers

Bridal Hamper for Six
Cheese platter
Chefs selection of gourmet finger food
Gourmet chocolate

Champagne
Serviettes
$140.00
Executive Bridal Hamper for Six
Packaged in a cane basket with a luxurious blanket and flowers to take home
Cheese platter
Chefs selection of gourmet finger food
Gourmet chocolate

Champagne
Serviettes
$250.00

Theming

Wedding Packages

Additional Extras

All wedding packages include:

We are happy to assist with arranging the below items:

White or back skirts and cloths for the head table

Lycra chair cover with sash or band $5.75 per chair

White square cloths for guest tables

White or black linen napkins $1.15 per napkin

Paper dinner size serviettes

Other coloured linen napkins $1.50 per napkin

Crockery and cutlery
Set up, staff, clean up

Lighting (price on application)

Ceiling fairy lights with cascading chandeliers
All prices include GST

Half ceiling fairy light with chandelier of fairy lights over the
head table
Menus can be tailored to fit your style, taste and dietary needs
Curtain of fairy lights behind the head table
Wall to wall fairy lights
Up lights

Canapés

Cold Canapés

Hot Canapés

A selection of cocktail sandwiches

Homemade Chefs mini burger

Sushi selection

Pigs in blankets

Seared lamb fillet on bruschetta with mint pesto

Crispy tortilla with a warm prawn salsa

Crispy tortilla with fresh coriander and avocado salsa

Yakitori beef kebabs

Cucumber prawn pesto bites

Tempura coriander and chilli fresh fish bites

Petite Thai beef salad served on Chinese spoons

Selection of empanada’s

Cold smoked salmon with red onion, dill and cucumber salsa

Mini pulled pork tacos with apple mayo

Pine nut, spinach and cream cheese filo

Choice of 3 items for $9.00 per person
$3.00 person for each additional item

Gluten Free

Vegetarian

Executive
Canapés
Grilled black pudding, seared scallop and orange gel
Smoked lamb strap with pickled baby beetroot
Mini Yorkshire pudding with beef, blue cheese and caramelised onion
Grilled zucchini boat with goat cheese, pumpkin seed and tomato
Med-rare dukkha crusted beef with a beetroot hummus
Coffee crusted venison with a cranberry gel
Grilled prawns with mango and coriander salsa
House smoked salmon with dill cream and micro greens

Choice of 2 items for $9.20 per person
$4.00 per person for each additional item

Gluten Free

Vegetarian

Chef carved Char Siu roasted pork with crackling and apple sauce

Buffet 1

Mexican pesto chicken
Sumac dusted gourmet potatoes
Chefs seasonal vegetables
Freshly tossed garden greens with minted yoghurt dressing
Warm potato, ham, parsley, olive and feta salad
Cannellini bean, tomato, tarragon and basil salad
Freshly baked bread selection

Dessert
Wedding cake provided by client
Fresh coffee and a selection of tea

Adults $42.50 per person; Children Under 12 $21.25 per person; Under 3 years old are free

Gluten Free

Vegetarian

Chef carved Persian marinated hot roasted beef with mushroom sauce

Buffet 2

Baked fish of the day with paprika, lemon and herbs
Chicken baked in a tarragon, olive and garlic cream
Tandoori roasted potatoes

Chefs seasonal vegetables
Freshly tossed garden salad with a garlic aioli
Chicken, coriander, chickpea and red onion salad
Niçoise salad
Freshly baked bread selection
Dessert

Seasonal fruit salad selection
Decadent chocolate brownie with fudge sauce and lightly whipped cream
Lemon and white chocolate tartlets
Fresh coffee and a selection of tea
Adults $48.00 per person; Children under 12 $24.00 per person; Under 3 years old are free

Gluten Free

Vegetarian

Chef carved orange and maple glazed champagne ham
Chef carved Moroccan dusted scotch fillet with green pepper corn sauce

Buffet 3

Salmon fillets poached in dill, lemon and white wine
Grilled chicken breasts with fresh herbs, garlic and lemon
Potato gratin
Chefs seasonal vegetables
Grilled chicken Caesar salad with bacon and parmesan
Asian style three bean salad
Couscous, pepper, basil, mint and grilled halloumi salad
Freshly baked bread selection
Dessert
Seasonal fruit platters
Chocolate swirl cheesecake
Pavlova with fresh berry cream and chocolate garnish

Fresh coffee and a selection of tea
Adults $57.50 per person; Children under 12 $28.75 per person; Under 3 years are free

Gluten Free

Vegetarian

Chef carved orange and maple glazed champagne ham

Chef carved sage and garlic studded leg of lamb with mint jus and minted yoghurt

Buffet 4

Grilled fish with chilli, garlic ginger prawns and green lip mussels
Chicken involtini stuffed with feta, bacon and herbs
Bacon, red onion and caper potato bake

Two cheese cauliflower gratin
Periperi roasted seasonal vegetables
Greek salad
Brown rice, cashew, pepper, soy and mint salad
Warm potato, chorizo, grilled corn, shaved fennel and spring onion salad
Selection of freshly baked breads and dips served to the table
Dessert
Seasonal fruit salad selection
Triple chocolate cheesecake
Baileys fudge cake with cappuccino sauce
Fresh coffee and a selection of tea
Adults $64.00 per person; Children under 12 years $32.00 per person; Under 3 years are free

Gluten Free

Vegetarian

Deli meat selection with relishes, dips and freshly sliced gourmet bread for the table

Buffet 5

Chef carved rolled lamb saddle with mint salt rub and mint jus
Chef carved whole roasted chickens with sage and onion stuffing and chicken gravy
Dressed whole Marlborough salmon
Seared blackened sirloin with wild mushroom sauce
Smoked bacon and honey roasted potatoes
Mediterranean roasted vegetables with olives, goats cheese and basil
Chicken, avocado, cherry tomato and watermelon salad
Kumara, pancetta, fennel and orange sesame salad
Tabouli, grilled halloumi, sundried tomato, baby spinach salad with lemon and lime dressing
Dessert Platters For The Table
Passionfruit and white chocolate cheesecake with vanilla cream
Chocolate cups with raspberry mousse and toasted pistachio’s
Orange, almond cake with honey glaze
Fresh coffee and a selection of tea
Adults $71.00 per person; Children under 12 years $35.50 per person; Under 3 years are free

Gluten Free

Vegetarian

Entrée:
Med-rare lamb back strap with pea puree and a tomato, caper and herb dressing

Plated Meal

Blackened pepper rare beef fillet with a mixed tomato and basil salad with lemon olive oil
Petite smoked chicken salad with cashews, cherry tomatoes, strawberries and saffron aioli
Chicken liver pate served with basil pesto, blue cheese and Turkish crostini

Cold smoked salmon with a bloody mary jelly, avocado puree and pressed watermelon
Grilled Mediterranean vegetable tart with feta and a petit salad

Mains:
Rack of lamb on a smoked pea puree, baby carrots, saffron potatoes and a lamb jus
Beef tenderloin on a roasted parsnip puree with a horseradish and herb croquette and truffle oil jus
Roasted chicken alexander stuffed with pumpkin and feta, resting on a kumara puree with a chicken jus
Oven baked fresh fish of the day on a warm potato, olive, roma tomato salad with basil vinaigrette
Fillet of Marlborough salmon with wasabi mash, bok choy and a grilled lime buerre blanc
All meals are served to your table with one potato and one vegetable or salad option from the following:
Smoked garlic and vanilla potato mash, Minted new potatoes, Potato gratin, Duck fat roasted potatoes,
Seasonal vegetable, Roasted vegetables, Mixed green salad

Gluten Free

Vegetarian

Dessert:
Raspberry and white chocolate panna cotta with sauce anglaise and marbled chocolate

Plated Meal

Chocolate mousse cups with fresh strawberry and peanut praline
Tropical fruit salad boat with mango and berry couli
Pecan and sticky date pudding with butterscotch sauce

After dinner mint cheesecake

Menu One:
Alternative Drop 50/50
two choice Entrée, Main and Dessert

$73.00 per person

Menu Two:
Orders Taken at Wedding
Two choice Entrée, Main and Dessert

$75.00 per person

Add an additional Choice
Entrée or Dessert $10.50 per person
Main $14.00 per person
Children’s menu is available on request

Gluten Free

Vegetarian

A great way to finish off the night is to offer your guests a light supper at approximately 10.00pm
Select 3 of the below platters to be served from a supper station

Supper
Platters

$9.00 per person
Antipasto Platter
Feta, olives, three Chef’s dips, salami, chicken terrine, chorizo and grilled vegetables served with crostini bread
Deep Fried Fresh Ocean Platter
Crumbed fish goujons, prawns, calamari, oysters and mussel fritters served with Chef’s home made sauce
Ploughman’s Platter
Bread selection with shaved ham, colby cheese, gherkins, pickled onions, sliced vine tomatoes, house pesto,

Chef’s dip and olive oil with balsamic
Chef’s Mini Burger Platter
Chef’s home made mini burgers – selection of two flavours: chicken, pulled pork, beef, lamb or fish
Cheeseboard
Brie, blue and cheddar selection with green and red grapes, pickle and assorted crackers
Kebab Platter
Selection of prawn, chicken and beef kebabs with home made sauces

Gluten Free

Vegetarian

Glossary

Char Siu - Chinese sticky sauce
Empanada’s – Pastry filled with pork, beef or chicken
Involtini - Is an Italian word for a small bite of food consisting of some sort of outer layer
wrapped around a filling. Involtini can be made with a wrapper of meat, poultry, seafood or
vegetables, with fillings like cheese, vegetables, cured meats and nuts.
Mexican pesto chicken – chicken marinated in a Mexican pesto
Nicoise Salad – salad of tomatoes, tuna, hard-boiled eggs, olives and anchovies dressed
with a vinaigrette
Sumac – soft anise flavour
Tabouli - is a Levantine vegetarian dish traditionally made of tomatoes, finely chopped
parsley, mint, bulgur and onion, and seasoned with olive oil, lemon juice and salt.
Yakitori beef kebabs – soy, mirin, sake, garlic and ginger flavours

