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ABOUT US &

OUR FOOD

On the following page is a starting point
for some the food we can provide.

We are always happy to build upon,
customise and work with you and your
budget to deliver the best food for any
event

if you can any questions just call or email
and we can help you

Ph: 9746 3027
E: Krash.and.co@gmail.com

We are a small business/ cafe
run by all local staff.

owned and

Krash & co opened in 2016 and we have
been serving up breakfast, lunch, &
catering ever since. Krash caters to all
dietary requirements including paleo,
vegan, gluten free & vegetarian

Our catering options range from small
boxes you can pick up or we can drop off

for staff meetings, small gatherings etc to

full 3 or 5 course menus that can be

individually customised.

No matter what your event we are happy

to help

66

LOCAL
FRESH

FOOD IS -

OUR

PASSION.-.

o



CATERING
PACKAGES

DELIVERY OR PICK UP AVAILABLE

Just let us know how what you need!

CATERING BOXES - SEREVE APPROX 5-7 PPL

Breakfast box $50 - Includes x 6 BLT English muffins, Granola cups, muesli
slice & mini pastries

Brunch box $60 - Includes our homemamde mini quiches (vegetarian or Lorraine), mini
pastries, fruit salad cups & ciabatta rolls (vegetarian or meat fillings available)

Sweets box $50 - Includes fresh home made scones, GF chocolate brownie, fruit salad
cups &danishes

LUNCH

e Cold Lunch platter - $65 - Homemade mini quiches (vegetarian or Lorraine)
salmon bagels, salad cups, & assorted gourmet ciabatta rolls

e Hot lunch platter - $80 - Homemade sausage rolls, Chicken & tomato skewers,
pulled pork or beef sliders & quiches

INDIVIDUAL ITEMS

Want to order you favourite things en mass?

Order a box of just sausage rolls, sliders, quiches, gourmet ciabatta rolls, chicken
skewers, roasted pepper or mushroom aranchini, glazed meatballs or salad cups
for $60 a tray

ANTIPASTO BOARDS

Our antipasto boards not only look gorgeous but they are a great way to keep
large groups happy,

We use fresh vegetables, dips, shaved ham and salami, two types of cheese (hard
and soft) and crackers

They are $80 for a small, $100 for a medium & $120 for a large

Grazing tables can also be styled at request




LARGE Available at the

Hume Global Learning

GATHERINGS Centre

LOOKING TO HOST A LARGE GROUP?

Email us with your number of attendees, date and the sort of food you would like
to serve and let us design something that works for both you budget and guests

WANT A SIT DOWN LUNCH OR DINNER?

If you are looking for a 2 or 3 course dinner we can help!

The Global learning centre has a kitchen which our chef can use to prepare your
menu, We can arrange a temporary ligour licence if necessary & we can supply
wait staff to serve your guests.

For a alternating 2 course menu prices start from $35 a head.

EXAMPLES INCLUDE

A 2 course menu could include options like:

Mains alternating between Roasted chicken breast with glazed carrots &
potatoes drizzled with fresh pesto & a Thai style salad topped with marinated
beef fillet

Desserts of Warm chocolate brownie served with cream and berries & vanilla
panna cotta with poached peaches & micro mint

ANY QUESTIONS JUST CALL OR EMAIL

NO MATTER WHAT THE OCCASION WE WOULD
LOVE TO HELP YOU CATER YOUR EVENT

- Krash & Co




