
C A T E R I N G  M E N U  

BREAKFAST

FRUIT GRANOLA JARS $10 (gf df) 

seasonal fruit topped with paleo granola &
coconut yoghurt in glass jars (min 8) 

CHIA PUDDING JARS gf df vg $12

Coconut soaked chia with fruit coulis,
macadamia crumble and seasonal fruit 

SUPERFOOD BANANA BREAD gf df  $8

Individual  banana breads made w.  chia,
macadamia oil, banana,  almond meal 

LUNCH

PUMPKIN & LENTIL SALAD (gf vg) $20
Roast pumpkin, black lentil, rocket,
lemon sweet sour dressing, pepita

popcorn, mixed herbs, roasted almonds
(MIN 6) 

CHICKEN TABBOULEH  SALAD 

(gf df) $25
Grilled free range chicken with quinoa
tabbouleh,  chimichurri, mixed herbs,
zucchini ribbons & a greek style white

bean toum sauce

ROAST VEGGIE SALAD (gf df vg) $18
Roast veggies, hemp seed dukkah, vegan

aioli, quinoa and marinated kale
(MIN 6) 

DAILY BAKED GF MUFFINS $6.5
& FRIANDS $5 

BEACH BUN df $15 

Free range bacon, fried egg, Rubys tomato
chutney & rocket on a charcoal bun  

Grass fed beef with eggplant aioli , king
island cheddar, white slaw, charcoal bun

(MIN10) 

 BEEF SLIDERS (df) $18

SEASONAL FRUIT PLATTER $95 
Serves 8 CHICKEN SALSA WRAPS df $17

Free range chicken breast with brown rice,
chipotle mayo, corn salsa and spinach  

RAINBOW FALAFEL WRAPS (df vg) $15
Raw chickpea falafel with carrot, beetroot,

kale, hummus and vegan mayo
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BREKKY FRITTATA gf $16

Pasture raised eggs, free range bacon,
tomatoes, shallots, cheese, chutney

(MIN 6) 
VEG FRITTATA (gf dfo) $9 ea

Individual veg frittatas with spinach
tomato, cheddar and herbs (Min 6)

INDIVIDUAL VEGETABLE FRITTATA  

(gf) $10
With seasonal veg and grated cheese

SANDWICH PLATTERS

CHICKEN CLUB SANDWICH df   $16
Grilled chicken, avocado, tomato, baby

spinach, egpplant aioli

GRILLED TOFU SANDWICH df vg   $16
Tamari tofu, tomato, avocado, spinach

ON MRS JONES SOURDOUGH 
MIN 6 PER ORDER



C A T E R I N G  M E N U  

CHICKPEA FRITTERS  gf df vg $5 ea

Chickpea, turmeric cauliflower fritters
with minted coyo and pickled cucumber

PORK & FENNEL SAUSAGE ROLLS  $8
free range and home made, served with a

tomato chutney 

PLATTERS FOR 8

VEGAN SHARE PLATTER $120

Hummus, chimichurri, white bean toum,
sourdough, dehydrated crackers, fruit & nuts  

SHARE PLATTER $120 

2 cheeses, 1 dip, cured meat, organic
sourdough,  dehydrated crackers, fruit &

nuts 

BITE SIZE (MIN 8)
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 VEG QUICHES gf  $10
with seasonal veg and grated cheese

TROUT PANCAKES  gf df  $8
buckwheat & besan flour pancakes 
with minted Coyo & pickled onion  



CATERING MENU
connect@rubylane.com.au

(02) 9977 7386

Jaffa cake Cheesecake Brownie cake

NEW MINI CHEESECAKES $5

$7.9

.5

ORGANIC 350ml 


