
HOT PLATTERS  

HOT PLATTERS       ARANCINI  

50 pieces per platter 25 – 30 guests    25 – 30 guests – Handmade(choice of 1) 

Chicken Wings       Beef Ragu 

Party Pies       Spinach & Ricotta 

Cocktail Sausage Rolls      Chicken & Mushroom 

Spring Rolls       Vegetarian 

Fish Cocktails  

Vegetarian Samosa  

Chicken Nuggets  

Cocktail Quiche  

Mini Pizza 

COLD PLATTERS  

ANTIPASTO MISTO PLATTER     VEGETARIAN ANTIPASTO PLATTER 

20 - 25 guests       20 - 25 guests 

Salami         Marinated Kalamata Olives  

Ham         Marinated Artichokes 

Boconccini        Marinated Grilled Eggplant 

Kalamata Olives       Marinated Roasted Capsicum 

Sundried Tomatoes       Sundried Tomatoes 

Grilled Eggplant       Marinated Mushrooms 

Marinated Capsicum       Grilled Zucchini 

Marinated Artichokes      Baby Bocconcini 

 



MEZZE PLATTER       DIPS PLATTER      

20 - 25 guests        15 - 20 guests           

Homemade Taramasalata      Taramasalata Dip          

Homemade Tzatsiki      Tzatsiki Dip                

Dolmades – Vine Leaves      Spicy Capsicum Dip      

Dodoni Fetta Squares       Chilli Dip               

Marinated Kalamata Olives      Served with a selection of Crisps & 

Sliced Cananossi      Crackers                                              

Served with Crisp Bread & Crackers 

 

ITALIAN PANNINI       SANDWHICHES       

Chicken Schnitzel, Lettuce, Mayo     Chicken & Pesto Tuna & Corn         

Veal Schnitzel, Lettuce       Curried Egg & Lettuce Salad       

Steak, Mustard, Lettuce      Cream Cheese & Cucumber Avocado & 

Sundried Tomato, Capsicum & Artichoke    Ham, Cheese & Tomato Beef & Carrot 

Salami, Cheese, Tomato      Turkey & Cranberry           

Mortadella, Salami & Ham Deluxe     Grilled Chicken & Lettuce  

 

PREMIUM CHEESE PLATTER      FRESH FRUIT PLATTER             

20 - 25 guests        25 – 30 guests               

Australian Cheddar       A Selection of Fresh Seasonal Fruits 

Australian Vintage       Seedless Watermelon        

Greek Feta        Rockmelon                     

Apricot & Almond Cream      Honeydew        

Sweet Chilli Cream       Strawberries            

Camembert        Grapes             

King Island Double Brie       Kiwi Fruit         

Danish Blue Vein       Passionfruit           

Baby Bocconcini Marinated      Mangos        

Served with Crackers, Dried Fruit & Nuts 

 

 

 

 

 



FRESH FRUIT SKEWERS                     

25 - 30 guests                         

A Selection of Fresh Seasonal Fruits            

Grapes                    

Strawberries                     

Rockmelon                      

Honeydew                          

Seedless Watermelon  

 

SUSHI PLATTERS                     

40 pieces mixed             

60 pieces mixed  

 

CAKE TRAYS                            
Pre Cut, 24,28 or 48  

Tiramisu  

Choc Cherry Mud Cake  

Apple Crumble  

Apple Pie  

Wild Berry, Passionfruit or Plain Cheesecake  

Sticky Date  

Carrot  

Hummingbird – Coconut & Pineapple     

 

Email Mel’s Tasty Bites Catering  for pricing and availability in your area 

Office hours are from 7am – 3pm daily 

 

 

 



 


