
BEVER AGE PACK AGES
 Minimum twenty ••• 

#1 The Starting Gate ..................................... One Hour: $21

$7 per person per hour following. Select three wines.

The fruit for these wines is sourced from various pristine, 
hand-tended vineyards in South Australia. Only the best 
fruit is selected by multi award winning wine maker, 
Peter Dawson.                     

Grower's Gate Sparkling Brut
Grower's Gate Sauvignon Blanc
Grower's Gate Chardonnay
Grower's Gate Cabernet Sauvignon
Grower's Gate Shiraz
Local beer
Soft drinks

#2 Local Heroes .............................................. One Hour: $31

$7 per person per hour following. Select three wines.  

This selection is sourced entirely form Victorian           
vineyards. We make great wines in the state and we like 
to keep those wine miles down.                   

B Minor Blanc de Blancs, Cuvee Sparkling – Grampians 
Punt Road, Pinot Gris – Yarra Valley
Shadowfax, Sauvignon Blanc – Macedon
Ben Haines, Chardonnay – Yarra Valley
Fighting Gully Road, Rose - Beechworth
Gembrook Hill 'Village' Pinot Noir– Yarra Valley
Balgownie ‘Black label’ Cabernet – Bendigo
Dalwhinnie 'Mesa' Shiraz - Pyrenees
Beer: Two Birds, Pale Ale
Coldstream Cider
Soft drinks

 

#3 Cult ...............................................................One Hour: $41

$10 per person per hour following. Select five wines.  

These wines are being poured in Melbourne’s coolest 
wine bars and restaurants.                  

Andre Delorme, Cremant de Bourgogne - France
Stift Göttweig Messwein Grüner Veltliner  - Austria
Inkwell Viognier - McLaren Vale
Vino Athletico, Chardonnay - Macedon
Onannon, Pinot Noir - Mornington Peninsula
Head ‘The Contrarian’ Shiraz - Barossa
SC Pannell, Tempranillo Touriga - Adelaide Hills
Beer: Napoleone Brewers, Helles Lager - Yarra Valley
Soft drinks

#4 Classic.......................................................... One Hour: $51

$10 per person per hour following. Select five wines.  

A selection of the best known varietals by region, by well 
known producers - hands down classics.                

Stefano Lubiana, Brut Reserve - Derwent Vally
Grosset ‘Springvale’ Riesling - Clare Valley
Geoff Weaver, Sauvignon Blanc - Adelaide Hills
Seville Estate, Chardonnay - Yarra Valley
Farr Rising, Pinot Noir - Geelong
Glaetzer, Bishop Shiraz - Barossa
Cullen, Cabernet Merlot - Margaret River
Beers: Imported & Craft
Soft drinks  

#5 Work With Me .............................................................POA  

Formerly a sommelier of 25 years, our director Jane 
Semple can tailor a package to suit your style.               
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Cold

Per piece ............................................................................................ $5.50

Peking duck in a lettuce cup (gluten free)

Caesar salad tart 
Green pea & ricotta crostini (vegetarian)

Rare roast beef & paté on puff pastry
Parmesan crisps, prawn & avocado (gluten free)

Chicken mayonnaise ribbon sandwich
Prawn cocktail mini slider - $6.80
Smoked salmon & horseradish choux pastry
Porcini mushroom tart (vegetarian)

Spring green tarts, parmesan cream (vegetarian)

Squid ink tapioca crisps, tuna tataki (gluten free)

Smoked trout mousse on black sesame (gluten free)

Mini rice paper rolls:
 - Korean BBQ duck, cucumber & Kimchi (gluten free)

 - Super green, avocado, daikon, nori  (gluten free)

 - Enoki mushroom (vegan, gluten free))

 - Poached salmon, seaweed, sesame  (gluten free)

 - Miso chicken & basil  (gluten free)

Warm

Per piece ............................................................................................ $5.50

Spicy lamb filo, pinenuts & pomegranate 
Mini spikes:
 - Karaage chicken, sesame mayonnaise (gluten free)

 - Herb-crumbed fish, tartare sauce
 - Mediterranean vegetable & Haloumi (gf, vegetarian)

 - Teriyaki salmon (gluten free)

 - Korean beef & spring onion (gluten free) 

 - Chipotle chicken (gluten free)

 - Lamb kofta, cumin yoghurt
 - Chargrilled chicken, green olive, lemon (gluten free)

 - Crispy fried soy & ginger tofu (gluten free, vegetarian) 

 - Squid & chorizo, lime aioli (gluten free)

Crisp pork bao, hoisin, sesame & herbs
Tuna & piquillo pepper empanada
Chilli corn fritter (vegetarian, gluten free)

Prosciutto & mozzarella arancini 
Pea & Fontina cheese arancini (vegetarian)

Mini sliders:
 - Sautéed mushroom & Taleggio cheese (vegetarian)

 - Bratwurst, smoked mozzarella & caramelised onion
 - Pulled pork, mustard & apple
 - Grilled Haloumi cheese, egg, harissa mayo (vegetarian)

 - Herb-crumbed fish,  tartare sauce
 - Slow-roasted lamb, caramelised onion & spinach
 - Karaage chicken & slaw
 - Tempura tofu & pickled zucchini  (vegetarian

Mini beef & Guinness sausage rolls
Brandade croquettes
Thai fish cakes, chilli dipping sauce (gluten free)

Cheese & Jalapeno empanada (vegetarian)

Smashed pea falafel, tahini dressing (gluten free, vegan)

Herb roasted prawn (gluten free)

C ANAPÉS 
Minimum 25 pieces each item ••• 
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Orders can be placed directly by telephone on (03) 9081 2833; or via email: eat@goodiegroup.com

A minimum of 24 hours is usually required for orders. If you have an urgent requirement please get in touch with us, 
we can often make things happen. A VIP surchage will apply for late orders. 

We deliver between 8:00am and 5:00pm weekdays. Deliveries can be requested outside these hours, including week-
ends, additional charges may apply. Delivery is included for CBD orders over $150. Orders under $150 will attract a $25 
delivery fee (delivery fees are waived for Platinum clients). Cancellation charges will apply when your catering order 
has been confirmed and where we have incurred costs.

Food is generally delivered on platters or boxes ready to serve. Collection of platters and boxes is usually scheduled 
for same day or next business day. Please have all serving ware accounted for and ready for collection. Losses will be 
invoiced at replacement cost.

We can cater for most dietary requirements (when required to be boxed and labelled separately a small surcharge 
applies). 

Payments for all orders must be made prior to delivery unless you are an approved account holder. Payment meth-
ods include Visa, Mastercard, Amex (fees apply) and EFT. If you are ordering catering for a third party and they are 
responsible for settling the account, the order must be paid for in full prior to delivery.

All prices are exclusive of GST.

Food Safety: All food should be stored safely and, if not refrigerated below 5C, or heated above 65C, consumed within 
2 hours of delivery. After 2 hours, all food not consumed can be refrigerated for later consumption. Any food not con-
sumed within 4 hours cannot be refrigerated or reheated and must be disposed of. 

TERMS & CONDITIONS
 ••• 
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