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Boardroom Lunches & Dinners 
These meals will be delivered in either white china or white melamine dishes or bowls. 
Meals can be reheated if necessary in a conventional or microwave oven. 

MENU ONE - $23.10 per person (minimum of 6 serves) 

¥ Classic Boeuf Bourguignon served with brown rice and steamed greens 

¥ Dinner roll with butter 

¥ Platter of fresh fruit in season 

¥ Executive platter of three Australian farmhouse cheeses served with crispbreads and Piccalilli house-made condiments 

MENU TWO  - $24.20 per person (minimum of 6 serves) 

¥ Choose 1 dish from the following: 

o Beef Lasagne 

o Cannelloni Ð spinach and ricotta 

¥ Served with: 

o Garden or Greek Style Salad 

¥ Dinner roll with butter 

¥ Platter of fresh fruit in season 

¥ Executive platter of three Australian farmhouse cheeses served with crispbreads and Piccalilli house-made condiments 

MENU THREE  - $23.10 per person (minimum of 6 serves) 

¥ Lamb Rogan Josh served with steamed Basmati Rice, pappadums and house-made chutney 

¥ Platter of fresh fruit in season 

¥ Sweets platter  Ð A selection of little slices, tartlets and cakes 

MENU FOUR - $26.40 per person (minimum of 12  serves) 

¥ Cold slow roasted sirloin served with mustards and house-made Pear Chutney 

¥ Traditional Potato (g/f) Ð Potato, chopped egg and bacon lardons (served separately) 

¥ Garden Salad (salad greens, fresh tomatoes, cucumber, salad onion with honey mustard dressing, and topped with 

almonds). 

¥ Dinner rolls with butter 

¥ Platter of fresh fruit in season 

¥ Executive Cheese platter - Three Australian farmhouse cheeses served with crispbreads and Piccalilli house-made 

condiments 
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MENU FIVE  - $22.00 per person (minimum of 12 serves) 

¥ Cold meats platter Ðham, chicken and beef (g/f) 

¥ Choice of two salads from our current standard menu 

¥ Dinner rolls with butter 

¥ Platter of fresh fruit in season 

¥ Executive Cheese platter - Three Australian farmhouse cheeses served with crispbreads and Piccalilli house-made 

condiments 

 

Beverages 

Please see our Beverage menu to select fresh fruit juices, soft drinks, tea and coffee 

Services 

Piccalilli can arrange staff for your event. Please contact our office for rates and bookings. Piccalilli can organise the hire of 

tables, chairs, linen, crockery, cutlery, glassware and other equipment for your event. We also have a range of disposable 

plates, cutlery, hot and cold cups and napkins for sale. 

Please contact our office for further information. 

   

 


