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PLATTERS
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PICNIC 
PLATTERS

Curate 
your own 
beverage 
station to 
go with 
your food 
selection.

T
he C

hef
R

eco
m

m
end

s

PLATTER
SELECTION

Each platter 
is designed 
for 10 people

Add a 
High Tea, 
Sandwich 
Platter or 
Fruit Platter 
to your 
morning 
tea or lunch 
function
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OVER THE MOON CHEESE PLATTER
Local Honey, Dried Fruit, Nuts, Grapes, Crackers,

Breads V

LOCAL SUSHI PLATTER
Salmon, Avocado and Chicken Served with Pickled

Ginger, Soy, Wasabi G/D

VEGAN/PLANT BASED MEZZE PLATTER
Tabbouleh, Sumac Eggplant, Pickled Vegetables, Vegan 

Mozzarella, Crispy Spiced Chickpeas, Sundried Tomatoes, 

Pickles, Olives, Marinated Tofu, Hummus, Vegan Pestos, 

Silver Skin Onions, Breads V/D

GOURMET GRAZING PLATTER
Toasted baguette, Grilled Focaccia, Bread Sticks, Pretzels, 

Toasted Nuts, Dried Fruit, Grapes, Marinated Feta, Soft 

Cheese, Sundried Tomatoes, Olives, Cornichons, Silver Skin 

Onion, Cured Meats, Selection of Dips

MOROCCAN PLATTER
Hummus, Sundried Tomato, Marinated Feta, Mixed Roasted 

Olives, Dukkah, Peppadews, Olive Oil Balsamic and a 

Selection of Pita Chips, Tortilla Chips and Bread Sticks V

 
BREADS AND DIPS PLATTER
Chefs selection of breads and dips V

 
MONTANA HIGH TEA
Chef’s selection of Sweet Scones, Selection of Cakes and 

Sandwiches V

FRUIT PLATTER
Selection of Cut Seasonal Fruits V/G/D

 $20.20

 $20.20

 $7.20 

 $20.20

 $15.30

 $12.90

 $20.20

 $5.50 

+ $3PP

Minimum orders and conditions apply. Menus served from buffet as standard. Pricing is per person.
V = Vegetarian, G = Made without Gluten, D = Made without Dairy
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I N F O @ M O N TA N A F O O D A N D E V E N T S . C O . N Z

We are happy to cater for individuals with food related al lergies and/or medical condit ions. We are 
also able to cater for vegetarian, vegan, gluten free, dairy free, pescatarian and pollotarian diets. 

We require advanced notice of guests requiring any of the above.
We are unable to cater for any other l ifestyle choices.

ORDER FORM

CONTACT DETAILS

YOUR NAME

EMAIL

PHONE

ADDRESS

FUNCTION INFORMATION

FUNCTION ID

DATE OF FUNCTION

TIME OF SERVICE

VENUE NAME 

NUMBER OF PEOPLE

COMPANY  
(IF APPLICABLE)

EVENT DETAILS

OTHER NOTES / DIETARY REQUIREMENTS

Prices are GST exclusive unless otherwise stated and menu content is subject to change due to market 
or seasonal avai labi l i lty.

A minimum order of 20 guests applies. 
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