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6/2aSOUTHRIDGE PLAZA
SOUTHRIDGE STREET

(SOUTHRIDGE PLAZA)

EASTERN CREEK NSW

P (02) 9620 2598
E orders@industrialharvest.com.au
industrialharvest.com.au
@industrial_harvest
Kl industrial harvest

MORNING/AFTERNOON

MORNING/AFTERNOON TEA PLATTER
mixture of pastries & sweets E‘I p) 4 PP
mixture of pastries & sweets (1.5 pp) 6 PP
mixture of pastries & fresh fruit 8 PP

includes a selection from the following:

pastries, tarts, muffins, banana bread, brownies, slices, cronuts,
nutella donuts, lamingtons

(gluten free options available)

mini dessert platter (1 pp) 3 PP
chefs selection of mini desserts

BREAKFAST PLATTER

mixture of savoury breakfast items (1 pp) 5 PP
mixture of savoury breakfast items (1.5 pp) 7 PP

includes a selection from the following:
assorted toasted bagels, assorted toasted crossaints,

savoury muffins, avo smash on toast, quiche tartlets,
zucchini fritters, mini frittatas

BREAKFAST ADDITIONS
yoghurt & granola cups 6

chia seed pudding cups 6

fruit salad cups 6

bircher museli cups 6

assorted toasted crossaints 9.9
assorted toasted bagels 6
bacon & egg slider 4.5

mini sausage & egg wrap 4.5
mini avo smash 4

A I. I. DAY PAC KA G E S (please specify) (minimum 10 people)

1. breakfast platter 1 pp, assorted sandwiches 1.5 pp,
afternoon tea platter 1 pp 1

HOT BREAKFAST
SELECTIONS
AVAILABLE

UPON REQUEST

2. morning tea platter 1.5 pp, assorted sandwiches 1 pp,
salad selection, mini dessert platter 20 PP

3. morning tea & fruit platter, hot pasta, salad selection,
afternoon tea platter 7 pp 21 PP

4. morning tea platter 1.5pp, hot food selection (excludes barramundi),
salad selection, fruit platter, mini dessert platter 32 PP

PLATTERS
FRESH FRUIT

selection of sliced fresh seasonal fruit
SMALL 35 (5 peopLE) / MEDIUM 49 (10 peopLE) / LARGE 69 (15 PEOPLE)

ANTIPASTO
selection of cured meats, cheese's, marinated grilled vegetables, crisp bread
MEDIUM 55 (10 peopLE) / LARGE 80 (15 PEOPLE)

ASSORTED CHEESE

selection of 3 australian cheese's, dried fruits, nuts, quince paste, crackers
MEDIUM 60 (1o peopLE) / LARGE 85 (15 PEOPLE)

BEVERAGES

COFFEE/TEA

REGULAR / 3.7
LARGE / 4.2

tea & coffee urn hire available upon request

COLD DRINKS

600ml spring water 3
500ml mineral water 3
330ml soft drink variety 4
500ml fresh juice varieties 4
2L fresh juice varieties 8

2L miIkJ

(other options available)

FUNCTIONS & VENUE HIRE AVAILABLE
CANAPE MENU AVAILABLE UPON REQUEST

BIRTHDAY CAKES AVAILABLE (48 hours notice)

nutella / passionfruit & white chocolate / red velvet /
baked chocolate cheesecake / salted caramel

CONDITIONS

payment options: EFT, cash, credit card
minimum order for delivery $70

delivery fee for orders outside the local area
accounts available upon request
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SANDWICHES
ASSORTED SANDWICH PLATTER

a selection of wraps, sourdough, baguette & turkish
gluten free options available.

a combination of some of the below fillings (3-4 selections)

peri peri chicken, chicken schnitzel, chicken caesar, pulled pork, leg ham,
roast beef, antipasto, smoked salmon, turkey breast, tuna
(vegetarian options available)

1 piece per person 1.5 PP
1.5 pieces per person 10 PP

SALADS

SMALL 35 5 peopLe) / MEDIUM 49 (10 peorLe) / LARGE 69 (15 PEOPLE)

GRILLED CHICKEN SALAD
grilled chicken breast, olives, sun dried tomato, beetroot, pine nuts, cucumber,
grilled onion, baby spinach, lemon dressing

CHICKEN & PUMPKIN SALAD
grilled chicken breast, roasted pumpkin, feta, quinoa, walnuts, mixed leaves,
alsamic dressing

POACHED CHICKEN SALAD
poached chicken breast, charred corn, capers, roasted chickpeas, avocado, tomato,
mixed lettuce, red wine dressing

THAT BEEF SALAD

grilled marinated beef, spanish onion, celery, tomato, capsicum, cucumber,
coriander, coconut, peanuts, crisp onion, thai dressing

SMOKED SALMON SALAD
smoked salmon, red onion, capers, celery, shredded cabbage, dill, mixed lettuce,
citrus dressing

TUNA SALAD

marinated tuna, pearl cous cous, grilled zucchini, avocado, tomato, mixed beans,
baby spinach, white wine dressing

CHICKEN CAESAR SALAD
grilled chicken breast, crisr; bacon, sourdough croutons, mixed lettuce, shaved
parmesan, egg, traditional caesar dressing

GREEK SALAD

cucumber, tomato, capsicum, onion, feta, olives, oregano, mixed lettuce,
red wine & lemon dressing

GARDEN SALAD

lettuce, tomato, spanish onion, cucumber, olives, mixed lettuce, balsamic dressing

HUT FOOD (minimum 10 people) (48 hours notice)
SLOW ROASTED PORK LOIN 15 PP

slow roasted pork loin, roasted root vegetables, butter potatoes, gravy & crackling

HERB CRUSTED ROAST BEEF 16 PP

herb crusted roast beef, creamy mashed potato, steamed vegetables & onion gravy

GRILLED BARRAMUNDI 19 pp
grilled barramundi fillet, salt roasted sweet potato, sauteed seasonal vegetables,
lemon & herb butter

PORTUGUESE STYLE ROAST CHICKEN 14 PP

roasted whole chicken served with a quinoa, beans, baby spinach, avocado & corn salad

GRILLED MEDITERRANEAN STYLE CHICKEN BREAST 14 PP

grilled chicken breast, spiced mediterranean cous cous salad, eggplant chutney & gravy

CHICKEN SCHNITZEL 14 PP

crumbed chicken breast, chips, cabbage & carrot slaw, gravy

BEEF BURGER (chips or salad) 13 PP

grilled beef patty, cheese, lettuce, tomato, caramelised onion, pickle aioli, milk bun

CHICKEN BURGER (chips or salad)13 PP

buttermilk fried chicken breast, avocado, lettuce, cheese, aioli, milk bun

SLIDERS (chicken or beef)5 PP
same as chicken or beef burger as above, but as a mini version

PASTA

MEDIUM 55 10 peorLE) / LARGE 80 (15 PEOPLE)

LASAGNA

layered pasta sheets, bolognese sauce, mozzarella, parmesan

PENNE BOSCAIOLA

bacon, mushroom, garlic, shallots, cream, parmesan

FUSILI CHICKEN PESTO

grilled chicken breast, pesto, baby spinach, pine nuts, cream, parmesan

LAMB RAGU PASTA BAKE

baked pasta with lamb & tomato ragu, peas, mint, feta

PENNE BEEF RAGU

slow braised beef & tomato ragu, mushrooms, herbs, parmesan

PENNE BOLOGNESE

traditional pork, veal & tomato sauce, parmesan cheese

FUSILI ROAST VEGETABLE

slow roasted vegetables, baby spinach, nap sauce, parmesan



