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www.roaminggourmet.com.au
9971 0399

Roaming Gourmet has been in operation over 30 years. Why? It is our business to understand your needs and to deliver them, every time.

We understand your budget constraints and work to get maximum value from your dollar. We offer set menus so you can control your costs (see pg 2) or we can create a menu to suit your specific occasion. We are also told that our serves are extremely generous, meaning you spend less to get more.

Roaming Gourmet has 5 refrigerated, HACCP Certified vans on the road each day. We know our way around Sydney having done this for over 30 years! We offer reliability, quality and consistency at a price you can afford.

We also offer a REWARDS Programme. Every dollar you spend earns points towards DJ’s and Westfield’s gift vouchers (please register online).

If you don’t believe us, trial us. You have nothing to lose, but a lot to gain.

There are 4 ways to order: phone 9971 0399, or fax 9971 0741 the order form which you can download from the website, or order on-line at www.roaminggourmet.com.au. You will receive a confirmation email within 5 minutes.

If you have any queries please do not hesitate to contact us on

9971 0399

CREDIT CRUNCH LUNCH

($11.00 / HEAD ex GST) 

MINIMUM ORDER 15 PEOPLE

GOURMET SANDWICHES 

ON A MIXTURE OF WHITE, GRAIN AND DARK BROWN BREAD

********

FRUIT PLATTER 

WITH THICK CREAMY YOGHURT

OR

PLATTER OF CHOCOLATE DELIGHTS

********

ORANGE & APPLE FRUIT JUICE, 

NATURAL & FLAVOURED MINERAL WATER

********

 PLATES, CUPS & SERVIETTES

PLEASE CALL 9971 0399,

EMAIL INFO@ROAMINGGOURMET.COM.AU,

ORDER ONLINE @ WWW.ROAMINGGOURMET.COM.AU
OR FAX 9971 0714

$11.00 SPECIAL (ex GST): MINIMUM ORDER 15 PEOPLE 

1 Sandwich, Bap, Baguette per person.
Seasonal fruit platter served with 97% FAT FREE Yoghurt
Budget orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$11.00 plus GST – Cheese & Fruit add $1.15 per person

MENU A  

Choice of Bap, Baguette, Crusty Knot roll/ Brown Rolls, Turkish Bread, Wrap. (Total 1 per person)
Seasonal Fruit platter served with 97% FAT FREE Gourmet Yoghurt
Choice of 100% freshly squeezed orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$12.20 plus GST – Cheese & Fruit add $1.15 per person

MENU B

1 ½ Sandwich (per person)
Seasonal Fruit platter served with 97% FAT FREE Gourmet Yoghurt
Choice of 100% freshly squeezed orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$14.25 plus GST – Cheese & Fruit add $1.15 per person

MENU C

Choice of Baps, Baguettes, Crusty Knot rolls/ Brown Rolls, Turkish, Wraps. (Total 1 ½ per person)
Seasonal Fruit platter served with 97% FAT FREE Yoghurt
Choice of 100% freshly squeezed orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$15.60 plus GST – Cheese & Fruit add $1.15 per person 

MENU D

Finger Food, choice of 3 varieties (see page 5)
Seasonal Fruit platter served with 97% FAT FREE Yoghurt
Choice of 100% freshly squeezed orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$16.80 plus GST – Cheese & Fruit add $1.15 per person

MENU E

1 Sandwich per person

Choice of finger food 1 variety (see page 5)

Seasonal Fruit platter served with 97% FAT FREE Yoghurt

Choice of 100% freshly squeezed orange & apple juice, mineral water, soft drinks or still water
Disposable cups, plates, knives, forks, serviettes

$14.90 plus GST
SANDWICHES


Gourmet Sandwiches cut in ¼ 







$6.60 each 
Wraps  (cut in 1/3)





            


$7.95 each
Soft White Bap Rolls (cut in ½)







$7.70 each
Crusty Knot Rolls (cut in 1/2)








$7.70 each
Baguette Rolls (cut in 1/2)








$7.70 each
Turkish Bread (cut in 1/2)








$7.70 each
Bagels (cut in 1/2)









$7.90 each
Brown Rolls (cut in 1/2)








$7.85 each
Multigrain Rolls (cut in 1/2)








$7.70 each
Simple Sandwiches cut in ¼ 








$5.95 each

Open Baguettes









$5.50 each

Lavosh











$3.50 each
Pin Wheels










$1.75 each

Page 9 lists a selection of the sandwich fillings we make fresh daily. 

PLATTERS       
Small Serves 8,    Medium Serves 12,    Large Serves 16
FRUIT PLATTER
Seasonal Fruit selection of (pineapple, watermelon, rockmelon, strawberries,     

Small: $28.00
kiwi fruit, passionfruit, grapes, apples, oranges, dried apricots)                         

Medium: $41.00
served with Gourmet LOW FAT Yoghurt.

Large:  $52.00
CHEESE & FRUIT PLATTER

Small: $34.00
This appetizing selection of King Island Cheeses & Seasonal                    

Medium: $50.00
Fruit served with Mixed Nuts and Crackers.    (4 varieties of Cheese)

Large: $63.00
SAVOURY CHEESE PLATTER

Small: $36.00
A Selection of King Island Cheese, Home-Made Pate & Dip, Olives,        

Medium: $52.00
Mixed Nuts & Salami Sticks.

Large: $66.00
CRUDITÉ & DIP PLATTER
Salsa, Guacamole, Sun-dried Tomato & Basil, Salmon & Chives,

Small: $32.00
Pistachio & Blue Cheese and French Onion Dip - served with                     

Medium: $46.00
Crudités, and Stone Ground Corn Chips                                                   

Large: $58.00
Selection of 3 Dips 



SAVOURY CHEESE PLATTER with DIPS & CRUDITÉS 


A Selection of King Island Cheese, Pate, Olives, Pickle Vegetables, 

Small: $46.00
Mixed Nuts, Salami Sticks, Salsa, Guacamole, Sun Dried 

Medium: $66.00
Tomato & Basil, Salmon & Chives, Pistachio & Blue Cheese and 

Large: $84.00
French Onion Dip -                                                                                         


Served with Crudités and Stone Ground Corn Chips.                                


Selection of 3 Dips 



ANTIPASTO PLATTER
A selection of meats including, Leg Ham, Salami, Pastrami, 

Small: $50.00
arranged with Grilled Red Peppers, Zucchini, Egg Plant                                 

Medium: $71.00
and a variety of pickled vegetables.                                                             

Large: $90.00
Served with Toasted Turkish Bread Sticks


MEZZA PLATTER
A selection of Middle Eastern Delicacies such as Dolmades,
 Haloumi, Marinated Fetta Cheese, Falafel Balls, Kalamata 
Olives, Hommous, Yoghurt & Cucumber Dip, Tabouli                                         

Small: $50.00
and Cheese & Spinach Triangles                                                                    

Medium: $71.00
Served with Toasted Turkish Bread Sticks

Large: $90.00
MIXED PLATTER                                                                                                 

Small: $53.00
A selection of Middle Eastern delicacies, antipasto and finger food                 

Medium: $76.00
Served with Toasted Turkish Bread Sticks

Large: $96.00


PLOUGHMAN’S PLATTER                                                                                  

Small: $53.00
A mixed selection of meats, cheese, vegetables and salad,                             

Medium: $76.00
Served with Crusty Knot Rolls

Large:  $96.00
SEAFOOD PLATTER:                                                                             

Small: $160.00
A selection of King Prawns, Balmain Bugs, Mussels, 

Medium: $240.00
Oysters and Blue Swimmer Crab                              

Large: $320.00
GOURMET MEALS

MEAT PLATTERS 
with a Tossed Green Salad with Avocado & Crusty Bread Rolls
Select any 3 - 



1) Medium to rare Roast Beef - served with Horseradish Cream, Relish or Mustard of your choice.

2) Marinated Chicken Drumsticks/Wings.

3) Double Smoked Leg Ham - served with a Mustard of your choice.

4) Sliced Roast Turkey - served with Cranberry Sauce.                                      
Small: $97.00
5) Chicken Satay Sticks - served with our delicious Special Peanut Sauce    

Medium: $145.00
6)   Pastrami - Italian cured beef with a pepper crust
           Large: $194.00
THAI BEEF SALAD with Crusty Bread Rolls

Small: $88.00




Medium: $131.00



Large: $173.00
PAD THAI                                                                                                              

Small: $63.00
Traditional Thai Noodle Dish with Chicken, Roasted Peanuts,                         

Medium: $94.00
Eggs, Bean Sprouts and Thai Spices
      
Large: $126.00
HOME MADE QUICHE:
(For 8 people) with a Green Salad (medium) & Crusty Bread Rolls
Kumera & Feta
Chicken & Sun-dried Tomato
Quiche Lorraine
Asparagus & Camembert

$88.00

LASAGNE:
(For 6-8 People) with a Green Salad & Crusty Bread Rolls
Vegetarian or Meat Lasagna

$88.00

ROAST CHICKEN WITH STUFFING  

Small: $ 92.00
Served with a Green Salad & Crusty Bread Rolls

Medium: $ 140.00
                                                                                                                                  
Large: $ 186.00                                                                                           
SALADS
SIMPLE SALADS

(8 People) 
(12 people) 

(16 people)
Tossed Green Salad and Avocado



Small: $29.00    
Medium: $38.00  
Large: $50.00
Greek Salad, Coleslaw Salad, Creamy Potato Salad, Caesar Salad



Small: $34.00
Medium: $45.00 
Large:
$58.00
GOURMET SALAD


Italian Summer Pasta Salad, Rice Salad (contains nuts), Rocket & Parmesan 
with Crispy Bacon,  Cous Cous Salad, Pumpkin, Fetta & Baby Spinach Salad 




Small: $40.00
Medium: $53.00
Large:
$70.00


SIMPLE FINGER FOOD

Choose a selection of 
1 variety - 

$4.45 per head.
2 varieties - 

$8.90 per head.
3 varieties - 

$13.35 per head.
4 varieties - 

$17.80 per head
5 varieties - 

$22.25 per head
6 varieties - 

$26.70 per head


01)
Chicken Satay Sticks with peanut sauce (2pcs/serve)


02)
Oriental Meat Balls (4pcs/serve)


03)
Mini Thai Fish Cakes with Thai chilli sauce (3pcs/serve)

V
04)
Cheese & Spinach Triangles (3pcs/serve)


05)
Spicy Meat Triangles (3pcs/serve) 

M/V
06)
Mini Quiches(2pcs/serve)

V
07)
Curry Puffs w Sweet Chilli Sauce(3pcs/serve)

08)
Mini Sausage Rolls with Tomato Sauce (2pcs/serve)


09)
Gourmet Party Pies (chicken/ beef/lamb) (2pcs/serve)


10)
Salt & Vinegar Chicken Tender bites (1.5pcs/serve)

V
11)
Cocktail Samosas with Sweet & Sour Sauce (5pcs/serve)

V 
12)
Lentil Bites, Pumpkin Bites, Vegetable & Rice Bites (4 pieces/serve)

M/V
13)
Meat/Vegetable Spring Rolls with Sweet & Sour sauce (2 pieces/serve)

M/V
14)
Pastizzi (2 pieces/serve)

GOURMET FINGERFOOD MENU (MINIMUM ORDERS APPLY)

MIN OZ HAMBURGERS WITH BEETROOT

$4.50 EACH

DUCK PANCAKES WITH HOISIN SAUCE

$110 (36 PANCAKES)

PROSCIUTTO WRAPPED ASPARUGUS SPEARS 
& ROASTED CAPSICUM WITH BALSAMIC GLAZE

$4.15
THAI CHICKEN CAKES

$3.60


SMOKED SALMON & DILL BLINI

$2.50
MOROCCAN OR TANDOORI CHICKEN TENDERLOIN SKEWERS

$3.35
SALMON CAKES WITH LEMON AIOLI

$3.90
SAVOURY TARTS


$3.45
Caramelized Onion and Feta; Kumera, Feta & SD Tomato; 
Thai Beef; Antipasto

HOMEMADE MINI GOURMET QUICHE

$3.45
HOMEMADE CHICKEN or BEEF ROLLS in Puff Pastry

$3.15
Mexican Beef, Thai Chicken

HOMEMADE MEAT BALLS (S-D TOMATO & OLIVE)

$2.25
PARMESAN-CRUMBED CHICKEN WITH TOMATO & OLIVE RELISH

$3.15
TASTY BAKED RICOTTA CAKES WITH SOUR DOUGH TOAST

$3.15
SAVOURY VOL-AU-VENTS(2/serve)

$3.35 

VEGETABLE & BROWN RICE BALL SKEWERS 
Rice & Vegetable Balls on skewers with Grilled Vegetables

$3.55 per serve

ZUCCHINI SLICE 
Served with a zesty Tomato Relish

$3.65 

SUSHI PLATTER A selection of sushi –
Small
40 Pieces approx

$54.00. 
Medium
70 Pieces approx

$88.00. 
Large 
100 Pieces approx

$108.00

VIETNAMESE RICE PAPER ROLLS: Vegetarian or Chicken. (2pcs) 

$5.20 per serve 

BRUSCHETTA: (2pcs/serve)

$5.90 per serve 

SWEET TREATS


$3.95
CAKE (TIRAMISU, CHOCOLATE, BLACK FOREST, CARROT), GOURMET SLICE (CHOCOLATE, CARAMEL, BROWNIES ETC), CARAMEL KISSES/ WHITE CHOCOLATE PISTACHIO KISSES, MINI CAKES, GOURMET BISCUITS, CHOCOLATE BRULEE, CITRUS & PORTUGUESE TARTS

GOURMET BIRTHDAY CAKE (2 DAYS NOTICE)

$52.00

B-B-Q SPECIAL   

· Juicy Prime Scotch Fillet Steak

· Salads         (45px = 3 large; 60px = 4 large; 75px = 5 large etc)

· Sliced Spanish onion

· Mixed bread rolls with butter

· Condiments: Tomato Sauce & Wholegrain Mustard

· 100% pure orange & apple juice, flavoured & plain mineral water

· Plastic plates, cutlery, cups and serviettes

We also offer freshly-made tasty sausages, fruit platters, savoury cheese 
platters and sweets platters and are happy to provide you with a quote 
for a Bar-B-Q of any size.








$12.25 per head

CHEFS SPECIALS

We are offering a variety of new platters every few weeks, 
depending on seasonality of produce. Please contact us to hear the 
latest temptations from the chef.

BREAKFAST 

MUFFINS, DANISH PASTRIES (EXTRA LARGE)

$3.80 each

MINI MUFFINS

$1.90 each

FRIANDS

$3.80 each

BANANA BREAD

$3.80 each
APPLE & CINNAMON BREAD

$3.80 each

FRUIT PLATTER with 97% Fat Free Yoghurt        

Small: $28.00 
Medium: $41.00 
Large: $52.00
YOGHURT POTS (97% Fat Free)

$4.20 per pot
MINI YOGHURT POTS with strawberries

$2.10 per pot

SAVOURY BREAKFAST 

MINI QUICHE HOMEMADE 

$3.45 each
MINI FRITTATA 


$2.95 each

CROISSANTS (EXTRA LARGE) - CUT IN HALF
Plain Croissants - Jam & Butter

$3.95 each
Ham & Cheese


$6.40 each

BAGELS (Extra Large- Cut in half)

Bagels with Bacon & Free-Range Egg, Cheese & Hollandaise Sauce

$7.95 each
Bagels with Smoked Salmon, Spanish Onions, Cream Cheese & Capers. 

$8.20 each

GLUTEN-FREE SUGGESTIONS

Individual Chicken Avocado Salad
Vegetable & brown rice ball skewers
Vietnamese rice paper rolls (celiac)

Homemade Frittata

Baked Ricotta
Fruit Salad 
Cheese & Fruit
Friands & Muffins (Celiac)

TAPAS PLATTER

Garlic Mushrooms, Haloumi wrapped with prosciutto and rosemary,


Small: $ 76.00
Mushrooms stuffed with Goats cheese and ricotta,





Medium: $ 114.00
Kalamata Olives, Falafel Balls,







Large: $152.00
Meat balls in a napolitana sauce








Served with Toasted Turkish Bread Sticks
ROAMING GOURMET DINNERS (minimum item order 10)
Salmon Fillets with macadamia incrusted pesto (200gr)




$14.50 each
Jewfish filets with mustard seed dressing (200gr)





$12.50 each
Lamb Cutlets with oregano and preserved lemon (3 cutlets 70gr each)


$20.50 each
Roast Beef M/R with jus (200gr)







$8.50 each
Roast Pork with apple sauce and crackling (200gr)





$9.90 each
Rack of lamb with mint jelly (3 cutlets per rack)





$20.50 each
Chicken Breast filled with bri and asparagus (200gr)




$10.50 each
Beef Vindaloo curry with Rice (200gr)






$10.50 each
Butter Chicken curry with Rice (200gr)






$10.50 each
Lamb RoganJjosh curry with Rice  (200gr)






$11.50 each
Pasta Cabonara (200gr)








$9.90 each
Pasta with Napolitana sauce (200gr) VEG






$8.50 each
Vegetarian Curry with Rice (200gr) VEG






$9.90 each
Tomato and Fennel Tart (each) VEG

7”





$4.50 each
SIDES
Garlic Seasonal Greens Three veriety  (150gr)





$3.50 each
Pumpkin, Potato and Parsnip Hash (150gr)






$3.50 each
Beetroot, Bococcini and macadamia nut salad (100gr)




$4.00 each
Roasted Vegetables in season (150gr)






$3.50 each
Polenta (150gr)









$2.95 each
Asian Greens (150gr)









$3.50 each
Gravy, Jus, Honey and soy, Mustard sauce and Apple sauce.



$1.50 each
Prices subject to change without notice depending on market conditions.
DESSERTS

Apple Crumble Serves 30
$73.50

Summer Berry Pudding Serves 30
$73.50

Individual Panacottas
$ 4.00 each

Chocolate / Mocca Mousse
$ 4.00 each

OTHER SERVICES

STAFF
(min 4 hours)


Waitstaff:
per hour
$36.50 + GST

Chef
per hour
$45.00 + GST

EQUIPMENT

Bain Marie
Plates, cups, Cutlery etc quoted on actual requirements

REFRESHMENTS

100% Orange Juice (2.2lt)

$6.95

Budget Orange Juice (2lt)

$5.75
100% Apple Juice (2.2lt)

$6.95

Budget Apple Juice (2lt)

$5.75
Mineral Water (1.25 Lt)


$3.75
Flavoured Mineral Water.(1.25Lt)

$3.75
Coca Cola (1.25lt)


$3.75
Diet Coke (1.25lt)


$3.75
Lemonade (1.25lt)


$3.75
Still Water (1.5lt)


$3.75
On request Disposable Cups, Plates, Knifes, Forks & Serviettes, at Cost.

DELIVERIES, ORDERING & CHARGES

Delivery schedules and drivers are organized the day before, so we require all orders to be in by 3.30 p.m. the previous day.   Delivery charges apply to certain locations.

CANCELLATIONS

Cancellations accepted the day before delivery at no charge. Cancellations on the day of delivery will be charged.


TO ORDER:


PHONE: 02  9971 0399


FAX: 02  9971 0714


EMAIL: info@roaminggourmet.com.au


All Prices are ex-GST


ALL MAJOR CREDIT CARDS ACCEPTED


DELIVERY CHARGES FOR ORDERS UNDER $125


Minimum 7 people (lunch orders)





Turkey with Avocado, Lettuce and Cranberry Sauce.


Caesar Salad Chicken - Breast of Chicken, Crispy Bacon, Cos Lettuce, with Caesar Salad Dressing.


Breast of Chicken with Avocado, Béarnaise Sauce, Shredded Lettuce, Mayonnaise, sprinkled with Walnuts.


Double-Smoked Ham, Avocado, chopped Shallots topped with Lettuce and your choice of Mustard.


Breast of Chicken with Mango, Mayonnaise, chopped Chives & Lettuce 


Tasty or Cottage Cheese on a crisp Lettuce Leaf topped with Carrots, Cucumber, Alfalfa Sprouts and freshly ground Black Pepper.


Tandoori Chicken – Breast of Chicken marinated in Tandoori & Yoghurt rich sauce.


Red Salmon or Tuna with a squeeze of Lemon Juice on a Lettuce Leaf with Alfalfa Sprouts and home style Mayonnaise


Pastrami with Pesto sauce, Sun-dried Tomato & Grated Tasty Cheese. 


Rare Roast Beef with Grain Mustard, Avocado, Red Onions & Tasty Cheese.


Rare Roast Beef with Cream Cheese, Chives, Lettuce, Red Onions and Horseradish Cream.


Cottage Cheese, Carrot Julienne and Dates, sprinkled with Walnuts.


Thai Beef Salad with Homemade Sweet Chilli Sauce, Cucumber, Grated Carrots, Chopped Coriander & Basil.


Double Smoked Leg Ham with Grain Mustard, Tomato & Tasty Cheese.


Spicy Pastrami, Avocado, Béarnaise Sauce topped with Shredded Lettuce


Double-Smoked Leg Ham, Tasty Cheese, Potato Salad and Avocado.


Salami with Chutney, Roasted Capsicum, Sun-dried Tomato & Lettuce. 


Thai Chicken, Sweet Chilli Sauce with Grated Carrot, Cucumber & Coriander


Satay Chicken, Peanut Sauce with Red Onion, Grated Carrot & Coriander.


Grilled Eggplant, grilled Red Pepper, Mushrooms, Sour Cream, Pesto Sauce & Chopped Chives.


Rocket & Mixed Lettuce, Tomato & Bocconcini Cheese.


Asparagus, Camembert & Coral Lettuce.


Roast Kumara, Grilled Red Pepper, Feta & Pesto.





We at Roaming Gourmet use only the best quality ingredients:                                                       


Below are a number of suggestions or you can create your own fillings
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1

