
Meeting & Office 
Catering menus

These menus are designed to offer maximum flexibility by allowing you 
to choose the option that would best suit you and your budget. All food 

is presented on white platters and we provide cocktail serviettes. Food is 
delivered to you at an appointed time. If you should require service staff, 

please refer to the staff hire page. All prices include GST.

	 Fresh scones with jam and cream 	
	 Homemade shortbread biscuits	
	 Chocolate chip shortbread cookies
	 Carrot and pineapple cake
	 Coconut lemon slice
	 Coffee streusel slice
	 Homemade date slice
	 Apple and cinnamon muffins
	 Blueberry muffins

	 Cheese and rosemary savoury scones
	 Date and cinnamon scones
	 Meringue and raspberry slice
	 Gluten free orange slice 
	 Gluten free macaroons
	 Mini egg and bacon tart
	 Homemade sausage rolls
	 Roasted vegetable quiches
	 Mini club sandwiches

	 Brewed coffee and selected teas	 One session $3.50 pp		  All day $9.00 pp
	 Orange juice or Apple juice (minimum of 6 guests)		  $1.60 pp
	 Bottled still water						      $2.50 ea

Please note: Offsite coffee orders include coffee and tea making equipment. For crockery, glass, linen and 
staff hire, please refer to staff and hiring below.

Morning and Afternoon Tea ($6.50 per person)

Beverages

Order Placement
Place orders via:
Online: www.matsoncatering.com.au
Email: info@matsoncatering.com.au
Fax or phone: 6331 7302
After hours: 0408 136 252
All Sunday work is subject to a loading of 20 % to be added to total account.
Delivery is free within Launceston area.
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Sandwich Options 
A mixture of great fillings including vegetarian. Gluten free upon request. Feel free to mix and match

Mixed Triangle Sandwiches 
Traditional style point sandwiches - 4 points per serve 	  		  $7.00 ea
Traditional style point sandwiches - 6 points per serve			   $10.00 ea

Wraps
Flour tortilla bread rolled and cut in easy to eat portions 
1 wrap per serve (cut into 2)							       $7.00 ea
1.5 wraps per serve 								        $10.00 ea

Gourmet Mini Rolls
2 rolls per serve								        $7.00 ea
3 rolls per serve 								        $10.00 ea

French Baguettes
2 portions per serve								        $7.00 ea
3 portions per serve								        $10.00 ea

Club Sandwiches
4 mini clubs per person							       $7.00 ea
6 mini clubs per person							       $10.00 ea

Lunches

	 Mini Cornish pasties with tomato chutney
	 Roasted vegetable quiche
	 Mini homemade sausage rolls (2 per serve)
	 Marinated crumbed chicken tenderloins
	 Quiche Lorraine
	 Risotto balls with dipping sauce (2 per serve)
	 Gourmet  pies

	 Tempura fish  with tartare
	 Indian samosas
	 Asian spring rolls (2 per serve)
	 Mini dim sims (2 per serve)
	 Tandoori chicken skewers
	 Shepherds pies
	 Greek lamb kofta sticks

	 Seasonal fruit platter	    $6.50 pp
	 Tasmanian cheese (3 varieties) and seasonal fruit platter 	 $7.50 pp

Hot Finger Food ($3.00 each)

Fruit and Cheese Platters (Minimum of 6 guests)
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	 Carrot and pineapple cake
	 Meringue and raspberry slice
	 Coconut lemon slice

	 Apple and cinnamon muffins
	 Coffee streusel slice
	 Homemade date slice

	 Homemade Cornish pastie with tomato 		
	 chutney 
	 Homemade chicken and mushroom pies 
	 Quiche Lorraine
	 Roast vegetable tart with homemade 		
	 tomato relish

	 Shepherds pie
	 Roasted vegetable lasagna 
	 Beef lasagna 
	 Chicken, ham and semi dried tomato pasta

	 Shepherds pie
	 Rich beef and vegetable casserole and rice
	 Roasted vegetable lasagna
	 Chicken and mushrooms with mustard 		
	 cream sauce and rice
	 Beef Bourguignon and rice
	 Thai green chicken curry with rice

	 Lasagna 
	 Chicken, bacon and semi dried tomato 		
	 penne
	 Lamb korma curry with rice, papadums and 	
	 yoghurt raita
	 Vegetable curry with cous cous and sambals

	 Smoked Atlantic salmon
	 Rare roast sirloin of beef
	 Honey and sesame chicken
	 Sliced leg ham
	 Tossed garden salad

	 Potato salad with seeded mustard and 		
	 chives
	 Crusty bread
	 Tasmanian cheese and fruit platter

	 Meeting 1:	 $10.00 sandwich option, fresh fruit platter			   $16.50 pp 
	 Meeting 2:	 $10.00 sandwich option, Tas. cheese & seasonal fruit	 $17.50 pp 
	 Meeting 3:	 $10.00 sandwich option, fresh fruit platter, sweet slice	 $19.75 pp 
	 Executive 1:	 $7.00 sandwich option, 3 hot finger foods, cheese & fruit	 $23.50 pp 
	 Executive 2:	 $10.00 sandwich option, 3 hot finger foods, cheese & fruit 	$26.50 pp 

All served with salad and crusty bread

All served with salad and crusty bread 
Please select 2 dishes from below

	 Tasmanian cheese and fruit platter	      $7.50 per person

Sweet Lunch Items ($3.25 each)

Plated Lunches ($16.80 each)

Hot Buffet $26.50 per person (minimum order 10 people)

Cold Buffet $31.50 per person (minimum order 8 people)

Sandwich Lunch Packages



For all cocktail functions please see our cocktail and finger food menus.

Cocktail Functions

Equipment Hire
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	 If you are having a beverage station with crockery and cutlery service staff are recommended to 
oversea the refreshments. The following hourly rates apply.

				    Mon -Sat	 Sun		  Pub Hol.
	 Waiting staff		  $37.00		  $42.00		 $50.00
	 For a stand up lunch with coffee station we recommend a staff ratio of approx 1:80 guests.
	 Minimum call out rate is 2 hours per staff member ex Launceston.

Staffing

	 Payment may be made by either of the 
following methods: 
Cash, cheque, credit card, direct credit

	 Direct credit	 ANZ 017042	 1109 14006	
Matson Catering

	 Cheque to Matson Catering, PO Box 1811, 
Launceston 7250

	 Phone payment of all major credit cards 
(merchant fee additional) 6331 7302

Payment

	 All prices include GST and are correct at time of publication
	 All prices are valid from 1st January 2011 to 31st December 2011

	 Please phone through final numbers 7 days prior to your function. We can adjust final numbers up 
to 2 days prior but will charge for final numbers as informed at this time. Please note that quoted 
prices are for minimum numbers.

Final Numbers

Item Item

Trestle table

Trestle table cloth

Side plates

Coffee cup, saucer 
& teaspoon

Tumbler glass

Carafe

Hire cost Hire cost

$14.00 each

$11.00 each

$0.55 each

$1.00 per set

$0.60 each

$2.80 each
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