
  
 
Sparechair Café 
2/12 Derby Street Kew Vic 3101 
Contact: - Jo or Emma on 98533126 and Press 2 
 

Sparechair Café Catering 
 Private or Corporate Catering                                                           
 
Sandwiches 
4 points    $9.50 per head 
6 points    $13.50 per head 
3 ribbon (3 layers)   $11.00 per head 
*Gourmet Fillings add  $2.00 per head 
  
Wraps/Mini Rolls & Bagels 
½ Wrap/Mini Laurent Roll 
or Bagel 
Gourmet fillings   $ 5.00  per head     
 
Lunch Box  
4 point sandwich & cake   $12.75 per head 
2 point sandwich & cake  $ 8.55  per head 
 
Combo Box 
4 points, ½ wrap or bagel  
or mini roll    $13.50 per head 
2 points, ½ wrap or bagel  
or mini roll    $ 9.75 per head 
2 points, ½ wrap or bagel   
or mini roll & cake   $12.75 per head 
 
Hot/Cold Savoury 
3 pieces    $13.50 per head 
5 pieces    $18.50 per head 
6 pieces    $20.50 per head 
8 pieces    $24.00 per head 



 
 
 
Cakes/Scones & Muffins 
1 petite cake   $ 4.00 per head 
3 petite cakes   $11.00 per head 
1 muffin/scone   $ 3.50 per head 
1 biscuit mini   $ 2.50 per head 
3 biscuits mini   $ 6.00 per head 
 
#Gluten Free   $ 3.00 extra per head 
 
 
Sandwiches 
White, Wholemeal, Multigrain 
 
Vegetarian- Falafel, hummus, carrot, tomato, cucumber, alfalfa & tomato relish.  #V 
  Roasted vegetables, roquette & tomato relish. #V 
  Roasted vegetables, roquette & pesto. 
  Cheese & salad with honey Dijon mayonnaise. 
  Curried egg, cheese & lettuce. 
  Egg & mayonnaise, cheese, gherkin spread & lettuce. 
 
Gourmet- Turkey, cream cheese, brie, spinach, cucumber & cranberry. 
  Roast beef, cheese, tomato, tomato relish & honey Dijon mustard. 
  Chicken mixed with mayonnaise, avocado, roquette. 

Ham, avocado, roasted red pepper, swiss cheese, spinach & honey Dijon 
mayonnaise. 

 
Regular- Ham, carrot, cucumber, tomato, lettuce & honey Dijon mustard. 
  Ham, cheese, lettuce, tomato & tomato relish. 
  Curried egg, cucumber & cos lettuce. 
  Chicken & mayonnaise mix & lettuce. 
 
 
 
# Gluten free  $3.00 per head extra 
 



 
 
Hot & Cold Canapes 
 
 
 
Vegetarian- Mini silverbeet, spinach and fetta rolls 
  Little roasted vegetable quiches 
  Assorted vegetarian sushi, wasabi, picked ginger, soy and mirin #V 
  Zucchini slice w sundried tomato tapenade, basil #GF 
  Frittata w sweet potato, capsicum, zucchini, olive tapenade #GF 
  Mini Mediterranean and fetta muffins 
  Coriander hummus and beetroot blinis #V 
  Homemade falafels, tzatziki #V 
  Baby tarts with caramelised onion, thyme, roasted capsicum, fetta 
  Homemade pumpkin arancini w basil aioli  
 
 
 
Regular- Homemade classic sausage rolls w tomato relish 
  Mini pork and fennel sausage rolls w relish 
  Little beef or chicken and vegetable pies 
  Mini quiche Lorraine  
  Smoked salmon blini, cream cheese, capers, dill 
  Panko crumbed chicken goujons w pesto mayo 
  Assorted sushi, wasabi, picked ginger, soy and mirin 
  Butter chicken meatballs, tomato relish 
  Thai chicken meatballs, lime, coriander, sweet chilli sauce 
  Mini brioche burgers, cheese, dill pickle, tomato relish, special house sauce 
  Little chicken drumettes #GF 
   
 
 
 
 
 
 
 



 
Sweet 
 
Cakes- Carrot 
  Flourless orange #GF 
  N.Y. Cheesecake  
  Hummingbird 
  Lemon tart 
 
Slices- Lemon & blueberry #GF 
  Caramel 
  Lemon yogurt 
  Museli 
 
Muffins- Raspberry & white chocolate 
  Banana & dark chocolate 
  Apple & Cinnamon 
  Lemon Meringue  
 
Scones- Plain 
  Chocolate 
 
Biscuits- Anzac 
  Yoyo 
  Shortbread 
  Chocolate Chip 
 
 
   
  
 
   
 
 
 
 
 
 



 

 
Terms & Conditions 
 
- 50% deposit to be paid on booking 
- Balance paid 2 days before or prior to function catering. 
- All special dietary requirements must be at the time of booking. 
- 10% cancellation fee if cancelled less than a week from booking. 
- Staff at your event will be charged at a minimum of 3 hours per staff member. 
 
NB: We cater for all dietary requirements and do our very best to ensure we adhere to this. 
However due to our food being prepared in a commercial kitchen we cannot be responsible 
for any traces of gluten or nuts that may be found in food. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
 

 
 
 
  
 
   
Christmas Catering   Nov 28th-Dec 16th  
 
Xmas Lunch Box- 2 points 
   Mini bagel 
   Fruit mince tart or Xmas cake 
   Short bread      $15.00 per head 
 
Xmas canapes/ sandwich & sweet- 
   Choice of - 4 points /2 mini bagels / 3 fingers  
            Salmon blini / trout tart 
            Turkey / beef/mini pie 
            Fruit mince tart/ Xmas cake 
            Shortbread    $19.00 per head 
 
 
Sandwich fillings-  turkey, brie, cucumber, spinach & cranberry 
   Xmas ham, 
     
NB: Christmas Functions!!!!! 
 
We can cater for your next corporate or private Christmas function including cocktail 
parties or Christmas buffets.  To discuss further call Jo or Emma on 98533126 Press 2 for 
the Sparechair Café. 
 
 



 
 
 
   
 


