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Grazing Platters



MENU
The Caterer Mildura offer an antipasto & cheese fix through one of our amazing individual platters. 
Our Grazing platters not only look amazing but allows your guests to enjoy gourmet cheese, dips & antipasto 
at the start of your event before your main catering package is served.

We are only too happy to assist you with designing the best menu for your next event so get in touch to discuss 
your needs.

FEEDS 10 - 15 PEOPLE
4X CHEESES (VINTAGE CHEDDAR, MARINATED FETTA, BLUE STILTON, TRIPLE CREAM BRIE)
4X CURED MEATS (PROSCIUTTO, MILD & HOT SALAMI, HAM)
3X SEASONAL DIPS
MARINATED ANTIPASTO VEGETABLES & OLIVES
CORNICHONS
QUINCE PASTE
CRACKERS, SOURDOUGH, & SLICED BAGUETTE
WAFER & FRUIT CRACKERS, NUTS, DRIED FRUIT, GRAPES, FRESH BERRIES, 
DARK CHOCOLATE & PRETZELS…
$150

GOURMET

FEEDS 10 - 15 PEOPLE
3X CHEESES (CHEDDAR, WASHED RIND CAMEMBERT & PERSIAN FETTA)
3X MEATS (SMOKED SHAVED HAM, SALAMI & MORTADELLA)
2X SEASONAL DIPS
MARINATED ANTIPASTO VEGETABLES & OLIVES
CRACKERS & TOASTED BAGUETTE
NUTS & DRIED FRUIT…
$95

ANTIPASTO



MENU
FEEDS 10 - 15 PEOPLE
4X CHEESES (VINTAGE CHEDDAR & TASTY, MARINATED FETA, BLUE STILTON,
TRIPLE CREAM BRIE)
3X SEASONAL DIPS
FRUIT PASTE SELECTION 
SPECIALTY CRACKERS
FRESH STRAWBERRIES
$85

CHEESE

FEEDS 10 - 15 PEOPLE
VINTAGE CHEESES (CHEDDAR, TASTY)
SMOKED KABANA
OLIVES
PICKLED ONIONS
CRACKERS
$55

AUSSIE

FEEDS 10 - 15 PEOPLE
3X SEASONAL DIPS
TOASTED BREAD DIPPERS
CRACKERS
$45

DIPPER
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TERMS
TERMS

CONFIRMATION OF BOOKING

The Caterer Mildura considers confirmation of the event upon receipt payment of the 
requested deposit by the due date specified.

PAYMENT TERMS

As many costs are incurred prior to the event date, The Caterer Mildura has the following 
payment terms:
A deposit, based on a minimum of 30% of total quotation costs, is required to confirm your 
event.
For private clients full prepayment of all known costs is payable 10 full working days prior to 
the event date.
Payment can be made by direct credit (EFT) or cash. 

CONFIRMATION OF GUEST NUMBERS AND MENU SELECTION

To ensure maximum value and efficiency for you, The Caterer Mildura requires confirmation of 
your menu selection & final numbers attending your event at least 15 (fifteen) working days prior 
to the event date.
If the confirmed number of guests increases The Caterer Mildura will endeavour to accommodate 
any requests at late notice, but are unable to give a guarantee.
The Caterer Mildura reserves the right to requote on revised numbers.

STAFF CHARGES WHERE APPLICABLE

Staff service charge will apply of $30 per hour per waiting staff. 
1 staff member per 30 people
These charges will be calculated on an individual event basis.
If additional staff are requested a charge may apply.
Surcharges will apply for all events held on public holidays (15%), 
this surcharge is calculated on the total food and beverage spend.

All prices exclude GST
Menu may change without notice due to seasonal availability   

For full terms & conditions please see our website.


