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Mini Meal / Talk and Fork



MENU

OPTIONS
4 TALK & FORK 32.00

5 TALK & FORK 38.00

6 TALK & FORK 44.00

The mini meal / Talk and Fork Menus are also known as a, Roaming or Mini Bowl.
Served as mini meals in bowls, bamboo plates or boats, noodle boxes or high quality disposable 
service ware. Talk & Fork is the ultimate catering option where seating is limited or cocktail 
style. it is designed to allow your guests to experience a variety of smaller dishes whether in a 
formal or casual setting. You can select the number of different courses that you require and 
also the type of food you want served. 
With everything from Southern fried chicken & waffle drizzled with maple syrup to a Grilled 
Lamb Cutlet with Moroccan Cous Cous, we are sure to satisfy yourself and your guests every 
time. This menu is perfect for formal events such as weddings to corporate functions to name 
but a few.

2 GOURMET FINGER FOODS, 3 TALK & FORK              34.00
4 GOURMET FINGER FOODS, 3 TALK AND FORK          42.00
6 GOURMET FINGER FOODS, 3 TALK AND FORK          49.00

Please Note:
Minimum Numbers 30 people
All prices exclude GST
Menu may change without notice due to seasonal availability



MENU
Southern fried chicken & waffle drizzled with maple syrup
Middle Eastern Chickpea fritter salad, Green cabbage, Julianne Veg, Red onion, kale & Iceberg (GF) 
Mediterranean Spiced Lamb with Mint Yoghurt, Baby Spinach, Rocket, Cherry Tomato & Feta (GF)  
Slow Roasted Texan Spiced Pork Belly, Apple Cabbage Slaw & Chipotle Aioli (GF)
Gourmet Greek Salad Feta, Tomatoes, Red Onion, Cucumber, Kalamata olives & Pita Crisps (V) (GF)
Butter Chicken on Basmati Rice
Slow Roasted Greek Lamb Shoulder on Herbed Cous Cous with a Herb Salad & Pomegranate Dressing 
Satay Pork Belly with Jasmine Rice
Grilled Lamb Cutlet with Moroccan Cous Cous (add $2.20)
Roasted beets & pumpkin salad with baby spinach, Rocket, & marinated feta (V)
Tandoori Chicken Salad W/ Cucumber Yoghurt
Twice cooked pork belly on a watercress & tomato salad W/ Asian spiced Jus 
Mini bangers and mash with red onion jus
Pork BBQ Slider Asian Slaw + Wedges
Salt and pepper squid with Rocket and Aioli
Mild Japanese curry with panko crumbed prawns and rice
Roasted pork belly with sautéed garlic chat potatoes and apple cider jus
Fish and chips - Battered Flathead with Fries and Lemon Garlic Aioli
Moroccan chicken with Rocket and roasted vegetable cous cous salad
Mini Cheese Burger with tomato Relish, Rocket & Fries
Green Curry Chicken Meatballs 
Slow Cooked Beef Cheek & Mash 
Marinated Asian Chicken on Turmeric Rice Pilaff
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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 $40 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.   

For full terms & conditions please see our website.


