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Marco’s on the Murray
catering pack $22pp

Assorted closed finger sandwiches (4 points pp)

(*GF available on request) 

Mini party pies or Sausage rolls

Ricotta & spinach filo pastries (v)

Mixed mini quiches 

Bacon & cheese croquettes

Vegetable spring rolls & dipping sauce (v)

Chef’s selection of slices

Tea & coffee 

*We can cater for specific dietary requirements on
request. 

I f  y o u  h a v e  a n y  s p e c i a l  d i e t a r y  r e q u i r e m e n t s  &  w e  w i l l  a t t e m p t  t o  a s s i s t  w h e r e  p o s s i b l e .  
W e  C A N N O T  g u a r a n t e e  t h e  a b s e n c e  o f  t r a c e  e l e m e n t s  o f  t r e e  n u t s ,  g l u t e n ,  f i s h , s h e l l f i s h ,  m i l k ,  e g g s  &  o t h e r

a l l e r g e n s  i n  o u r  k i t c h e n .  M e n u  i t e m s  c o n t a i n i n g  t h e s e  i n g r e d i e n t s  a r e  p r e p a r e d  i n  t h e  s a m e  e n v i r o n m e n t  d a i l y .  
W e  i m p o s e  a  s u r c h a r g e  o n  a l l  d e b i t  &  c r e d i t  c a r d s  t h a t  i s  n o t  g r e a t e r  t h a n  o u r  c o s t  o f  a c c e p t a n c e .



PACKAGE 1    $12 per person 

Chef’s selection cakes & slices (1 pp) 

(some GF included) 

Assorted sandwiches (4 points pp) 

(*GF available on request) 

PACKAGE 2    $17 per person 

Chef’s selection cakes & slices (1pp) 

(some GF included) 

Mini quiches (1 pp) 

Assorted sandwiches (4 points pp) 

Mini sausage rolls or pies

with tomato relish (1 ea) 

EXTRAS @ $2.50 ea

Cocktail Tandoori chicken skewers (gf)

Marinated lamb koftas & youghurt dressing (gf) 

Spinach & ricotta pillows (v) 

Mushroom Aranchini & aioli (v) 

PLATTERS 

Basic seasonal fruit $42

Cheese platters – using local & regional cheeses & lavoche $80 

Trio of dips & crudités $55 
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