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Don't forget to Follow 
LUDDENHAM VILLAGE CAFE & 

mention us we love your feedback! 

Christmas
Catering

We can cater to all dietary requirements and allergies

3 days notice on all catering is required

Luddenham Village Cafe
3035 Willmington Rd, Luddenham (Next to Ampol)

Ph/sms: 0493 440 483 or 4773 4488
CHECK OUT OUR ONLINE STORE TODAY 

www.luddenhamcafe.com.au
email: luddenhamcafecatering@gmail.com

REVIEW US TODAY 
WITH THIS QR 

CODE



STARTER OPTIONS
ANTIPASTO PLATTERS 
CHEESE & FRUIT PLATTERS
Meats section
slow cooked brisket 
shredded lamb shoulder
Scotch fillet in mushroom jus
wings (honey soy or bourbon bbq)
hot side dishes
seasonal roast vegetables
old school potato bake
traditional fried rice
chicken pesto pasta
arancini
cold side dishes 
traditional ceasar salad
pumpkin, beetroot & feta salad
traditional greek salad
thai beef salad

Let us cater your 
Christmas Function 

with our famous 
best sellers 





12 
PIECES

24 
PIECES

48 
PIECES

96 
PIECES

Gourmet Mini Lorraine Quiche $50 $100 $185 $350
Gourmet Mini Vegetarian Quiche $50 $100 $185 $350
Gourmet Mini Pies $50 $100 $185 $350
Gourmet Mini Sausage Roll $50 $100 $185 $350
Gourmet Mini Spinach Roll $50 $100 $185 $350
Satay Chicken Skewers $85
Pastizzi - Ricotta $35

SELECTIVE MORNING TEA OPTIONS

SMALL MEDIUM LARGE
Hot Morning Tea Platter
Gourmet Mini Spinach Rolls
Gourmet Mini Sausage Rolls
Gourmet Mini Pies
Gourmet Mini Quiche’s

$95
(24 pieces - 
6 of each)

$180
(48 pieces - 
12 of each)

$345
(96 pieces - 
24 of each)

MIXED MORNING TEA PLATTERS

PER DOZEN
BACON & EGG WRAPS
with choice of sauce

$135 (12 wraps)

BACON & EGG SLIDERS
with choice of sauce

$95 (12 sliders)

BLT WRAPS (BACON, LETTUCE, TOMATO)
with house mayonnaise

$135 (12 wraps)

MINI HAM & CHEESE CROISSANT $60 (12 croissants)

MINI HAM, CHEESE & TOMATO CROISSANT $66 (12 croissants)

MINI FRESH PLAIN CROISSANT $45 (12 croissants)

ALMOND CROISSANT $45 (12 pieces)

MINI MUFFINS (ASSORTED) $50 (12 pieces)

LAMINGTONS $45 (12 pieces)

BANANA BREAD (served with butter on side) $45 (12 pieces)

PEAR & RASPBERRY BREAD (served with butter on side) $46 (12 pieces)

BREAKFAST / MORNING TEA

- Finger food will be presented in brown kraft boxes with a clear lid ready for you to 
reheat or to serve room temperature to your guests.
all Prices listed are subject to change without notice 

Small Trays 6 pieces of each item (24), MEDIUM Trays 12 pieces of each item (48)
Large Trays 24 pieces of each item (96) as an accompaniment.



SMALL MEDIUM LARGE BANQUET
Antipasto Platter
Selection of cured meats, grilled 
eggplant, roasted capsicum, roasted 
peppers, sun dried tomatoes, various 
olives and various cheeses, mixed 
nuts, dips and crackers. 

$90 $125 $205 $320

Fruit Platter
Seasonal fruit with 5 - 7 varieties 
now in a beautifully presented box.

$90 $125 $205 $320

Fruit & Cheese Platter
Local & imported gourmet cheeses 
with of crackers & savoury 
biscuits. Fresh seasonal fruit with 
5 - 7 varieties now in a beautifully 
presented box.

$90 $125 $205 $320

Crudite’s Platter
The party platter is loaded with 
finger sliced vegetables, various 
olives and Mediterranean favourites 
as well as home made dips and 
accompaniments.

$77 $120 $175

FINGER FOOD STYLE PLATTERS

all Prices listed are subject to change without notice 
Small Trays feed approx. 6-8 people , MEDIUM Trays feed approx. 10-12 people, 

Large Trays feed approx. 18-20 people Banquet Trays feed approx. 30+ people as an accompaniment.

PER DOZEN (12)
Pulled Pork & Crispy Slaw $95
Beef Cheeseburger with american cheese, pickles & tomato 
sauce 

$90

Portugese Chicken lettuce, tomato and chipotle sauce $95
Gourmet Vegetarian rocket, halloumi, grilled capscium, 
grilled eggplant and house aioli

$95

Schnitzel Burger lettuce and house aioli $95

DELICIOUS PARTY SLIDERS

all Prices listed are subject to change without notice 

2 DOZEN (24)
Bolognese with Buffalo Mozzarella $105
Chicken Pesto $105
Sundried Tomato & Basil Pesto $105

HOUSE MADE ARANCINI



all Prices listed are subject to change without notice 
Regular Trays feed approx. 10-15 people  and Large Trays feed approx. 18-20 people as an accompaniment.

All dressings are served in containers on the side.

REGULAR LARGE
Scotch Fillet in Mushroom Jus
Garlic & rosemary marinated tender thinly sliced 
premium scotch fillet served in a house made 
mushroom jus (gravy). 

$132 $242

Shredded Lamb Shoulder
Whole Moroccan spiced lamb shoulder slow 
roasted, then shredded and served with pan juices. 

$143 $250

American Style Pulled Pork
American spice rubbed pork, slow cooked and 
served in a tex-mex BBQ sauce.

$165 $275

Shredded Beef Rump
14 hours slow cooked spiced beef until tender and 
served in a house made gravy. 

$165 $275

THE MEAT LOCKER - ROASTED / SLOW COOKED

REGULAR LARGE
Wings (BBQ or Sweet Chilli)
Seasoned roasted sticky wings served with 
your choice of American style BBQ or sweet 
chilli. 

$75
(approx 45-50 
pieces)

$120
(approx 70-75 
pieces)

Merrylands (Portuguese or Italian Herbs & Spices)
Marinated tender chicken merrylands oven 
roasted in either our house made Portuguese  
herbs & spices or Italian Style Herbs & Spices. 

$120
(per dozen)

Chicken Schnitzel
Authentic Italian crumbed chicken schnitzel 
fried until moist & golden brown. Add house 
made gravy or mushroom jus to finish the 
simple delicious family meal.

$95
(per dozen)

CHICKEN



REGULAR LARGE
Garden Salad (vg + gf)
Mixed leaves, tomato, cucumber, onion with our house made
dressing on the side.

$77 $100

Traditional Caesar Salad
Cos lettuce, crispy bacon, boiled eggs, shaved parmesan, house made 
croutons, and caesar dressing served on the side.

$85 $105

Traditional Greek Salad (v + gf)
Cucumber, onion, tomato, capsicum, fetta, kalamata olives and 
oregano with house made Greek dressing on the side.

$88 $110

SALADS

REGULAR LARGE
Traditional Chicken Caesar Salad
Cos lettuce, crispy bacon, boiled eggs, shaved parmesan, house made 
croutons, shredded chicken and caesar dressing served on the side.

$95 $115

Apple Wardolf
A symphony of crisp apples, celery, crunchy walnuts, grapes and 
lettuce tossed in a ranch style sweet and creamy dressing.

$95 $115

Pumpkin, Beetroot & Fetta Salad (v + gf)
Roasted pumpkin, balsamic beetroot, fetta and roasted pine nuts 
tossed with fresh spinach leaves and dressed with a pomegranate 
and oil dressing.

$100 $115

Chicken Vermicelli Noodle Salad
Asian style vermicelli noodles, mixed greens, white sesame, Spanish 
onion, bean sprouts, tomato, carrot, cucumber and sesame & chilli 
dressing.

$100 $115

Chicken and Broccolini Salad
Marinated chicken tossed with blanched broccolini, mixed lettuce, 
cherry tomatoes, sliced Spanish onions, charred corn, crumbled fetta 
dressed with balsamic dressing and drizzled with romesco sauce.

$100 $115

Thai Beef Salad
with mixed greens, celery, cucumber, bean sprouts, coriander and 
Thai marinated beef. Topped with sesame seeds and Thai dressing.

$100 $115

GOURMET SALADS

REGULAR LARGE
Chicken Pesto Pasta Salad
Herb marinated grilled chicken breast sliced, semi dried tomatoes, 
wilted baby spinach, al dente cooked penne pasta all tossed in a basil 
pesto oil base and topped with roasted pine nuts. 

$100 $120

Vegetarian Pasta Salad
Penne pasta cooked to perfection and mixed with semi dried 
tomatoes, fire roasted capsicum, wilted spinach, black olives tossed 
in our house made pesto sauce. Topped with pine nuts.

$88 $110

GOURMET PASTA SALADS



REGULAR LARGE
Seasonal Roasted Vegetables (v + gf) $85 $110
Old School Potato Bake (v option avail)
Thinly sliced baked potato, parmesan cheese, cream & bacon.

$85 $110

Traditional Fried Rice (v option avail)
Egg, ham, green peas, shallots, soy sauce, sesame oil and carrots.

$85 $110

Boscaiola Pasta Bake (one size)
Ham, mushroom, cream and parmesan pasta bake. Topped with 
shallots.

$90

Spanakopita
In house made authentic Greek spinach pie with sweet spinach 
leaves, tangy fetta cheese, olive oil and herbs baked in layers of 
crispy filo pastry. 

$85 $110

Dinner Rolls $1.50 ea

SIDES 

REGULAR LARGE
House Made Beef Lasagna (one size)
Several layers of lasagne sheets with Italian tomato mince sauce.

$83

House Made  Vegetarian Lasagna (one size) $83
Penne Napolitana
Penne tossed in Italian house made napolitana sauce.

$95 $115

Penne Bolognese
Penne tossed in Italian house made bolognese sauce.

$100 $120

Penne Boscaiola
Penne with ham, mushroom, shallots in a light cream sauce.

$100 $120

Penne Vegetarian
Penne pasta cooked to perfection and mixed with semi dried 
tomatoes, fire roasted capsicum, wilted spinach, black olives 
tossed in our house made pesto sauce. Topped with pine nuts.

$105 $126

Chicken Pesto Pasta
Herb marinated grilled chicken breast sliced, semi dried 
tomatoes, wilted baby spinach, al dente cooked penne pasta all 
tossed in a basil pesto cream sauce and topped with roasted 
pine nuts. 

$105 $126

HOUSE MADE PASTA / LASAGNA

all Prices listed are subject to change without notice 
Regular Trays feed approx. 10-15 people  and Large Trays feed approx. 20-25 people as an accompaniment.

All dressings are served in containers on the side.



SANDWICH / PANINO STATION
5 PACK 10 PACK

GOURMET SANDWICHES $55 (Cut in ¼) $100 (Cut in ¼)

GOURMET WRAPS $77 (Cut in ½) $145 (Cut in ½)

GOURMET FOCCACIAS $71 (Cut in ½) $130 (Cut in ½)

GOURMET SOURDOUGH $77 (Cut in ½) $145 (Cut in ½)

Pick up or Delivery Orders
Important Information
Pick up- no minimum order

- Finger food will be presented in brown kraft boxes with a clear lid ready for you to 
reheat or to serve room temperature to your guests.

- The boxes themselves can be placed in a 160˚ oven for approx. 5-10 minutes to reheat items.
- Sides and roast meats will come in heavy duty foil trays ready to reheat and serve. 

- Salads come presented in platters with a clear lid- leafy salads dressings are
placed separately in a container on the side.

- Please note: LVC reserves the right to substitute products and items when products or ingredients 
may not be available. All substitutions are of similar quality and value - may contain nuts.

all Prices listed are subject to change without notice 
Regular Trays feed approx. 10-15 people as a side

Large Trays feed approx. 20-25 people as a side

Delivery- minimum orders apply
Our staff can deliver the items to your address of choice (Delivery charge quoted on an individual basis) 

- The food will come presented as mentioned above in pick up.
- Depending on the time and location we can arrange for the food to be delivered hot so guests can eat 

straight away ifyou do not have the oven capacity to do so yourself.
- Some orders depending on location may require a minimum spend to qualify for delivery

- Delivery fees and charges will apply depending on location.

Conditions
- Full payment must be received on or before the event date.

- Corporate Customers can create an account with us, receipt of payment
must be received within 7 days of invoice date.

- Deposits are non-refundable but can be transferred to a future event
- Cancellations within 24- 48 hours of the order date will forfeit the deposit

- If order is placed less than 48 hours from event date full payment is requiredto secure the order.
- In the event of any breakages occurring the customer will be charged for replacements.

- Payment of a deposit is acceptance of these terms and conditions.

DIETARY REQUIREMENTS
- We can cater to all dietary requirements and allergies where possible. 

OUR SANDWICH / PANINO STATION OPTIONS CONSIST OF A VARIETY OF DIFFERENT OPTIONS.
We can cater to all dietary requirements and allergies WHERE POSSIBLE.

all Prices listed are subject to change without notice


