
Beef Cheek Parsnip Puree  - Pistachio Dukkah 101

Lamb Shoulder
Rogan Josh Spiced Cucumber 
Red Onion - Feta 102

Pork Belly
Pickled Radish
Bok Choy - Hoisin Mayo 103

Salmon
Peppered Leeks
Creamy Spinach Pearl Couscous 104

Chicken Thigh
Mexican Rice
Herby Lime Dressing 105

Eye Fillet
Roasted Carrots
Pesto - Red Wine Jus 106

Mushroom Risotto (V)
Roasted Mushrooms
Truffle Oil 107

Prawn Curry Garlic Sourdough 108

Halloumi Falafel Salad (V)
Roasted Capsicum 
Minty Sauce 109

Chicken Breast
Creamy Mushrooms
Parsley Oil 110
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Triple Cooked Crispy Truffle oil - Confit Garlic Mayo 201

Roasted Herby Garlic Butter 202

Salad Bacon - Capers - Herbs - Mayo 203

Hasselback Paprika Mayo 204

Duck Fat Chimichurri 205

Boiled New Mint - Butter - Flaky Salt 206

Hash Brown Tomato Sugo 207

Coming Soon... 208

Coming Soon... 209

Coming Soon... 210
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Cos Salad
Fresh Pear
Blue Cheese Ranch Dressing 301

Asian Slaw
Crispy Shallots
Sesame 302

Garden Salad
Poached Beetroot
Goats Cheese 303

Seasonal Roast Vege Lime + Yoghurt Dressing 304

Pearl Couscous
Mint - Capers
Charred Lemon 305

Raw Salad
Seasonal Raw Vege
Balsamic Vinaigrette 306

Quinoa
Edamame - Avocado
Ponzu 307

Roasted Carrots
Labneh - Dukkah
Charred Orange 308

Brassicas
Crispy Bacon
Caeser Mayo 309

Pasta Salad
Seasonal Greens
Feta - Lemon 310
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Banoffee Pie
Chocolate Cream
Caramel - Banana 401

Brownie Raspberry Coulis 402

Carrot Cake Cream Cheese Icing 403

Sticky Date Pudding Butterscotch Sauce 404

Tiramisu
Sponge - Coffee
Cream - Cocoa 405

Fresh Fruit
Coconut Yoghurt 
White Wine Reduction 406

Coffee Cake
Coffee Custard
Vanilla Cream 407

Fresh Strawberries
Marscapone 
Almonds 408

Mango + Passionfuit
Coconut Cream
Biscuit Crumb 409

Pick ‘n’ Mix Station
Mini Jars of above desserts
Brandy Snaps - Choc Chip Cookies
Served Alongside Your Cake 410

D
es
se
rt
s

The Platter Share Catering 
+64 22 102 0121
13 Finch Street, Albert Town 

@theplattershare
hello@theplattershare.com

www.theplattershare.com

N



Bangers + Mash
Creamy Potato
Onion Gravy - Snags 6.50

Mac + Cheese
Pesto - Cherry Tomatoes
Bacon Crumb 5.50

Enchiladas
Chicken - Refried Beans
Sour Cream 8.90

Crumbed Fish Tacos
Tartare - Pickled onion
Cos 4.90

Chicken Thigh Creamy Mustard Sauce 3.90

Rogan Josh
Flatbread 
Spiced Pickles 3.20

Chicken Katsu Sando
Iceberg
Lemon Mayo 4.50

Shakshuka
Eggs - Garlic Sourdough
Spicy Capsicum - Raita 5.90

Cacio E Pepe
Parmesan - Cracked Pepper
Spaghetti 3.90

Pickletini
Pickle Gin 
Dry Vermouth - Pickle Juice 4.90
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