
ORDER DATE:

NAME:

TELEPHONE:                                                EMAIL:                                                  

MOBILE:                                                        FAX:

EVENT DATE:                                               TYPE OF EVENT:

PICK UP DATE:                                             PICK UP TIME:

NUMBER OF PEOPLE:

WOULD YOU LIKE YOUR ORDER TO BE: BOXED OR PLATTERED:  (please circle)
All orders on Cooks Larder platters must leave a minimum cash deposit of $50 which can be refunded immediately 
on return. For orders taken over the phone, platters deposit can be left at time of pick up. Picnic hampers and 
Corporate lunches are boxed and bagged with nothing to return.

NUMBER OF PLATTERS or COOKWARE TAKEN (office only):

PLATTER/COOKWARE RETURN DATE:

SUB TOTALS Total # of Items Total Cost of Items

A: BREAKFAST MORNING TEA CATERING

B: TARTS / FRITTATA 

C: BAGUETTES

D: ANTI PASTO PLATTER

E: GREENS & PARM SALAD

F: SALMON/GRAVLAX ETC

G: CHEESE PLATTERS

H: SAVOURY NIBBLE PLATE

I: SWEET NIBBLE PLATE

J: CAKES AND MUFFINS

K: FRESH FRUIT SALAD

L: PICNIC HAMPERS & CORP. LUNCHES

M: DINNER PARTY 

other:

other:

other:

ADDITIONAL NOTES:

CATERING TOTAL:

shop 1, 21-23 old barrenjoey rd avalon. 2107. www.thecookslarder.com.au
mail@thecookslarder.com.au. tel: 02 99734370  Fax: 02 99734371 
version #3. prices subject to change

I ACCEPT THIS QUOTE & TERMS & AUTHORISE THE COOKS LARDER TO PROCEED AS SPECIFIED

NAME:              				    SIGNATURE:			D   ATE:

CONDITIONS: 
A DEPOSIT OF 50% IS REQUIRED TO CONFIRM YOUR ORDER. FULL PAYMENT IS REQUIRED 7 DAYS BEFORE PICK 
UP DATE. THIS DEPOSIT IS NON-REFUNDABLE IF ORDER IS CANCELLED WITH LESS THAN 7 DAYS NOTICE TO 
PICK UP DATE. ORDERS PLACED WITH SHORT NOTICE. (IE LESS THAN 7 DAYS) MUST BE PAID IN FULL UPON 
ORDERING. A REFUND CAN ONLY BE GIVEN IF THE ORDER IS CANCELLED WITH 48HRS NOTICE. THIS REFUND 
WILL BE CALCULATED AT 50% OF THE ORDER TOTAL. A CASH DEPOSIT OF $50 IS REQUIRED FOR ALL ORDERS 
ON COOKS LARDER PLATTERS, REFUNDABLE ON RETURN.

PAYMENT DETAILS:

50% DEPOSIT = $ DATE OF DEPOSIT    /      /     BALANCE: $ DUE DATE:    /      /        

METHOD OF PAYMENT: DIRECT DEPOSIT CASH CREDIT CARD

TYPE OF CARD: NAME ON CARD:

NUMBER ON CARD: EXPIRY:

catering summary sheet



fruit platter size QTY price TOTAL 

A selection of SLICED premium seasonal fruits -  up to 8 people MED $65

A selection of SLICED premium quality seasonal fruits - up to 12 people LRG $85

SUB TOTAL B:

SIZE
per
unit qty

total 
cost

HOME MADE TARTS & FRITTATAS tarts are mADE FROM OUR Home MADE REAL 
BUTTER PUFF PASTRY & BOTH ARE MADE WITH FREE RANGE EGGS. 

QTY

Cut 
into 
OR 
SIZE price

total 
cost

tart 1: SMOKED SALMON WITH leek & ASPARAGUS.  WHOLE LONG TART 42.OO     INDIVIDUAL $8.95

tart 2: ORGANIC TOMATO, RICOTTA & ROCKET.   WHOLE LONG TART 32.00    INDIVIDUAL $7.95

tart 3: CARAMELISED ONION & MEREDITH GOATS CHEESE.   WHOLE LONG TART 32.00    INDIVIDUAL $7.95

tart 4: OLIVES, ROASTED CAPSICUM, SWEET WHITE ANCHOVY & FETA.  WHOLE LONG TART 32.00    INDIVID $7.95

frittata 1: prawn, ROCKET & lemon  -    INDIVUDUAL  $7.95 minimum of 6 6.95

frittata 2: proscuitto, artichoke, rocket & pecorino - INDIVUDUAL  $5.95 minimum of 6 5.95

frittata 3: chorizo, roasted sweet red pepper & pea -  INDIVUDUAL  $5.95 minimum of 6 5.95

frittata 4: feta, spinach, semi dried tomatoes and pesto  - INDIVUDUAL  $5.95 minimum of 6 4.95

                                                                     TOTAL C:

BAGUETTES Fresh Baked souR DOUGH BAGUETTES FILLED WITH THE BEST quality foods FROM 
our DELI. LEAVE THEM WHOLE OR SLICE INTO 4 FOR A MEAL OR UP TO 10 FOR FINGER FOOD QTY

CUT 
into

PRICE 
PER 
UNIT

total 
cost

a grade smoked salmon w lemon creme fraiche & wild rocket 45.00

Rare roast beef w cheddar, organic tomato, horseradish cream & greens 37.00

Rare roast beef w home made chilli jam, cheddar, greens & home made mayo 37.00

Rare Roast Beef with balsamic onions, baby spinach, home made aioli & cheddar 37.00

Chilli chicken with Asian greens/herbs, bean shoots, lime mayo & roasted peanuts 37.00

Smoked chicken, marinated roast capsicum, home made aioli, spinach & feta 37.00

Smoked chicken with onion marmalade & rocket 37.00

Oven roasted turkey breast with cranberry sauce, brie & rocket 37.00

Antipasto vegetables with herbed ricotta and greens (veGETARIAN) 37.00

ROASTED PUMPKIN, ricotta, pesto, semi dried tomatoes and rocket (VEGETARIAN) 37.00

mild salami, sweet roasted capsicum, artichoke, provolone CHEESE & rocket 37.00

Pastrami, cornichon Mayo & fine coleslaw 37.00

Pastrami, balsamic onions, cheddar, Rocket & mayo 37.00

Tuna with rocket and egg salad (IE hard boiled egg W diced cornichons, herbs & mayo) 37.00

SUB TOTAL D:

ANTI PASTO PLATTERS CREATE A STUNNING PLATTER FOR ANY NUMBER OF PEOPLE FROM OUR EXTENSIVE SELECTION of 
the best quality olives, cold cuts, cgargrilled and marinated vegetables. add pates ($9.95) 
home made terrine, (add $9.95) or smoked salmon (add $12 for small platters, $16 for large)

SMALL PLATTER  SERVING 4-6 AS A LIGHT MEAL/ ENTREE/ NIBBLE SML 65.00

MEDIUM PLATTER SERVING 6-10 AS A LIGHT MEAL/ ENTREE/ NIBBLE MED 85.00

LARGE PLATTER SERVING 10-12 AS A LIGHT MEAL/ ENTREE/ NIBBLE LRG 120.00

BACCO’S HANDMADE FLAT BREADS 250G 13.95

FRESH SOUR DOUGH ALSO AVAILABLE FROM $7.00. PLEASE ASK FOR THE BREADS DELIVERED ON YOUR ORDER DATE

SUB TOTAL E:

BREAKFAST /MORNING TEA CATERINGAVAILABLE FROM 7.30AM.  PERFECT FOR 
EARLY MORNING MEETINGS, film SHOOTS OR WHEN YOU HAVE many GUESTS. ALSO SEE OUR FRUIT PLATTERS

qty price
total 
cost

BACON AND FREE RANGE EGG ROLLS WITH HOME MADE TOMATO RELISH AND ROCKET 9.50

HOME MADE GRANOLA WITH KING ISLAND YOGHURT AND BERRIES 9.50

MUFFINS - WARM FROM THE OVEN WE HAVE A HUGE RANGE of flavours. MINIMUM OF 6 3.95

HOME MADE SCONES  WITH OUR HOME MADE JAMS AND/OR MARMALADE AND BUTTER MINIMUM OF 6 3.95

home made savoury scones with butter. minimum of 6 3.95

home made rhubarb & coconut bread or banana bread  full loaf approx 10 slices       please circle 35.00

home made mini coffee walnut cakes.   minimuim of 6 3.50

mini orange and almond cakes    minimum of 6 2.95

                                                                       TOTAL A:



savoury nibble platterS
OUR DIPS AND PATES ARE ALL NATURAL AND HOME MADE AT THE COOKS LARDER. PERFECT FOR YOUR NEXT 
DRINKS PARTY OR ADD TO ANTI PASTO OR CHEESE PLATE. our dips are seasonal so call/email for details size QTY

price 
per 
unit

TOTAL 
COST

3 dips, chicken liver pate &  FRESH baguette sml 48.00

3 LARGE dips, 1 h’made chicken liver pate, flat breadS & FRESH baguette med 75.00

3 LARGE dips, 2 h’made chicken liver pate, COOKS LARDER MARINATED olives, flat breadS & baguetteS lrge 95.00

SUB TOTAL I:

sweet nibble platterS A CASUAL BUT LAVISH DESSERT WITH ALL OF YOUR FAVOURITES READY TO EAT IN BITE SIZE 
PIECES. includes a generous selection OF OUR FAVOURITE SWEET THINGS INCLUDING OUR home made Lindt brownies, 
ROCKY ROAD, biscotti, LEMON SHORTBREADS, MINO ORANGE & ALMOND CAKES. CHOCOLATE CHIP COOKIES, 
ALONG WITH imported rose turkish delight, nougat & a selection of NUTS and lollies  

medium, serving  6-10 people as a stand alone dessert med 85.00

large 11-16 people as a stand alone dessert lrge 120.00

SUB TOTAL J:

home made cakes, pastries & muffins OUR FAMOUS CAKES ARE MADE TO ORDER with THE FRESHEST 
INGREDIENTS INCL REAL BUTTER - NO ARTIFICIAL FLAVOURS, COLOURINGS OR ADDITIVES - ALL NATURAL HOME BAKING. Our flourless cakes 
are gluten free. the cakes cut to 12 for very generous serves. 

lumberjack cake (apple, date, coconut) $65 callebaut chocolate & pistachio torte $68

f’ess callebaut chocolate cake: raspberry or espresso $65 flourless orange almond cake w citrus syrup $65

fig, pecan & maple syrup cake $65 f’less passionfruit, coconut mango cake & syrup $65

fine lemon tart w homemade pastry $60 pear and ginger cake $65

slow baked lemon cheese cake $65 chocolate whisky muscatel cake $65

caramelised peach, pear or nectarine vanilla cake (seasonal) $65 callebaut choc brownie $79.50/tray (20) or $4.95 ea

F’LESS APPLE, RAISIN, GINGER AND ALMOND CAKE $65 muffins (ask about flavours) $42/doz or $3.95 EA

toffee banana cake $65 double  cream 200ml $5.95

blackberry or raspberry macadamia crumble cake $65 GLACE ice cream 500ml $14.95

tarts: raspberry baked choc mousse or apple & raisin $7.50 EA SUB TOTAL K:

organic salad leaf & parmesan salad size QTY price
TOTAL 
COST

organic greens direct from the farm with grana & forvm chardonnay dressing - serves 4-7 350g 25.00

organic greens direct from the farm with grana & forvm chardonnay dressing - serve 8-10 550g 45.00

SUB TOTAL H:

CHEESE PLATTERS
we can assist you to select the right cheeses for your event - WHETHER IT BE AUSTRALIAN OR IMPORTED
CHEESE. you are welcome to come in store  before hand for tastings. 

3 CHEESES, QUINCE PASTE, WALNUTS & MUSCATELS SML 65.00

3 CHEESES, QUINCE PASTE, WALNUTS & MUSCATELS MED 78.00

4 CHEESES, QUINCE PASTE, WALNUTS,  MUSCATELS & HOMEMADE PRUNE  FIG WALNUT LOG LRG 110.00

LAVOSH BREAD 250g $6.95, BACCO’S HANDMADE FLAT BREADS 250g $12.95     please circle 250G

FRESH SOUR DOUGH ALSO AVAILABLE FROM 7.00

QUINCE PASTE - SML    $3.95  QUINCE PASTE - LRG  $13.95  PLEASE CIRCLE

COOKS LARDER HOME MADE PRUNE, FIG AND WALNUT LOG 100g 100G 6.00

SUB TOTAL F:

SIZE
per
unit qty

total 
cost

smoked salmon & salmon gravlax  size QTY price
TOTAL 
COST

whole side salmon or gravlax ( nb size is approximate) 1kg 65.95

H’MADE MAYO 380ML  $8.95  H’MADE AIOLI 380ML $9.95    (PLEASE CIRCLE) FR 6.50

(please note: 3 working days notice required for salmon)                                                          SUB TOTAL G:

picnic hampers & corporate lunches perfect for a special 
day by the water or when you are zipping off into the city for a concert in the park. our lunch boxes 
are perfect for corporate meetings & film crew catering. all prices include cutlery, cups & napkins

simple picnic hamper FOR 2 :  2 baguettes of the day; cooks larder marinated mixed olives; herb spiced nuts; 
lrg san pelligrino sparkling mineral water; 2 lindt choc brownies. 55.00

luxury picnic hamper FOR 2:  home made organic chicken liver pate; cooks larder marinated olives; gipps-
land brie; lavosh biscuits; 2 fritattaS of the day; organic greens & parmesan salad; lrg san pelligrino 
sparkling mineral water; nougat; chocolate coated turkish delight with almonds. 75.00

simple lunch box for 1: baguette of the day; san pellegrino mineral water; LINDT CHOCOLATE BROWNIE 19.95pp

luxury Lunch box for 1: smoked salmon, creme fraiche & organic greens baguette, marinated olives, aus-
tralian brie & crackers, san pellegrino mineral water, DARK CHOCOLATE & ROASTED ALMOND nougat. 29.95pp

nB minimum order of 2 lunch boxes                                                                                                                      SUB TOTAL L:

SIZE
per
unit qty

total 
cost

SIZE
per
unit qty

total 
cost



DINNER PARTY CATERING
hosting a dinner party is no longer a daunting task because the cooks larder can do all the hard 
work for you! 

our specially designed seasonal menu is carefully and creatively constructed so you can simply place your 
dishes directly in the oven or reheat on the stove top without compromising the quality of the food. with 
our clear INSTRUCTIONS you can relax and be the perfect host - your guests never need to know we were 
involved! 

drop the pans back to the store THE NEXT DAY in the bag supplied and we will even finish off 
the washing up! simple!.

contact us to assist you to design your dinner party from the menu below.
NB: minimum of 4 serves of each dish. 
3 working days notice required for all orders. 
$100 fully refundable  cash deposit required for cookware 

number 

of 

serves 
required

total 

cost

entrees  
please tick your choice:

       shell fish bisque with prawn tortellini $18pp

        french onion tart with gruyere & thyme $16pp

        chicken liver parfait with port jelly, grilled organic sourdough & cumberland sauce $17pp

        panfried crab cakes, sweet corn relish with organic green salad $21pp
  

mains
please tick your choice:

        classic beef wellington with peppercorn jus served with french style baby peas $27pp

        whole roast dutton park duck with cassis sauce served with parmentiere potatoes $28pp 

        braised spatchcock normandie with cider, apples & smokey bacon served with french butter pommes       
        puree $25pp

        whole steamed baby snapper, soy sesame spring onion served w ginger, citrus infused jasmine rice $MP 
        (our chefs go to the fish markets regularly through the week & will personally select your fish (ask         
        for a general price guide). 

sides
        
        simple organic green leaf salad with forvm chardonnay vinaigrette $6pp

        green beans with hazelnut butter $5pp

        glazed carrots $5pp

        potatoes - cream mash or herb roasted chats $5pp

        organic sourdough breads (please ask  about the breads available on the date of your dinner)

desserts
        strawberry mascarpone & meringue celebration torte   small $75 (feeds 8) large $90 (FEEDS 12)

        individual fine lemon tarts with double cream $9.95pp

        individual fresh date puddings with caramel sauce & double cream $8.95pp

        individual baked chocolate mousse tarts  with raspberry reduction & double cream $75 (serves 8-12)

        CHEESE PLATTERS : please fill out cheese section - see OVER

DRINKS & COFFEE
        LARGE SAN PELLEGRINO SPARKLING MINERAL WATER 75OML $5.50

        200G FRESH ORGANIC SINGLE ORIGIN BEANS (GROUND TO ORDER for your type of machine) $10

TOTAL  M

  


