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introduction 
 
 
 
The Cooks Larder is a café, food store, delicatessen and cooking school has supplied 
the Northern Beaches of Sydney with the best gourmet produce for 5 years.  
 
Our Holiday Pantry Fill Service is just one of our catering services allowing you or your 
guests to enjoy holidays from the moment of arrival – no more packing food, no more 
shopping. Arrive to fully stocked fridges and pantries with as much or as little as 
required - all organised over the phone or email. 
 
Please treat our menus as suggestions as we are happy to quote for personal services. 
 
To find out more about The Cooks Larder or our services, please contact Sam Mackie 
on +61 2 9734370 or open our website: www.thecookslarder.com.au 
 
Kind regards, 
 
 
 
Sam Mackie 
Owner 
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basic cook   

 
Fill the pantry and fridge with enough basic ingredients to easily pull together 3 simple meals 
for 4 people (recipes included). Perfect for when you just feel like staying in for the night.  
 
Pasta with black Olives, Pancetta, Tomato and Fresh Basil 

• Handmade Italian Passatta 

• Pastifico’s pasta 

• Organic Kalamata Olives 

• Free Range Flat Pancetta 

• Fresh Garlic and Fresh Basil 

• Aged Grana Parmesan 

 

Porcini Mushroom Risotto 

• Italian Risotto Rice 

• Dried Porcini Mushrooms 

• All Natural Chicken Stock 

• Fresh Parsley 

• Aged Pecorino 

 

Red Curry with Jasmine Rice 

• Charmain Solomons red curry paste 

• Coconut milk 

• Jasmine Rice 

• Fresh Bean Shoots & coriander 

• Chicken Thigh Fillets (500g) 

 

Other: 

• Cooks Larder Chefs Blend Extra Virgin Olive Oil 750ml 

 
 
 
$195.00 
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gourmet pantry 
 
Fill fridge and pantry with the best quality produce. 
 
• Cooks Larder Chefs Blend Olive Oil 750ml 

• Forum Chardonnay Vinegar 

• Tracklements Dijon Mustard 

• Organic Salad Mix (400g) 

• 2 x San Pellegrino 750ml Mineral Water 

• 2 x French Imported Rieme Sodas 750ml 

• St Agur (Fran) 200g 

• Piano Hill Biodynamic Aged Gouda (Aust) 200g 

• Brie de Nangis (Fra) 200g 

• King Island Cloth Cheddar (Aust) 200g 

• Lavosh Bread 

• Bacco’s Flat Breads 

• Cooks Larder Home Made Organic Chicken Liver Pate (250g) 

• Free Range Handmade Traditional Italian Sopressa salami (200g) 

• Oven Roasted Turkey Breast (250g) 

• Free Range Ham Off the Bone (250g) 

• Cooks Larder Marinated Olives (300g) 

• Cooks Larder Home made Berry Jam  

• Cooks Larder Fresh Lime zest Honey 

• Spreadable Organic Butter 

• Mariage Frere’s French Imported English Breakfast Tea 

• Toby’s Peppermint Tea 

• Cooks Larder Blend Single Origin Roasters Organic Coffee (ground to suit available 

machine or plunger – please advise) 250g 

• Fresh Sonoma Sourdough  

• Handmade Dark Chocolate and Roasted Almond Nougat (250g) 

• Imported Rosewater Turkish Delight (1 pkt) 

• Gundowering Handmade Icecream 500ml 

 
$365 
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breakfast 
Wake up find the fridge full of everything needed to make a lavish breakfast/brunch for 4-6 
people with plenty for the next day.  
 
• Cooks Larder Home Made Berry Jam 

• Cooks Larder Fresh Lime zest Cowra Honey 

• Spreadable organic butter 

• Fresh Sonoma Sourdough  

• 1 dozen Papanui open range eggs 

• 500g Hand cut Free Range Bacon 

• 200g ‘A’ grade smoked salmon 

• 2ltr Fresh Milk (Skim or Organic BonSoy also available) 

• Cooks Larder Home Made Slow Roasted Granola 

• Mungali BioDynamic Yoghurt (rainforest honey or natural)  

• Fresh Hand cut Seasonal Fruit Platter 

• Mariage Frere’s French Imported English Breakfast Tea 

• Cooks Larder Blend Single Origin Roasters Organic Coffee (ground to suit available   

         machine or plunger – please advise) 250g 

 
 
$160 
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entertaining 
     A selection of the best nibbles, drinks and sweets to entertain in style all summer long  
 
 

• Nektar White Peach and Raspberry Cordial (fabulous with gin) 

• Monin French Imported Iced tea Syrup (perfect for Long Island Ice Teas or just over fresh mint 

& ice) 

• St Agur (Fran) 200g 

• Piano Hill Biodynamic Aged Gouda (Aust) 200g 

• Brie de Nangis (Fra) 200g 

• King Island Cloth Cheddar 200g 

• Cooks Larder Home Made Prune, walnut and fig Log 200g 

• Sundried Chemical Free Muscatel clusters 

• Cooks Larder Marinated Olives 300ml 

• Cooks Larder Home made organic chicken liver pate 250g 

• Cooks Larder Home made Hommus Dip 

• Cooks Larder Home made Smoked Trout Chive Dip 

• Lavosh Bread 

• Baccos Sea Salt Flat Breads 

• Elementi Finestrotti Biscuits (for dips etc) 

• Cooks Larder Blend Single Origin Roasters Organic Coffee (ground to suit available machine 

or plunger – please advise) 250g 

• Turkish Delight 300g 

• Roasted Almond and Dark Chocolate Nougat 300g 

 
 
$250 
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terms & 
conditions 
• Payment required in full with order 

• Minimum 48 hours notice – but call and I am sure we can help with many of your 

needs! 

• Complete 7 day delivery and full Fridge/Pantry Stocking service is available for $65 

(includes Bilgola, Palm Beach, Avalon, Newport, Whale Beach). Pantry Fill Products 

can also be collected from the store if you do not wish to have it delivered. 

• All ingredients and products subject to availability – substitution of equal or higher 

value products may occur. 

• Our menus are suggestions only and we are happy to provide quotes for 

personalised food service 

 
 
 


