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Blanco Catering has a focus on clean, fresh, sustainable, ethically farmed local
produce that forms the basis of their modern Australian menu packages. Blanco
follows a progressive food philosophy, where sustainable agriculture and minimum
food wastage is of the upmost importance.

Working with local meat and seafood farmers who deliver fresh, chemical free goods
direct to their kitchens, ensures supreme quality. Ingredients are grown locally and
harvested daily. Suppliers are selected on their core values andnikeded approach
to natural, sustainable, organic, ethical produce that has the least impact on the
environment.

From casual roving cocktail food, through to buffet tables or elegant malurse

dinners, Blanco offer contemporary cuisine and seasonal bespoke menus to deliver
AwowW factor for your guests. Adapti nge®
as possible and allows our chefs to get creative with menus and produce impressive
dishes using local #season produce Recognisedas an industry leader and being

awarded AAustraliaks Caterer of the Ye
Awards, you can be comforted knowing Yy
professional, experienced staff who will ensure incredible food and a flawless event.
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The Blanco team draw on years of training in Event Management and catering nation
and international events. Their many awards, recognition and continued word of
mouth referrals are testament to their professionalism.

of flavourwhich can be adapted to all dietary requirements. With food that is truly
memorable, Blanco aims to go beyond expectations to leave lasting impressions for
guests and evenbrganisers.




BREAKFAST

START THE DAY

SEATED HOT BREAKFAST $39 per person
To Start

Freshly brewed coffee, a selection of boutique teas, orange juice

House baked Danish pastries

Seasonal fruit, yoghurt, granola

Followed by seated breakfast plate
Double smoked bacon, scrambled free range eggs, roasted Roma tomatoes, sautéed Swiss
brown mushrooms, smashed avocado, mint, toasted sourdough bread

STAND UP BUFFET BREAKFAST $35 per person
Freshly brewed coffee, a selection of boutique teas, orange juice

Sliced seasonal fruit platter (vg)

House baked Danish pastries (v)

Coconut chia pudding with poached fruit, pistachio crumb (vg/gf)

Caramelised onion, thyme & feta quiche (v)
Egg and bacon breakfast slider, tomato relish




Freshly brewed coffeea selection of boutiqueteas, orange juice

On arrival $7 per person

1/2 day continuous service $12 per person

Full Day continuous service $16 per person
$4.5 per item

Savourynut granola(df/ gf)

Orange & Poppyseed Cookies
MenzFruchocs

$5.5 per item
Traditional, caramelised banana bread (v)
Candied orange & almond frangipane (v, gf)
Fresh baked Danish pastries (v)
Portuguese custard tart (v)
Vanilla and cinnamon poached pear teacake (v)
Raspberry and white chocolate blondie (gf)

$5.5 per item
Pork, fennel & caramelised apple sausage roll
Prosciutto & semi dried tomato muffin, herbs
Caramelised onion, thyme & fetta, quiche (v)
Braised leek & gruyere Danish (v)
Maple roasted pumpkin scones with butter

Chefs' selection of sweet or savoury items $8 per person

$13 per person i
Freshly brewed coffee, a selection of boutique teas, orange juice ;

I ncludes chefks selection of sweet treats m;



$65 per person

Includes:

Continuous service of freshly brewed coffee, a selection of boutique teas
Morning tea and afternoon tea

Working lunch

Includes daily selection of sandwiches

Selection of two daily salads

Whole fruit & sweet treat

Orange juice, still and sparkling water

$35 per person
I ncludes 1 hour of drinks and chefks selection of canapes and nibbl es

$39 perlperson

Dill cured salmon, créeme fraiche, dill

Poached chicken, avocado, tomato, butter lettuce (df)

Roast beef, grilled capsicum, rocket & fresh horseradish (df)
Roasted marinated vegetables, feta, basil pesto (v)

Double smoked ham, Swiss cheese, Dijon mustard, dill pickles

Roast cauliflower, cumin, celery, raisins, toasted walnuts, chives, yoghurt
Garden salad, breakfast radish, marinated olives, feta, lemon & oregano vinaigrette

Includes:
Whole fruit & sweet treat
Orange juice, still and sparkling water



