
 

 

 
OUT CATERING PACKAGE 

 
The Brigham offers a Professional and Personalized full out catering service for Private and Corporate clients. 
 
We cater for Events, Breakfasts, Morning and Afternoon teas, Lunches, Cocktail Parties, Bagged Lunches,  
Funerals Weddings Board Lunches and Seminars. 
 
We can design menus to suit your special needs and Budget. 
 
All food is delivered to your premises hot on white platters ready to serve. We will collect the platters after the 
event. 
 
We can also supply staff to serve your function if required. The charge for this is $20.00 per hour per staff 
member. 
 

• Prices are G.S.T. exclusive 
• Payment is required within 7 days of your function unless by prior arrangement. 
• Delivery charge will be quoted upon placing your order. 

 
BREAKFAST CHOICES 

 
Selection of sweet and savoury muffins     $3.00 
Fresh fruit platter with seasonal fresh fruit    $3.00 
Mini filled croissants with bacon egg and cheese    $3.00 
Mini filled hot croissants with smoked salmon and cream cheese $3.00 
Mini filled hot croissants with avocado tomato and asparagus  $3.00 
Homemade muesli with dried fruit and nuts    $2.00 
Fresh mixed berry yoghurt       $2.00 
Danish pastries, including chocolate, berry and apricot   $3.00 
English muffins topped with cheese bacon and tomato   $3.00 
English muffins topped with spinach ham and hollandaise sauce $4.00 
Selection of teas and filter coffee      $3.00 
 

COOKED BRAKFAST OPTION 
$20.00 per head 

Grilled pork breakfast sausages 
Grilled bacon 
Pesto tomatoes 

Baby button mushrooms sautéed in butter 
Hash browns 

Scrambled/Poached Eggs 
Wholegrain toast butter and preserves 


