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FOOD

FROM US

4. FINGER FOOD ITEMS

$3.00 PER ITEM (MINIMUM 4 ITEMS AND 10 PEOPLE)

COLD ITEMS

4a. SEARED BEEF, ROASTED TOMATO SALSA ON SOUR DOUGH

4b. TOMATO BRUSCHETTA

4c. SHREDDED CHICKEN AND CORRIANDER ON WOODFIRED BREAD
4d. HONEYED BAKED HAM, SWISS CHEESE AND BABY SPINACH TURKISH BREAD
FINGERS

4e. ASSORTED DIPS WITH GRILLED BREAD

4f. SUSHI SELECTION

49. POTATO AND ONION CAKE WITH SMOKED SALMON AND LEEK
4h. GUACAMOLE WITH GARLIC CRISPY BREAD

4i. THAI BEEF ON TOASTED TURKISH BREAD

HOT ITEMS

4j. ASSORTED MINI PIZZAS

4k. VEGETARIAN SAMOSAS

4. VEGETABLE AND HERB FRITTATA

4am. COCKTAIL SPRING ROLLS

4n. SPICY POTATO WEDGES WITH SWEET CHILLI AND SOUR CREAM
4o0. SALT AND PEPPER SQUID WITH A CHILLI JAM

4p. DEEP FRIED BREADED CAULIFLOWER & LIME YOGHURT DIPPING SAUCE
4q. GOATS CHEESE AND CARAMELISED ONION TART

4r. BBQ BABY OCTOPUS WITH CAPSICUM JAM

4s. BEEF SKEWERS WITH BEARNAISE SAUCE

To order: use Function Requisition Form

http://www.ansto.qov.au/discovering ansto/visiting ansto/cafeteria/function menu.html

Menu current as at 24" September 2008




41.
4u.
4v.
4w.

4x.

4y.

CHICKEN SATAY SKEWERS WITH A PEANUT SAUCE

LAMB KOFTA WITH RAITA

TANDOORI CHICKEN SKEWERS WITH A YOGHURT DIPPING SAUCE
CHILLI CON CARNE TART WITH CHIVE SOUR CREAM

FISH CAKES WITH LIME MAYONNAISE

TEMPURA BARRAMUNDI WITH A CAPER MAYONNAISE

MINI DESSERTS

4z. MINI CHOCOLATE ALMOND PROFITEROLES
4aa. LEMON LIME TART
4bb.  FRUIT PIECES WITH A HONEY CREAM DIP
4cc. CHOCOLATE TRUFFLES
4dd. AUSTRALIAN CHEESE SELECTION WITH CRACKERS
BEVERAGES
4ee.  FRUIT JUICE

$3.00 PER HEAD
4ff, COFFEE & TEA SELECTION

$3.00 PER HEAD
49g9.  SOFT DRINKS

$3.00 PER HEAD

To order: use Function Requisition Form

http://www.ansto.qov.au/discovering ansto/visiting ansto/cafeteria/function menu.html

Menu current as at 24" September 2008
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