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Meet  the Makers

Founder & Chef
Rick Kersley
Rick, the culin�ry m�stermind
behind the delect�ble deli�hts
th�t emer�e from our kitchen �t
Complete C�terin� Co. With over
35 ye�rs of experience in menu
cre�tion, Rick believes th�t the
proof is liter�lly in the puddin�.

Executive Chef
Alex Scott
Alex be��n his culin�ry journey �t
the ��e of 15. Now, 19 ye�rs l�ter,
he's �n experienced chef with �
p�ssion for cre�tin� the
exception�l. H�ilin� from
Adel�ide, Alex's c�reer h�s t�ken
him throu�h � wide �rr�y of
h�tted est�blishments includin�
Penfolds M��ill Est�te Rest�ur�nt
�nd Jolleys Bo�thouse.

Founder & Chef
Ashley De’H�rtm�n
Ash, � se�soned expert of
Melbourne's hospit�lity scene for
over 30 ye�rs. From kitchens to
events, he's done it �ll. Now, he's
the force behind our t�lented
te�m �t Complete C�terin� Co,
ensurin� unfor�ett�ble
experiences for our customers.
Oh, �nd he's pretty h�ndy �t s�les
too!

GM of Sales & Marketing
Felicity Willi�ms
Felicity brin�s � refined touch to
c�terin� with her b�ck�round in
�rtis�n chocol�te �nd � deep
underst�ndin� of unfor�ett�ble
customer experiences. A devoted
foodie, she h�s tr�veled extensively
to explore diverse food cultures. By
combinin� her p�ssion for
memor�ble events with her love for
be�utiful food, Felicity enriches e�ch
event �t Complete C�terin� Co with
her distinctive style.



Se�ted Lunches �nd Dinners

Altern�te Drop -

Sh�red Fe�st -

Buffet -



Alternate Drop

Entrée - Choose 2 Dessert - Choose 2Main - Choose 2
Te� smoked duck bre�st, r�dish, sprin� onion, five spice pe�r, crispy sh�llots,
hoi sin. (GF, DF)
Heirloom tom�to c�rp�ccio , str�cci�tell�, b�sil, white b�ls�mic vine��r,
crostini. (V)
Rocket �nd pickled w�termelon s�l�d with p�rmes�n �nd crispy b�con (GF)
P�ell� croquettes, chorizo, pr�wns, chicken, piquillo peppers, s�ffron �ioli.
Zucchini �nd h�loumi fritters, l�bneh, dill, mint, pome�r�n�te seeds (V)
S�lmon crudo, lime, cucumber, puffed quino�, �nd chilli (GF, DF)
Beef t�t�ki soy, ses�me, crispy sh�llots, �nd �in�er (GF, DF)
Orecchiette with �rilled pr�wns, blistered cherry tom�toes, white wine, b�sil
Grilled e��pl�nt in spiced su�o, chickpe� puree, smoky chilli oil, fine herbs. (GF,
DF, VGN)

Deconstructed lemon merin�ue pie, lemon curd, s�ble crumb,
torched merin�ue, blueberry. (V)
Pin� col�d� rice puddin�, s�ffron po�ched pe�rs, c�r�melised
pine�pple s�ls�. (GF, V)
Chocol�te fond�nt, w�lnut pr�line, dollop cre�m. (V)
B�sque cheesec�ke, burnt or�n�e curd, brown butter powder.
(V, GF)
Sticky d�te puddin�, butterscotch s�uce, v�nill� be�n
icecre�m. (V)

Eye fillet of beef, medium r�re, crushed ch�t pot�to, s�utéed spin�ch, c�fe de P�ris
butter. (GF)
Br�ised beef cheek, pomme puree, s�uce bour�ui�non, crispy k�le (GF)
Crispy skin pork belly, spiced �pple puree, �pple fennel sl�w,  b�ls�mic jus. (GF, DF)
Confit duck le�, duck croquette, s�ute spin�ch, white be�n puree, port jus. 
Crispy skin Atl�ntic s�lmon, ch�mp pot�to, sprin�time s�ls�. (GF)
Grilled m�rket white fish, squid ink risotto, heirloom tom�to, b�sil. (GF)
Dukk�h crusted l�mb loin, smoked e��pl�nt puree, ro�st peppers, pine nut, spin�ch.
(GF, DF)
Prosciutto wr�pped chicken b�ll�ntine, fi� & w�lnut stuffin�, s�utéed spin�ch,
c�r�melised fi� jus. (GF)
Ro�sted chicken supreme , morocc�n spices, pe�rl couscous, ro�st c�uliflower, �oji
berries, fine herbs, lemon yo�hurt s�uce. 
Vill��e peppers, �ncient �r�in pil�f, currents, pist�chio, soffritto, b�ls�mic �l�ze,
fine herbs. (GF, DF, VGN)

2 Course option for $79 (entrée/m�in or m�in/dessert) - or 3 Course option for $99 (Exc. GST)

Ple�se note: st�ffin� is required to prep�re �nd serve Altern�te Drop Menus
Chefs from $65 per hour (minimum 3 hours) – Floor St�ff from $55 per hour (minimum 3 hours)

Plates, cutlery, quality paper napkins, glass and stemware available for hire on request



Shared Feast

Mains - Choose 3 Dessert Add-OnSides - Choose 3
8hr Morocc�n l�mb t��ine with cinn�mon, p�prik�, �pricots, Medjool d�tes, minted yo�hurt (GF)
Eye fillet of beef, medium r�re, s�utéed spin�ch, c�fe de p�ris butter
Crispy skinned Atl�ntic s�lmon fillets, with sprin�time s�ls� (GF)
Ro�sted porchett�, cr�cklin�, �pple s�uce, rich �r�vy, ro�sted ��rlic �nd fried s��e (DF, GF)
Slow br�ised beef cheek bour�ui�non, field mushrooms, K�iser Fleisch l�rdons, c�r�melised sh�llots
Prosciutto wr�pped chicken b�llontine, fi� �nd w�lnut stuffin�, s�utéed spin�ch, c�r�melised fi� jus
Br�ised S�rdini�n l�mb shoulder, lemon ��rlic, white wine, sprin� pe�s, s�ls� verde (DF, GF)
Pumpkin �nd lemon�r�ss red lentil d�hl, ro�sted sweet pot�to, Chinese �reens, crispy sh�llots, cori�nder,
hot mint (GF, VGN)
Morocc�n spiced split chicken, with preserved lemon, herb �nd ��rlic s�uce (GF)
Grilled e��pl�nt in spiced su�o, chickpe� puree, smoky chilli oil, fine herbs (VGN, GF)
Vill��e peppers, �ncient �r�in pil�f, currents, pist�chio, soffritto, b�ls�mic �l�ze, fine herbs (mint, p�rsley,
endive, crushed �lmond) (VGN, GF)
Orecchiette with �rilled pr�wns, blistered cherry tom�toes, white wine �nd b�sil

Selection of �rtis�n cheese �nd se�son�l
fruit with cr�ckers �nd �ccoutrements (GFO)
Limoncello trifle, spon�e, lemon curd,
m�sc�rpone (V)
Burnt B�sque cheesec�ke (V)
Pin� col�d� rice puddin�, s�ffron po�ched
pe�rs, c�r�melised pine�pple s�ls� (GF, V)
Sticky d�te puddin�, butterscotch s�uce,
v�nill� be�n ice-cre�m (v)
Rich chocol�te c�ke, whipped cre�m, fresh
se�son�l fruits (GF, V)

H�sselb�ck pot�toes (GF, DF, VGN)
Ro�sted duck f�t pot�toes (GF, DF)
Pot�to d�uphinoise (GF, V)
Pomme purée (GF, V)
Rice pil�f (GF, DF, VGN)
Honey �l�zed b�by c�rrots with t�hini �nd chickpe� purée (GF, V)
Ro�st f�rmhouse ve�et�bles (GF, DF, VGN)
Provinci�l r�t�touille (GF, DF, VGN)
C�uliflower �nd cheese �r�tin (V)
Ro�sted brussel sprouts with b�con l�rdons (GF)
P�nz�nell� s�l�d (VGN, DF)
Rocket pe�r p�rmes�n s�l�d (GF)
Brown rice chickpe� with ro�st peppers �nd t�hini dressin� (GF, VGN)
Turmeric spiced pe�rl couscous with ro�sted c�uliflower (VGN)
G�rden s�l�d (GF, DF, VGN)

Fl�voursome, delicious & piled hi�h, these dishes �re perfect to p�ss �round the t�ble - $95pp (Exc. GST)

For $15pp (Exc. GST)

Served with freshly b�ked sourdou�h �nd cultured butter

Additional sides can be
added for $8pp (exc. GST)

Ple�se note: st�ffin� is required to prep�re �nd serve Sh�red Fe�sts
Chefs from $65 per hour (minimum 3 hours) – Floor St�ff from $55 per hour (minimum 3 hours)

Plates, cutlery, quality paper napkins, glass and stemware available for hire on request



Buffet

Mains DessertsSides
T�rr��on chicken in � seeded must�rd velouté s�uce with ro�sted c�rrots. 
Sprin� l�mb shepherd’s pie, pe�s, c�rrot, Worcestershire, cre�my whipped pot�to (GF)
Nonn�’s tr�dition�l me�tb�lls b�ked in tom�to su�o �nd topped with P�n �r�tt�to 
It�li�n beef l�s��ne with l�yers of fresh p�st�, béch�mel �nd mozz�rell� 
Ro�st ve�et�ble l�s��ne with rich n�polit�n� �nd cheesy béch�mel. (V)
Middle E�stern br�ised l�mb stew, chickpe�s, �nd d�tes (GF)
Pumpkin, lemon�r�ss red lentil d�hl, crispy sh�llots, cori�nder, mint, p�rsley (GF, VGN)
Ro�sted honey �l�zed pumpkin, s��e �nd �o�ts cheese risotto with to�sted pine nuts (V)
Mediterr�ne�n fish b�ke with cherry tom�to, olive, red onion, �nd p�n �r�tt�to.
Cre�my chicken pesto orecchiette spin�ch ro�st pumpkin
Beef Chilli con c�rne with bl�ck be�ns �nd ro�st peppers served with lime �nd cori�nder
sour cre�m. (GF)
Pulled BBQ pork in � smoky �nd sticky Col� b�rbecue s�uce. (GF, DF)
Fr��r�nt South Indi�n chicken, pot�to �nd e��pl�nt curry �reen h�riss�
yo�hurt (GF)
M�c & Cheese b�ke with B�con Crumple 
Honey Soy chicken win�s (GF, DF)

Apple �nd blueberry crumble with
whipped cre�m (V)
Sticky d�te puddin� with butterscotch
s�uce (V)
Chocol�te c�ke sl�b with chocol�te
buttercre�m (V)
Tir�misu (V)
Cheesec�ke sl�b (GF, VGN)
Limoncello trifle, spon�e, lemon curd,
m�sc�rpone (V)
Selection of house m�de slices, Brownie,
C�r�mel ch�i slice, lemon slice (V)

Ro�st pot�to wed�es, rosem�ry, ��rlic, olive oil (DF, VGN)
Pot�to d�uphinoise (GF, V)
Rice Pil�f (GF, DF)
Ro�st f�rmhouse ve�et�bles (GF, DF, VGN)
Tom�to �nd ro�st ve�et�ble b�ke (GF, DF, VGN)
P�nz�nell� s�l�d (VGN, DF, NF)
Rocket pe�r p�rmes�n s�l�d (GF)
Brown rice chickpe� s�l�d with ro�st peppers, t�hini dressin� (GF, VGN)
Turmeric spiced pe�rl Couscous �nd ro�st c�uliflower s�l�d (DF, V)
G�rden s�l�d cucumber, tom�to, honey must�rd vin�i�rette (GF, DF, VGN)
Ces�r s�l�d, b�con, p�rmes�n, croutons, e��, ces�r dressin� 

A bountiful sh�red buffet - Choose 2 m�ins, 3 sides �nd 2 desserts – $69 pp ex GST

Ple�se note: st�ffin� is required to prep�re �nd serve buffets
Chefs from $65 per hour (minimum 3 hours) – Floor St�ff from $55 per hour (minimum 3 hours)

Plates, cutlery, quality paper napkins, glass and stemware available for hire on request

Served with sourdou�h bre�d �nd in-house m�de dips



C�n�pés

Cockt�il Menu -

Ro�min� Street Food -



Cocktail   Menu

Savoury Warm Menu Savoury Cold Menu
Crispy pork belly bites, t�m�rind c�r�mel, cori�nder (DF, GF)
Cre�my m�c �nd cheese croquettes, tom�to su�o, �r�ted
p�rmi�i�no re��i�no (V)
Shir�z br�ised beef pie, tom�to relish 
P�ell� bombs with pr�wn, chicken, chorizo, s�ffron m�yo 
Cl�ssic cheesebur�er, Americ�n cheese, bur�er s�uce, pickle, milk bun 
C�uliflower croquettes, c�yenne pepper, mozz�rell�, herb m�yo (V)
Rustic quiche, ro�sted pumpkin, cherry tom�to, fet�, chives (V)
Ses�me kin� pr�wn to�st, miso m�yo (DF)
Beef, pork, must�rd s�us��e roll, tom�to relish (DF)
Pot�to pizz�, ch�rred broccoli, �or�onzol�, white s�uce, mozz�rell� (V)
T�quitos, mexic�n mole s�uce (VGN, GF, DF)
It�li�n s�us��e �nd �rilled broccolini �r�ncini, herb �ioli  
Beef bolo�nese �nd stretchy mozz�rell� �r�ncini, herb �ioli
Mushroom �r�ncini, herb �ioli (V)
Citrus �nd chilli pr�wn skewers, lime �ioli (DF, GF)

Sweetcorn fritters, smoked s�lmon, dill sour cre�m (GFO, VGO)
Se�red l�mb loin, crostini, bl�ck olive t�pen�de, ro�st c�psicum (DF)
Po�ched pr�wn roll, celery, red onion, dill, chives, kewpie m�yo, cos le�f
Pekin� duck p�nc�kes, hoisin, cucumber, pickled c�rrot
Tun� t�t�ki spoon, ses�me, soy, w�s�bi m�yo (GF, DF)
Te� smoked duck bre�st, en croute, sprin� onions, hoisin (DF)
Chicken liver p�rf�it, B�con �nd onion j�m, choux roll
Ribbon s�ndwich, truffled chicken, pecorino, spin�ch & herbs
Ve�et�ri�n f�l�fel, hummus, pickled onion (VGN, GF, DF)
Kin�fish ceviche tost�d�, �voc�do mousse, tom�to �nd cori�nder s�ls�. (DF)
S�voury p�stry cups, whipped �o�ts curd, c�pon�t�, fresh b�sil (V)
Zucchini & h�loumi fritters, l�bne, pome�r�n�te, mint (V)
Sushi mixed selection, �luten free soy dippin� s�uce (GF)
Rice p�per rolls selection, ve�et�ble, chicken, beef, pr�wn, duck, dippin�
s�uce (GF, VGN option)

Elev�ted ro�min� c�n�pés  2 hour food service - Choose 6 for $39pp or 8 for $49pp (exc. GST)

Sweet Menu
Lemon curd t�rts, blueberry
Fud�y chocol�te brownie bites (GF)
M�tch� cust�rd puffs, sweet �nko
Mini tir�misu t�rts, coffee, m�s�l�,
m�sc�rpone
D�te �nd �lmond bliss b�lls (VGN, GF)
C�r�mel spiced ch�i slice
Mini persi�n love c�ke, s�ffron,
pist�chio. 
B�sque cheesec�ke petit ��te�u, burnt
or�n�e curd 

Ple�se note: st�ffin� is required to prep�re �nd serve c�n�pés
Chefs from $65 per hour (minimum 3 hours) – Floor St�ff from $55 per hour (minimum 3 hours)

Plates, cutlery, quality paper napkins, glass and stemware available for hire on request



Roaming Street Food

Bowl Food 
Col� br�ised pork t�cos, bl�ck be�n puree, cheese, lime (GF, NF)

Summer poke bowl, rice, soy �nd ses�me s�lmon, kewpie, to��r�shi pine�pple, �voc�do, red onion, lime (GF, DF, NF)

Fr��r�nt South Indi�n chicken, pot�to,  e��pl�nt curry, rice, �reen h�riss� yo�hurt (GF, NF)

Mexic�n ro�sted c�uliflower t�co, bl�ck be�n puree, cori�nder, lime (GF, VGN)

Th�i fish c�ke skewers, sweet chilli, lime, cori�nder (DF, NF)

Mediterr�ne�n chicken �nd h�lloumi skewers, chickpe� hummus, tom�to, olive, �nd lemon (GF, NF)

Fr��r�nt Morocc�n l�mb t��ine with cinn�mon, p�prik�, �pricots, Medjool d�tes, minted yo�hurt, pe�rl couscous �nd p�rsley s�l�d 

Coconut br�ised beef m�ss�m�n, to�sted pe�nut, chilli, pot�to, fr��r�nt rice (DF, GF)

Slow br�ised beef cheek bour�ui�non, field mushrooms, b�con l�rdons, c�r�melised sh�llots, pomme puree (GF)

Pumpkin �nd lemon�r�ss red lentil d�hl, crispy sh�llots, cori�nder, mint, �nd p�rsley (GF, VGN)

Retro pr�wn cockt�il, cos lettuce, thous�nd isl�nd s�uce (GF, DF)

Add one or more street food style bowls to any cocktail package - $13pp each (exc. GST)



Gr�zin� T�bles

Gr�zin� T�bles -

Gr�zin� Boxes -



Grazing Tables  & Boxes

Accompanied by gourmet crackers, croutons and bread.
Includes � cur�ted selection of:

Cured me�ts
Loc�l cheeses 
Se�son�l fruit

Gluten free options available. All prices exc. GST

For rel�xed �r�zin� - ide�l for meetin�s or �fter work functions

  
HAVE A DIETARY
REQUEST?

We c�n c�ter to just �bout �ny diet�ry requirement!

C�n’t find ex�ctly wh�t you �re lookin� for? M�ny items c�n be modified to be Gluten Free, Ve��n, Ve�et�ri�n or D�iry Free. Let
us know your requests �nd we will put to�ether the perfect p�ck��e for you.

Diet�ries: Gluten Free (GF), Ve�et�ri�n (V), D�iry Free (DF), Ve��n (VGN), Gluten Free Option (GFO), Ve��n Option (VGO)

Gourmet dips
In-house m�de s�vouries 
Freshly b�ked sweets. 

Individu�l Boxes      $18pp - Feeds 1
Sh�red Boxes           $225 e�ch - Feeds 10-12

1 Metre T�ble            $625 - Feeds 20-25
2 Metre T�ble           $1075 - Feeds 40-50
3 Metre T�ble           $1495 - Feeds 45-60
4 Metre T�ble           $2450 - Feeds 85-100



Hi�h Te�

Cl�ssic Hi�h Te� -

Boozy Hi�h Te� -



Classic High Tea

Decadent High Tea
Ribbon sandwich, truffled chicken, cucumber pecorino, spinach & herbs

Sweetcorn fritters, smoked salmon, dill sour cream (GFO, VGO)

Beef, pork, mustard sausage roll, tomato relish (DF)

Quiche Lorraine

Lemonade scones with jam and cream

Lemon curd tarts, blueberry

Fudgy chocolate brownie bites (GF)

For the most indulgent high tea experience - 2 hour service for $49pp (exc. GST)

With bottomless 
Tea & Coffee!

Staffing requirements: Chef $130  (prices exclude GST)



Boozy High Tea

Decadent High Tea
Ribbon sandwich, truffled chicken, cucumber pecorino, spinach & herbs

Sweetcorn fritters, smoked salmon, dill sour cream (GFO, VGO)

Beef, pork, mustard sausage roll, tomato relish (DF)

Quiche Lorraine

Lemonade scones with jam and cream

Lemon curd tarts, blueberry

Fudgy chocolate brownie bites (GF)

For the most indulgent high tea experience - 2 hour service for $79pp (exc. GST)

Staffing requirements: Chef $130 + RSA Staff $110 (for 2 hour service) (prices exclude GST)

With bottomless 
Prosecco, Mimosas,

Tea & Coffee!



Weddin� C�kes

2 Tier -

3 Tier -

C�kes for Photo�r�phy -



Wedding  Cakes

Baked fresh and customised for you
2- tier c�ke

St�rts from: $300

3-tier c�ke

St�rts from: $350

Sm�ll decor�tive c�ke for cuttin� �nd photo�r�phy, with �n

�ddition�l sl�b c�ke to serve

St�rts from: $250

C�ke Fl�vours

Chocol�te c�ke with chocol�te ��n�che (V, NF)

V�nill� c�ke with butter cre�m ��n�che (V, NF)

Ve��n chocol�te c�ke with chocol�te ��n�che (VGN, NF) – 10% diet�ry surch�r�e

Plates, cutlery, quality paper napkins, glass and stemware available for hire on request

Deli�ht in our be�utifully cr�fted weddin� c�kes, offerin� � simple yet ele��nt touch 



Drinks P�ck��es

Cl�ssic Bever��e P�ck��e

Premium Bever��e P�ck��e

Alcohol-Free P�ck��e



M�ke your event truly unfor�ett�ble with our cl�ssic
drinks p�ck��e, complete with � liquor license, RSA
qu�lified w�iters, �nd � full b�r setup. 

Includes: Beer, red wine, white wine, sp�rklin� wine �nd
non-�lcoholic r�n�e (soft drinks �nd miner�l w�ter), ice
buckets �nd �l�ssw�re. 

E�ch �ddition�l hour $19pp (exc. GST).

RSA st�ff hire st�rtin� �t $55 per hour (exc. GST)

Drinks Packages
Cl�ssic bever��e p�ck��e 

Elev�te your event with our premium drinks p�ck��e. We
provide � comprehensive p�ck��e complete with � liquor
license, RSA qu�lified w�iters, �nd � full b�r setup. 

Includes: Premium cockt�ils, �in, vodk�, scotch, white rum,
beer, red wine, white wine, French ch�mp��ne �nd non-
�lcoholic r�n�e (premium mockt�ils, soft drinks �nd miner�l
w�ter), ice buckets �nd �l�ssw�re. 

E�ch �ddition�l hour $35pp (exc. GST).

RSA st�ff hire st�rtin� �t $55 per hour (exc. GST)

Premium bever��e p�ck��e 

$39pp for 2 hours (Exc. GST) $55pp for 2 hours (Exc. GST)
Elev�te your event with our �lcohol-free drinks p�ck��e. We
provide � comprehensive bever��e p�ck��e complete with
b�r st�ff, �nd � full b�r setup. 

Includes: Premium mockt�ils, �lcohol-free wine �nd beer,
juices, soft drinks, miner�l w�ter, ice buckets �nd �l�ssw�re. 

E�ch �ddition�l hour $17pp (exc. GST).

B�r st�ff hire st�rtin� �t $55 per hour (exc. GST)

Alcohol-free bever��e p�ck��e 

$25pp for 2 hours (Exc. GST)


